
CO C K TA I L S

BLOODY MARY  18
pepper vodka, tomato mix, Crystal hot sauce, celery,

queen olives, pickled carrot, banana pepper

GREAT JONES MANHATTAN  20
Great Jones NY Bourbon, Carpano Antica, bitters

NEGRONI  20
Dorothy Parker Rose Petal Gin, Campari, sweet vermouth

EL DIABLO  20
mezcal, ginger beer, Lejay Cassis

ESPRESSO MARTINI  22
vodka, Kahlua, espresso, cream

SPICY MARGARITA  22
Casamigos Blanco, pineapple, jalapeño, citrus

ROSÉ COSMOPOLITAN  22
vodka, cranberry, lemon, splash of rosé champagne

W I N E  S E L E C T I O N S

ADAMI PROSECCO, Veneto NV  18/60

HENRIOT BRUT, Reims NV  27/100

LAURENT-PERRIER BRUT ROSÉ, Tours-sur-Marne NV  35/140

CHÂTEAU D’ESCLANS ‘WHISPERING ANGEL’ ROSÉ, Prôvence 2020  18/60

ST. MICHEL-EPPAN PINOT GRIGIO, Alto Adige 2021  18/60

DOMAINE HUBERT BROCHARD SANCERRE, 2020  21/70

DOMAINE LOUIS MOREAU CHABLIS, 2021  22/84

CATENA MALBEC, Mendoza 2019  18/60

SANCTUARY CABERNET SAUVIGNON, Rutherford 2019  25/98

B E E R

D E S S E R T S   14

CHOCOLATE PEANUT BUTTER TART
salted caramel ice cream

FRESH RASPBERRY TART
almond cream

PALETTE COOKIE PLATE
our assortment of one bite cookies

MOLTEN CHOCOLATE CAKE
caramel sauce, vanilla ice cream

AU B I  &  R A M SA
2 1 +  I C E  C R E A M   15

THE HIGHLAND TRUFFLE
Belgian chocolate ice cream with Macallan 12yr Scotch

THE ABC
a cordial ice cream with Amaretto, Baileys & Remy Martin Cognac

STRAWBERRY & ROSÉ
strawberry sorbet with Veuve Clicquot Rosé & St. Germain

H OT  B E V E R AG E S

DEVOCIÓN COFFEE  7
brewed, espresso, cappuccino, latté

CAFFÉ MOCHA  9
espresso, chocolate, steamed milk, whipped cream

VEGAN HOT CHOCOLATE  9
60% dark chocolate, coconut & almond milk

DAMMANN FRÈRES TEAS  8

R E F R E S H

CUCUMBER COOLER  10
cucumber, citrus, mint,soda

HIBISCUS PUNCH  10
hibiscus tea, blood orange,

grapefruit, honey

DAMMANN FRÈRES ICED TEA  7

BOTTLED SPARKLING OR STILL WATER  8

063 P – Mar 2023

KOLSCH

RESISSDORG  11
light soft palate, dry finish

PILSNER

THREES BREWING - VLIET  13
clean with sweet hay and

 herbal hop notes

WITTE

ALLAGASH  13
citrus and spice, coriander and

orange peel

IPA

GRIMM SEASONAL  13

BY KIT KEMP



S TA R T E R S

TODAY’S SOUP  12

SWEET PEA SOUP  12

CLASSIC DEVILED EGGS  12

MEZZE PLATE  26
hummus, smokey baba ghanoush, muhammara,

marinated olives, crudité, flatbread

CHICKEN AND TRUFFLE FLATBREAD  21
truffle béchamel, cheddar, pickled red onion, micro greens

ARTISANAL CHEESEPLATE  28
quince paste, roasted walnut, toasted bread

SA L A D S

LOBSTER COBB  46
little gem lettuce, cheddar, bacon, egg,

tomato, avocado, tarragon dressing

GOTHAM  33
diced chicken breast, ham, gruyère, tomato,

beets, bacon, egg, iceberg lettuce,
1000 island dressing

QUINOA AND SHRIMP SALAD  36
red quinoa, baby arugula, glazed pearl onions, sautéed shrimp,

cherry tomatoes, lemon vinaigrette

CHOPPED SALAD  29
romaine lettuce, tomato, cucumber, red bell peppers,

chickpeas, castelveltrano olives, radish,
celery, parsley, balsamic vinaigrette

NY STRIP STEAK SALAD*  45
seasonal greens, farro, shiitake mushrooms, baby carrots,

manchego cheese, vinaigrette

ADD TO ANY ENTRÉE*
chicken  12   |   shrimp  14

SA N DW I C H E S

AVOCADO TOAST  23
whole grain bread, heirloom tomato,

shaved radish, micro cilantro

CHICKEN AND AVOCADO SANDWICH  26
cheddar, arugula, tomato pesto on ciabatta

HOUSE MADE VEGGIE BURGER  24
lettuce, tomato, caramelized onion, chipotle mayo

LOBSTER SALAD SANDWICH  44
citrus aïoli, tomato, upland cress on toasted brioche

CLASSIC TUNA or CHICKEN SALAD SANDWICH  23
whole grain bread, chips

TEA SANDWICHES  25
cucumber & cream cheese, egg salad,
truffle chicken salad, smoked salmon

M A I N S

OVEN ROASTED SALMON FILET*  32
cauliflower couscous, roasted red pepper,

saffron sauce

SEASONAL FISH*  AQ
chef’s selection from the market

with seasonal vegetables

HOUSE MADE PASTA  35
today’s fresh pasta creation

20% SERVICE CHARGE FOR PARTIES OF FIVE OR MORE 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

* these items are cooked to order. consuming raw or undercooked meats, poultry, sea-
food, shellfish, or eggs may increase your risk of food-borne illnesses. 

PALETTE IS AVAILABLE FOR PRIVATE EVENTS, PLEASE INQUIRE
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BY KIT KEMP

KIT KEMP HAS EIGHT AWARD WINNING HOTELS IN LONDON AND TWO IN NEW YORK, THE 
KIT KEMP DESIGN STUDIO IS CELEBRATED FOR ITS INDIVIDUAL AND ORIGINAL APPROACH 
TO HOTEL AND RESIDENTIAL DESIGN, WITH COLOURFUL AND DETAILED STORYTELLING 

WHICH CELEBRATES CRAFT AND CAPTURES THE IMAGINATION.

AS ONE OF OUR ARTISTS IN RESIDENCE, SHE HAS CREATED AN EXCLUSIVE COLLECTION 
OF UNIQUE PIECES FOR BERGDORF GOODMAN INCLUDING FURNITURE, ART, DECORATIVE 

ITEMS, TEXTILES AND TABLEWARE.  

OUR SERVER CAN PROVIDE A LIST OF ITEMS AVAILABLE FOR PURCHASE AND PLEASE VISIT 
THE KIT KEMP SHOP ON THE 7TH FLOOR.

SHOP THE PALETTE WHILE YOU DINE.

FOR HOME

FOR KITCHEN

FOR ART & LITERATUREFOR ART & LITERATURE




