
LEX  YARD

W A L D O R F  A S T O R I A  N E W  Y O R K 3 0 1  P A R K  A V E N U E

S U M M E R  2 0 2 5



C A V I A R  S E R V I C E

K R I S T A L  C A V I A R  T A R T E L E T T E S
Carrot Purée, Shiso 

R O Y A L  O C S I È T R E
 G O L D  C A V I A R  S A N D O

Toasted Brioche, Lemon Cream

B A E R I  C A V I A R
Potato Chips, Sour Cream, Chive Oil

V E G E T A B L E  P L A T T E R  
Roasted and Raw Vegetables, Onion Dip

S E A F O O D  P L A T T E R  
Chilled Island Creek Oysters, Royal Red Shrimp,

Jumbo Prawns,  Lobster Roll 

L O N G  I S L A N D  R O Y A L  R E D  S H R I M P
Cocktail Sauce

TENDER CARROT &  SP INACH  
Farro, Saffron, Coriander 

FAIRYTALE EGGPLANT  
Pole Beans,  White Miso Glaze

TOMATO & ZUCCHINI  GRATIN  
Parmesan

LEX  YARD

3 0 1  P A R K  A V E N U E

S U M M E R  2 0 2 5

P A S T A

C H E E S E  &  C H A R C U T E R I E  
Selection of American Farmstead Cheeses, 

Charcuterie, Crackers

S E A L A N D

BEEF  FAT  FR IES   19
Charred Onion Sour Cream Sauce

Y A R D  B U R G E R S

W A R M  C A R R O T  S O U P   
Turnips, Chickpeas, Carrots

C H I L L E D  C U C U M B E R  S O U P
Tomatoes, Zucchini, Melon

M U S H R O O M  T A G L I A T E L L E  
Cream, Bacon, Black Pepper, Cheese  Sauce

L E E K  R A V I O L I  
Basil, Pine Nuts,  Summer Squash Sauce

FLUKE TARTARE
Green Beans, Sesame, White Soy Sauce

C I T R U S - C U R E D  S E A  T R O U T
Fennel, Radish, Trout Roe

R I B E Y E
Broccolini, Tomatoes, Peppers

H E R B  R O A S T E D  C H I C K E N  
Kale Salad, Salsa Verde, Shoestring Potatoes

P A N  R O A S T E D  B L A C K  B A S S   
Eggplant, Tomatoes, 

Bouillabaisse Sauce

S L O W  P O A C H E D  H A L I B U T   
Beets, Radish, Swiss Chard, Beet Broth

L A M B  C H O P S   
Creamed Spinach, Potato Puffs, 

Lamb Sauce

V E G G I E  S L I D E R S  
Napa Cabbage Slaw, Pickled Peppers

B E E F  S L I D E R S  
Caramelized Onions, Katsu Sauce

L E X  B U R G E R  
Cheddar Cheese, Caramelized Onion, 

Thousand Island Sauce, Seeded Bun

N E W  W A L D O R F  S A L A D   
Celery, Apples, Grapes, Walnuts, Lemon Dressing

H E I R L O O M  T O M A T O  S A L A D   
Cherries, Basil, Frisée Lettuce

G A R D E N  R I C O T T A  C A V A T E L L I  
Zucchini, Oregano, Summer Beans

F U L L Y  L O A D E D  L O B S T E R  R O L L   
Caviar, Truffle, Trout Roe, Shiso

O Y S T E R S
Chilled  Island Creek Oysters

C H I L L E D

S E A S O N A L  V E G E T A B L E S

POTATO SKINS  17
New Garlic & Thyme

S I D E SP L A T T E R S

S O U P S  &  S A L A D S

Eating raw or undercooked fish, shellfish, eggs or meat 
increases the risk of foodborne illness. 

Please alert your server to any allergies.W A L D O R F  A S T O R I A  N E W  Y O R K

SUMMER GARDEN P ICKLES  18
Selection of Market Vegetables

An automatic 20% gratuity will be added to parties of 6 guests or
more and is distributed to the service team and not retained by

Waldorf Astoria New York


