


, like no other place in NewYork City,
is a place gf historical celebrations. Alwa)/s present at these

celebrations was fine champagne to honor the occasion.

At Truman Capote’s Black and White Ball he celebrated
his literary success with a guest list of 540 that included
the likes of Oscar de la Renta, Sammy Davis Jr., Vivian Leigh,
and the Duke and Duchess of Windsor. The fete became

known as “The Party of the Century”; 400 bottles of vintage

Taittinger bubb])/ were enjoyed.

“The Plaza is a place to celebrate and be celebrated.”
What champagne will you select to commemorate

your moment in time at The Plaza?




“The Plaza is a place to celebrate and be celebrated”
What champagne will you select to commemorate

your moment in time at The Plaza?
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NV, Perrier-Jouét Grand Brut

NV, Rosé, Besserat de Bellefon

NV, Brut, Veuve Clicquot Yellow Label

Grand Cru, Blanc de Blancs d’A¥,
Gaston Chiquet

Grand Cru, Blanc de Blancs, Cuvée de Réserve,
Pierre Peters

Henriot, Cuvée des Enchanteleurs

Multi Vintage, Brut Krug Grande Cuvee

NV, Brut, Taittinger La Frangaise

Taittinger, Comptes de Champagne Blanc de Blancs 1996 . .
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NV, Blanc de Noir, Domaine Chandon

NV, Brut Rose, Domaine Carneros

NV, Brut, Granciacorta, Bellavista

NV, Brut, ] Vineyards “Cuvee 20”

Sparkling Sake, Junmai, Hou Hou Shu (180 ml)
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NON VINTAGE CHAMPAGNE

Philipponnat Brut Royal Réserve
Henriot Brut Souverain

Gosset Grand Réserve

Veuve Clicquot Yellow Label
Perrier-Jouét Grand Brut

Louis Roederer Brut Premier

Brut NV, Taittinger La Francaise

Multi Vintage Brut, Krug Grand Cuvée

BRUT VINTAGE CHAMPAGNE

Pol Roger, 1998

Veuve Clicquot Rare 1988
Bollinger Grande Ann¢e 1999
Dom Ruinart 1996

EXTRA DRY

NV, Piper-Heidsieck

BLANC DE BLANCS

NV, Mumm “Cuvée de Cramant”
Vintage, Nicolas Feuillatte 1998
Vintage, Salon Le Mesnil 1996

ROSES

NV, Moét & Chandon Rosé Impérial
NV, Besserat de Bellefon

NV, Laurent Perrier

Vintage, Dom Ruinart 1996




GROWER-PRODUCERS
Premier Cru, NV Blanc de Blancs,

Pierre Gimonnet
Brut, Blanc de Blancs d’Ay,
Gaston Chiquet
Grand Cru, Blanc de Blancs Cuvée Reserve,
Pierre Peters
Grand Cru, Brut, Varnier-Fanniere 2002
Grand Cru, NV Extra Brut “VP”, Egly-Ouriet
Brut Vintage 99, Rene Geoffroy

SINGLE VINEYARD CUVEES

Phillipponat, Clos des Goisses 1999
Krug, Clos du Mesnil

TETE DE CUVEES

Taittinger, Compte de Champagne Blanc de Blancs 1996 . . 305
Pol Roger, Cuvée Sir Winston Churchill 1996

Gosset, Celebris 1996

Veuve Clicquot, La Grand Dame 1998

Perrier-Jouét, La Belle Epoque 1996

Henriot, Cuvée des Enchanteleurs 1995 é);é Y %A W/%%/? Yz %}(/

Dom Pérignon 1999
Dom Pérignon Oenotheque 1993 %
Louis Roederer, Cristal 00 7l

SPARKLING WINES

Blanc de Noirs NV, Domaine Chandon
Brut Rosé, Domaine Carneros

Brut NV, Franciacorta, Bellavista

Brut NV, ] Vineyards “Cuvee 20”
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Brut NV, Taitinger La Francaise
Brut NV, Veuve Cliquot, Yellow Label
Multi Vintage, Brut, Krug Grande Cuvee

anain, %]Z@ NAGIUINS

Vintage Brut, Krug Clos de Mesnil 1996

Vintage Brut, Ruinart 1990

Vintage Brut, Veuve Clicquot, La Grand Dame 1990. . . .
Vintage Brut, Ros¢, Dom Perignon 1996




A Service of Caviar

Iranian Osetra: 225 per oz French Sevruga: 200 per oz
Buckwheat Blini, Classic Garnishes

Market Select Opyster
6pc. 18 / 12pc. 32

West Coast Oyster
En Gelée with Kefir Leaves, Red Bell Pepper and Curly Watercress
20

East Coast Oysters
En Gratin with Shitake Mushroom and French Shallot
20

Razor Clams
Baked with Garlic and Parsley
18

& Yellowfin Tuna
Marinated with Coriander and Cucumber,
Sheep’s Milk Yogurt Horseradish Sauce
24

Peckytoe Crab Roll
with Basmati Rice, Smashed Avocado and Chive, Lime Dressing
22

Ecuadorian White Shrimp
Corn Meal Tempura, Mini Radishes Salad,
Whole Grain Mustard Cream
24

Croque-Monsieur
Organic Ham and Aged Gruyére on Flat Bread,
Organic Field Greens and Mixed Fresh Herbs
21

Trio of Smoked Fish
Scottish Salmon, Organic Artic Char, Local Salmon,
Goat Cheese Bavarois with Red Onion and Capers, Crispy Bagel
34

Foie Gras Cromesqui

Salad of Fris¢e, Celeriac and Apple, Citrus Vinaigrette
24

Mini Lobster and Lump Crab Burgers
Tomato Tartar Sauce, Fennel and Carrot Salad, Spiced Potato Fries

29

As part of The Plaza’s commitment to environmental stewardship, this menu contains locally sourced, organic,
or sustainable items wherever possible. All cuisine is prepared without artificial trans fat.
,’ Created using fresh and nutritionally balanced ingredients,
The Plaza Lifestyle Cuisine dishes contribute to optimal health and wellness.

Selection of Cheeses
Roasted Local Apple, Candied Spicy Walnuts, Mixed Toasts
26

DESSERTS
17

Chocolate Pot de Créme
Chantilly, Chocolate Craquante

Opera Cake
Chocolate, Coffee, Almond

Créme Fraiche Cheesecake
Rum Roasted Pineapple

Housemade Cookies

Cheesecake Brownie, Linzer, Triple Chocolate

SPECIALTY COFFEE AND TEA

Caffe Filtro
illy brewed
12

The PlazaTea Selection
Choose between Black, Herbal and Green
12

Espresso
The essence of Coffee
Single 7 / Double 10

Cappuccino
Gently blended with Milk Foam
12

Caffe Latté
Partnered with Steamed Milk
12

Mocha
Dark Chocolate
12
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WHITE WINE

Bottle
Viognier, Barossa, Yalumba “Y Series” 06
Torrontes, Mendoza, Alta Vista 06
Sauvignon Blanc, Marlborough, St. Clair 06 . . ..
Albarino, Rias Baixas, Condes de Albarei ’06 . ... 18
Riesling, Mosel-Saar-Ruwer, Dr. Fischer “Classic” 05 17
Chardonnay, Napa, Newton “Red Label”’05
Pinot Blanc, Alsace, Trimbach *04
Pinot Grigio, Alto Adige, Terlano "06
Chardonnay, Pouilly-Fuiss¢, Louis Jadot 06
Saké, Yuki No Bosha “Cabin in the Snow”

Junmai Ginjo

RED WINE

Rosé, Provence, Mas de la Dame ’06
Merlot, Israel, Galilée, Golan Heights *06
Tempranillo, Rioja, Conde de Vlademar
Shiraz, South Australia, Hill of Content *05
Malbec, Mendoza, Terrazas Reserva ’03
Sangiovese, Chianti Rufina Reserva,

Castello di Nipozzano '04
Merlot, Napa, Provenance "05
Cabernet Sauvignon, Napa, Rutherford Ranch ’05 18
Pinot Noir, Oregon, Firesteed '04
Zinfandel, Sonoma, Seghesio ’06
Cabernet Sauvignon, Napa, Fisher “Unity”’05 . . .

BIODYNAMIC WINE

Merlot, Sonoma, Benziger *04
Sauvignon Blanc, Clear Lake,
Ceago “Kathleen’s Vineyard” ’05
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Voss Artesian, Norway

Vittel, France

Tau, Wales

Fiji Artesian, Fiji Islands
Wattwiller, France

Evian Christain Lacroix, France
Gleneagles, Scotland

San Pellegrino, Italy

Voss Sparkling, Norway

Badoit, France

Gerolsteiner Sparkling, Germany
Hildon, Gently Carbonated, England

Marquis Platinum, Vitality Drink




