
Lobster  
Bisque 

finished with sherry

Soup of  
the Day

— SECOND COURSE —

— DESSERT COURSE —

— FIRST COURSE —

A Chicago Holiday Tradition

GF = Gluten Free    LC = Under 350 calories    V = Vegetarian    VE = Vegan 
Ask your server about menu items that are cooked to order or served raw. *Salmon, steak and hamburger may be served raw or undercooked.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a certain medical condition. 
We’re committed to meeting special requests and dietary restrictions.  Please observe all Macy’s, state and local health and safety standards. 

Cider Glazed Slow  
Roasted Breast of Turkey  

sliced turkey breast, whipped potatoes,  
turkey gravy, green beans sautéed with cranberry 

pecan butter, cranberry citrus chutney

Oven-Baked Meatloaf 
beef meatloaf with pine nuts and spinach, 

whipped potatoes, red pepper gravy, green beans 
sautéed with cranberry pecan butter, onion strings

Kale & Quinoa Salad (GF LC V) 
(VE) without cheese  

garbanzo beans, almonds,  
dried cranberries, feta cheese,  

lemon vinaigrette  

Roasted Salmon* (GF) 
tomato basil coulis, red quinoa and  

brown rice blend, green beans sautéed  
with cranberry pecan butter

Mrs. Hering’s 1890 Original 
Chicken Pot Pie 

≈ Mrs. Hering’s original recipe from 1890 ≈ 
individual crock of creamy chicken, carrots, 
sweet corn, leeks, peas, flaky pie crust top, 

side of mixed green salad

Braised Short Rib 
slow-cooked tender beef with whipped  

potatoes, roasted green-top carrots,  
toasted herb bread crumbs

12 & UNDER

Walnut Room Salad (LC VE) 
mixed greens, mandarin slices,  

almonds, black sesame seeds,  
Signature Toasted Sesame dressing

Garden Salad (GF LC VE) 
mixed greens,  

grape tomato, cucumber

HOLIDAY PRIX FIXE MENU

kid’s prix fixe menu

{ choose one }

{ choose one }

{ choose one }
Milk and Cookies 

warm chocolate  
chip cookies,  

milk for dipping.  
Santa’s favorite! 

Frango® Mint  
Chocolate  

Ice Cream Pie 
graham cracker crust, 

Frango mint chocolate ice 
cream, chocolate sauce, 

fresh whipped cream

Toffee  
Ice Cream Pie 

graham cracker crust  
and buttery toffee  

ice cream 

Frango® Mint  
Cheesecake  

fresh whipped cream
Holiday Yule Log 
chocolate filled vanilla  

cake, bittersweet  
chocolate icing

Build-Your-Own  
Snowman 

scoop of vanilla ice cream,  
with a marshmallow, 

strawberry licorice and 
chocolate chips 

Gluten-Free 
Fudge Brownie 

rich Honduran 
chocolate

— Entrées — 
{ choose one }

Chicken Tenders
Mac & Cheese (V)

Kid’s Chicken Pot Pie
Oven-Baked Meatloaf

— Sides — 
{ choose one }

Whipped Potatoes (GF, V)

French Fries (V)

Fresh Fruit (GF, LC, VE)

Green Beans (GF, LC, VE)

— Dessert — 
{ choose one }

$49.95 Adults  •  $19.95 Kids 12 and under
Your pre-paid deposit will be applied to your final bill.

BEVERAGE {choose one }  fountain beverage, lemonade, iced tea, hot tea, Starbucks brewed coffee



— HOLIDAY WINE LIST —

— CRAFT AND SEASONAL BEERS — 
Ask your server for more details

ACQUA PANNA  
Still Water  3.95 16.9 fl oz

SAN PELLEGRINO  
Sparkling Water  3.95 16.9 fl oz

POINSETTIA 
cranberry juice, sparkling wine  10 

THE KRIS KRINGLE 
iced coffee, Kringle Cream Liqueur, butterscotch 

schnapps, chocolate espresso sauce  10

EGGNOG BRANDY ALEXANDER 
eggnog, brandy and crème de cacao  10

UNCLE MISTLETOE’S  
HOT WHISKEY CIDER 

Your reward for finding the perfect tree!  
Few American Whiskey, fresh apple cider,  

lemon juice, pumpkin spice syrup,  
Angostura bitters, cinnamon stick  10 

WALNUT ROOM OLD FASHIONED 
Few Bourbon Whiskey, housemade walnut infused  
simple syrup, black walnut bitters, fresh orange  14

FRANGO® IRISH COFFEE 
Frango Liqueur, Bailey’s Irish Cream, Frangelico,  

Starbucks coffee, whipped cream  10

FEW SPIRITS HOLIDAY FLIGHT 
American, Rye and Bourbon Whiskey  15

CAPPUCCINO 
espresso, steamed milk, 

foamy topping  3.95

LATTE 
espresso, steamed milk, 

light foam topping  3.95

Served with a 2020 Limited Edition Holiday Mug 
≈ While Supplies Last ≈ 

FULL BAR SERVICE AVAILABLE

MACY’S SELECT 
Hand-selected to deliver exceptional flavor and value. 
  glass bottle 

 CHARDONNAY 10 34 

 RED BLEND 10 34 

 CABERNET SAUVIGNON 10 34 

WHITE glass bottle 
 House White  10 34
Barone Fini, Pinot Grigio, Italy   10 38 
crisp and clean with subtle fruit flavors

Sauvignon Blanc, New Zealand 11 42
Pascal Jolivet, Attitude,  
Sauvignon Blanc, France 14 54  
green and lemon flavors, citrus  
fruits, green apple and kiwi

Ferrari Carano, Chardonnay,  
Sonoma County, CA  12 48 
pear, white peach, graham cracker, vanilla  
and buttercream, Fuji apple, cinnamon  
and Meyer lemon

SPARKLING 187mL 750mL 
House Prosecco, Italy 10 40 
fruity bouquet, hint of golden apples

Gratien and Meyer, Crémant de Loire,  
Brut-Rosé, France  12  48 
bright and crisp with apricot and pear flavors

Moet & Chandon Imperial, Brut, France  17  63 
elegant and refined, an affordable luxury

RED glass bottle 
 House Red  10 34
Kenwood Vineyards,  
Pinot Noir, Sonoma County, CA  10 38 
blackberry, raspberry,  
bing cherries, touch of vanilla

Skyfall Vineyard, 
Merlot, Columbia Valley, WA   10 38 
cherry candy with hints of cocoa powder

Josh Cellars, Craftsman’s Collection, 
Cabernet Sauvignon, CA   11 42 
blackberry, toasted hazelnut and  
cinnamon, hints of vanilla, toasted oak

Merf, Cabernet Sauvignon,  
Columbia Valley, WA 10 38 
blackberry, vanilla, subtle spice notes

— HOLIDAY COCKTAILS —

— ESPRESSO DRINKS —

— BOTTLED WATERS —

Please Drink Responsibly. Please observe all Macy’s, state and local health and safety standards. 

A Chicago Holiday Tradition

Flavorful bourbon and rye from grain  
to glass with a bold Chicago style twist.

ESPRESSO  2.25


