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BREAD SELECTION:  
 

baguette      •      sourdough      •      ciabatta 
  white     •    wheat    •    rye     •    multi-grain   

 

SELECT ONE ITEM FROM EACH STEP BELOW: 
 

STEP 1: PROTEIN   
 

  natural beef burger     •      grilled portabello   
       ahi tuna               •         grilled chicken  
 

STEP 2: CHEESE  
 

american      •      cheddar         •      swiss  
              provolone    •     mozzarella   

 

STEP3: TOPPINGS 
 

          bacon     •   fried egg      •      avocado 
 caramelized onion      •      sautéed mushroom 
        
AVAILABLE UPON REQUEST: 
 

 lemon aioli    •    spicy aioli    •    chipotle aioli 
    lettuce       •      tomato     •          onion 
 

APPETIZER 
 

CHILLED GAZPACHO 
crabmeat, mango, coriander 

 
WATERMELON & FETA SALAD 

citrus frisee, ginger oil 
 

YOUNG LETTUCE 
corn, grapes, blue cheese 

 
ENTRÉE 

 
CAVATELLI 

pancetta, pine nuts, ricotta salata, 
sweet peas, fine herb butter 

 
BALSAMIC GLAZED SALMON 

jasmine rice, raisin, beech mushroom, 
tomato confit, pine nut brown butter 

 
VEAL SCHNITZEL 

endive, arugula, shaved fennel, cucumber, 
grapefruit, lemon vinaigrette 

 
DESSERT 

 
SUMMER FRUIT & BERRIES 
honey-poppyseed yogurt 

 
VANILLA PANNA COTTA 

caramel sauce 
 

 

 

 

 

 

 

 

 

TWO COURSE 
MENU 

 

CHOICE OF: 
APPETIZER & ENTREE 

-OR- 
ENTREE & DESSERT 

 

$20.10 
 

 

THREE COURSE 
MENU 

  

CHOICE OF: 
APPETIZER,  
ENTRÉE & 
DESSERT 

 

$24.07 

Beverages, tax and gratuity not included. No Substitutions from a la carte menu. 

65 West 54th Street NY, NY 10019 //  www.murals54.com //  (212)314-7700 

OUR SOUP & SALAD BAR INCLUDES:  
 

chef selection of daily cold & hot soups • watermelon • 
feta • bacon • mushrooms • chickpeas • olives •  
shaved onions • peppers • carrots • tomatoes •  

cucumber • turkey •grilled chicken • ham •  
marinated anchovies • marinated beets • figs • mango • 

tangerine • almonds • walnuts • pine nuts •  
selection of local greens & dressing 

 

 TRUFFLE FRIES      •        CAJUN FRIES     
             ONION RINGS      •   BLUE CHEESE CHIPS 


