
P A L M  S P R I N G S

A P P E T I Z E R S

C A V I A R  D E V I L E D  E G G S
Cornichon Rel ish,  Kaluga Caviar  (GF)

J U M B O  S H R I M P  C O C K T A I L  
Maggi  Sauce,  Cocktai l  Sauce,  Lemon (GF)

B A K E D  E S C A R G O T

Herb Butter ,  Puff  Pastry

S C A L L O P  C R U D O
Pomegranate  Yuzu,  Purple  Ninja  Radish,

Serrano Pepper  (GF,  DF)

C R A B  C A K E

Louie Sauce,  Herb Salad

C E S A R  S A L A D
Romaine,  Grated Parm, Herb Breadcrumbs,

Anchovies  (DFO, GFO)

Melvyn’s  Restaurant adds a 5% Wellness  Surcharge to assist  in providing Health Care Benefits  for our col leagues.

WARNING: Certain foods and beverages sold or  served here  can expose you to  chemicals  including acrylamide in  many fr ied or
baked foods,  and mercury in  f ish,  which are  known to the State  of  Cal i fornia  to  cause cancer  and bir th  defects  or  other

reproduct ive harm.  Consuming raw or  undercooked meat ,  poul t ry ,  seafood,  shel l f ish,  or  eggs may increase your  r isk of  foodborne
i l lness ,  especial ly  i f  you have cer ta in  medical  condi t ions.  Drinking dis t i l led spir i ts ,  beer ,  coolers ,  wine,  and other  a lcohol ic

beverages may increase cancer  r isk,  and during pregnancy,  can cause bir th  defects .

N E W  Y E A R ’ S  E V E  P R E F I X
$ 2 2 5  P E R  G U E S T

P L E A S E  S E L E C T  F R O M  E A C H  C A T E G O R Y

P R I M E  R I B
Garl ic  Mash Potato,  Roasted Thumbelina

Carrots ,  Au Jus  & Creamy Horseradish Sauce
(GF,  DFO)

E N T R E E S

S U R F  &  T U R F
Filet ,  ½ Lobster  or  Jumbo Shrimp,  Garl ic  Mash,

Gri l led Asparagus (GF)

M U S S E L S
Chorizo,  Green Olives ,  Tomato Sauce (GF,  DFO)

L I O N S  M A I N E  S T E A K
Parsnip Puree,  Broccol ini ,  Vegan Demi-Glaze

(V,  VEG, GF)

S E A R E D  H A L I B U T
Cherry Tomatoes,  Asparagus,  White  Wine Butter

Sauce,  Gremolata  (GF)

G R I L L E D  P O R K  C H O P
Celery Root  Puree,  Apple  Fennel  Slaw (GF)

S I D E S

M U S H R O O M S
Chefs  Blend of  Mushrooms (GF,  DFO)

F R I E D  B R U S S E L S  
Pomegranate  Molasses ,  Crispy Bacon,

Pecorino (DFO)

C R E A M  O F  S P I N A C H

Grated Parmesan,  Herb Breadcrumbs (GFO)

C A R R O T S
Toasted Citrus  Pine Nuts ,  Orange Maple

Glaze (GF,  DFO, NFO)

B R E A D  S E R V I C E

Fresh Sl iced Sourdough,  Dinner  rol ls ,
Rosemary Lavish Cracker ,  But ter ,  Olive Oil

D E S S E R T S

B E R R Y  C R O S T A T A
Vanil la  Bean Ice Cream, Berry Drizzle ,

Mint

F L O U R L E S S  C H O C O L A T E

C A K E
Hazelnut  Chant i l ly  Cream, Candied

Hazelnut  Crumble (GF)

M E L V Y N ’ S  C H E E S E C A K E

Strawberry Compote,  Mint

C R È M E  B R U L E  
Salted Butterscotch


