063 BG - July2022

ADAMI
LAURENT-PERRIER

HENRIOT

PINOT GRIGIO
ALBARINO
SAUVIGNON BLANC
SAUVIGNON BLANC
CHARDONNAY

CHARDONNAY

ROSE

PINOT NOIR
MALBEC

CABERNET SAUVIGNON

LAURENT-PERRIER
KRUG

SAUVIGNON BLANC
CHARDONNAY
PINOT NOIR

SANGIOVESE BLEND

WINE SELECTIONS

SPARKLING WINES & CHAMPAGNES BY THE GLASS
prosecco, venefo nv 18
brut rosé, fours-sur-marne nv 36

brut, reims nv 27

WHITE WINES BY THE GLASS

st. michael-eppan, alfo adige 2020 18

licia, rias baixas albarino 2020 18

babich black label, marlborough nz 2021 18
domaine reverdy-ducroux, sancerre 2020 22
domaine louis moreau, chablis 2020 20

jordan, russian river valley 2019 24

ROSE WINE BY THE GLASS

miraval, cétes de provence 2021 18

RED WINES BY THE GLASS
domaine matrot, burgundy 2019 20
bodega catena zapata, mendosa 2019 18

sanctuary, rutherford, napa valley 2017 22

HALF BOTTLES

brut, tours-sur-marne nv 60

grande cuvée, reims nv 175

hubert brochard, sancerre 2018 45
trefethen chardonnay, estate napa 2019 50
sanford, santa rita hills 2018 58

avignonesi, vino nobile di montepulciano,
tuscany 2017 38



SEASONAL SOUP

BG DEVILED EGGS

BUFFALO MOZZARELLA

AHITUNA & SALMON POKE

DUCK DUMPLINGS

ARTISANAL CHEESE PLATE

SUMMER CHICKEN SALAD

JUMBO LUMP CRAB CAKE

BABY KALE SALAD

GOTHAM SALAD

LOBSTER SALAD

SEARED AHITUNA SALAD

FIRST COURSE

heirloom tomato gazpacho 15

baby arugula, crispy pancetta 16

vine ripe fomato, proscuitto, pesto,
balsamic glaze 26

avocado, cucumber, radish, pickled ginger,
sesame seeds, ginger-lime dressing,
spicy mayo, wonton crisp 28 «

soy ginger sauce, sesame seeds, scallion 26

goat, cow, sheep, fig jam, dried fruits, crostini 28

SALADS

seasonal greens, fomatoes, watermelon, mild feta,
candied pistachios, aged sherry vinaigrette 33

jicama slaw, cilantro lime mayo 45

roast heirloom carrots, avocado, baby beets,
marcona almonds, lemon thyme vinaigrette 28

diced chicken breast, ham, gruyére, fomato, bacon,
beets, hard-boiled egg, crisp leftuce, thousand island
or dijon vinaigrette dressing 34

avocado, cucumber, cilantro, mango, mixed greens,
blood orange segments, herb dressing 46

seasonal mix, mango, papaya, pineapple, ftomato,
cucumber, mango barbecue sauce 44 =

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

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
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PAN SEARED DAY BOAT SCALLOPS

PAN SEARED SALMON

SEAFOOD GNOCCHI

PENNSYLVANIA DUTCH CHICKEN

PETITE FILET OF BEEF

ROASTED CAULIFLOWER STEAK

LOBSTER MAC AND CHEESE

CROQUE MONSIEUR

TRUFFLE CHICKEN SALAD
SANDWICH

BG LOBSTER ROLL

MAIN COURSE

baby spinach, fennel, mediterranean relish 45 «

summer succotash, red pepper coulis 40 =

lobster, crab, shrimp, fresh tomato, basil 48 =

asparagus, fingerling potatoes, thyme jus 38

6oz, brocolli rabe, oven dried tomato,
truffle mashed potato, heirloom carrots,
red wine sauce 55 *

roast pear, sautéed spinach, golden raisins, peperonata,
sauce gribiche 30

cavatappi, béchamel, maine lobster,
monterey & cheddar cheese 44

black forest ham, gruyére, béchamel, dijon mustard,
seasonal greens 29
or Madame 31

raisin walnut bread, chips 32

citrus mayo, foasted brioche, chips 45

SIDES 15

grilled asparagus

truffle mashed potatoes

summer succotash

spinach and wild mushrooms

broccoli rabe and oven dried tomato

roasted heirloom carrots

20% SERVICE CHARGE FOR PARTIES OF FIVE OR MORE
THE ORDER OF ONE MAIN COURSE PER PERSON IS MANDATORY

BG IS AVAILABLE FOR PRIVATE EVENTS, PLEASE INQUIRE



ADAMI

LAURENT-PERRIER

HENRIOT

VEUVE CLICQUOT

DOM PERIGNON

KRUG

LAURENT-PERRIER

HENRIOT

RUINART

PINOT GRIGIO

ALBARINO

SAUVIGNONBLANC

SAUVIGNONBLANC

SAUVIGNON BLANC

SAUVIGNON BLANC

CHARDONNAY

CHARDONNAY

CHARDONNAY

CHARDONNAY

CHARDONNAY

SPARKLING WINE/CHAMPAGNE
prosecco, veneto nv 60 bottle 18 glass

brut, tours-sur-marne nv 60 half bottle

brut, reims nv 110 bottle 27 glass

brut reserve cuvée, reims nv 125 bottle

épernay 2010 345 bottle

grand cuvée, reims nv 350 bottle 175 half bottle
brut rosé, fours-sur-marne nv 145 bottle 36 glass
blanc de blanc, reims nv 120 bottle

blanc de blanc, reims nv 165 bottle

WHITE WINE

st. michael-eppan, alto adige 2020 60 bottle 18 glass

licia, rias baixas albarino 2020 60 bottle 18 glass

babich black label, marlborough nz 2021 60 bottle 18 glass
ziata, napa valley 2018 65 bottle

domaine reverdy-ducroux, sancerre 2020 75 bottle 22 glass
hubert brochard, sancerre 2018 45 half bottle

cakebread, napa valley 2019 95 bottle

domaine louis moreau, chablis 2020 68 bottle 20 glass
jordan, russian river valley 2019 88 bottle 24 glass

domaine alain chavy, puligny-montrachet
Ter cru les champs gains 2019 175 bottle

trefethen chardonnay, estate napa 2019 50 half bottle
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ROSE

ROSE

GAMAY

GAMAY

BEAUX FRERES

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

MERLOT

CABERNET FRANC

SANGIOVESE BLEND

SANGIOVESE BLEND

ROSE WINE
miraval, cotes de provence 2021 60 bottle 18 glass

chateau d'esclans, rock angel, cétes de provence 2019
90 bottle

RED WINE

le clos du chapitre saint amour 2018 75 bottle
marcel la pierre morgan 2018 80 bottle

belle soeurs cuvée, willamette valley 2019 148 bottle

belle glos, ‘clark & telephone’, santa maria valley 2017
85 bottle

penner ash estate, yamhill-carlton 2018 92 bottle
domaine matrot, burgundy 2019 70 bottle 20 glass
sanford, santa rita hills 2018 58 half bottle

domaine michel magnien, morey-saint-denis,
burgundy 2018 160 bottle

coléte, napa valley 2017 120 bottle
lieu dit, santa ynez 2020 72 bottle
gajo ca’'marcanda promis, tuscany 2018 95 bottle

avignonesi, vino nobile di montepulciano, tuscany 2017
38 half bottle

SANGIOVESE campana brunello di montalcino riserva 2015 165 bottle
MALBEC bodega catena zapata, mendosa 2019 60 bottle 18 glass
CABERNET SAUVIGNON  sanctuary, rutherford, napa valley 2017 80 bottle 22 glass
CABERNET SAUVIGNON  caymus, napa valley 2017 175 bottle
CABERNET SAUVIGNON silver oak, alexander valley 2017 190 bottle

SYRAH faury saint joseph 2016 82 bottle

BERGDORF GCADDMAN

NEW YORK
BG RESTAURANT 212-872-8977
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COCKTAILS 20

THE PASSIONISTA  vodka, passion fruit, cranberry,
cifrus, prosecco

THE GOOD BUY vodka, cucumber, botanicals, lemon, seltzer
THEBG GIBSON  citrus gin, lillet rosé, fino sherry, pickled onion

SOMEWHERE IN MANHATTAN american rye, cognac, aromatized wine,
maraschino, bitters

BLUSH NEGRONI  gin, lillet rose, dry vermouth
SMOKEY BERRY  mexcal, strawberry, basil, lime

LA LOUPE vodka, cantaloupe juice, st, germaine, lemon

MOCKTAILS 11
CUCUMBERSPRITZ  cucumber syrup, citrus, mint, soda
GOLDENPINA  ginger, turmeric, pressed pineapple, coconut

ADD SPIRIT 8
blanco tequila | rum blend | nyc bourbon

BEER SELECTION

KOLSCH Reissdorf - Kélsch
The sommelier’s favorite post-shift drink. Very light color,
slightly malty, and fairly soft palate with a dry finish.
11 160z can

PILSNER Threes Brewing - Vliet
Brooklyn's award winning finest German-style pilsner.
Clean with sweet hay and herbal hop notes.
13 1bozcan

WITTE  Allagash - White
Portland Maine's famous wheat beer features a refreshing
balance of Curacao orange peel & coriander.
13 1lbozcan

INDIA PALE ALE  Grimm Wavetable
A full spectrum of hop aromas and layered flavors of
mango, guava and citrus.
13 160z can



STRAWBERRY SHORTCAKE

LEMON MERINGUE TART

THEBG

CAPPUCCINO CREME BRULEE

WHITE PEACH CHEESECAKE

FLOURLESS CHOCOLATE CAKE

BG COOKIE PLATE

TRIO OF SORBET

DESSERTS 15

fresh berries, whipped cream

raspberry sauce

flourless hazelnut cake, white and dark chocolate mousse,
raspberries, caramel

amaretto biscotti

graham cracker crust, ginger tuille

brandied cherries, white chocolate sauce

assortment of our favorites

mango, raspberry, lemon
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THE HIGHLAND TRUFFLE

KEY LIME MARTINI

THE ABC

AGAVE DULCE DE LECHE

STRAWBERRY & ROSE

BG BLEND

ESPRESSO

CAPPUCCINO

CAFFE LATTE

CAFFE MOCHA

AUBI & RAMSA
21+ ICE CREAM 15

belgian chocolate ice cream with Macallan 12yr Scotch

sweet and tangy key lime ice cream with
St. George Botanivore

a cordial ice cream with Amaretto, Baileys, and
Remy Martin Cognac

with Milagro Reposado & Dulce de Leche swirl

strawberry sorbet with Veuve Clicquot Rosé & St. Germain

DEVOCION COFFEE

100% colombian beans,
curated blend for bergdorf goodman 7

freshly ground beans 6

espresso, steamed & frothed milk 7

espresso, steamed milk, layer of froth 7

espresso, chocolate, steamed milk, whipped cream 9



SERVED DAILY
NOON-5PM

MENU

BG TEA SERVICE

BG TEA SERVICE ROYALE

AFTERNOON TEA AT BG

the following assortment will be served with
your choice of dammann fréres teas

tea sandwiches

freshly baked scones
fruit preserves
devonshire cream

a variety of petite sweefs

$60/PER PERSON

accompanied by a glass of henriof, brut, reims nv
$80/PER PERSON
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BREAKFAST

EARL GREY

NUIT D'ETE

GOUT RUSSE

CITRUS ROOIBOS

JARDIN BLEU

YELLOW LEMON

NUIT A VERSAILLES

ANJI

CHAMOMILE

PEPPERMINT

DAMMANN FRERES
TEA SELECTION

a blend of sri lanka, darjeeling and assam teas

a subtle marriage of teas from keemun in the anhui
province of china, delicate silver fips and
calabria bergamot essential oil

flowers and fruit, hibiscus, dried apple, raspberry,
strawberries and cream flavors

exclusive and unique blend of chinese tea and
citrus fruit essential oils

south african rooibos blended with lemon, clementine
and blood orange essential oils; embellished with
orange peels and sunflower petals.

naturally caffeine free.

blend of teas from india and ching, flavored with
rhubarb, wild strawberry and cornflower petals

unique, original fusion of a china green sencha tea
and lemongrass

green sencha basis, bergamot essential oil, kiwi,
yellow peach, orange blossom, violet blossom

white tea from the anji region exclusively harvested
during one or two weeks a year

tisane harvested june to september, notes of citron and
light bitterness

hardy, herbaceous middle eastern plant, harvested
in summer before it flowers



