Holidays at the Walnut Room are a special fradition;
here are some ftips for making your visit more enjoyable.
We look forward to sharing your day with us!

Walnut Room Holiday FAQ's

When is the Walnut Room open during the holidays?
Please refer to the attached hours of operation for specific fimes.

How can | make a reservation?
We do not accept reservations for any party of any size or reservation time between November 5, 2011 and
January 14, 2012. Pagers for same day seating times are available as soon as the store opens.

How long is the wait to get a table in the Walnut room?
The wait time varies throughout the day. During peak lunch hours of 11:00am-4:00pm, the wait can be up fo 3+
hours.

How do the pagers work?

When you pick up a pager you will be given an estimate for the earliest available seating time (or can request
a later seating if you prefer). It is our goal o page you within 15 minutes of the quoted time.

When you get a pager you will also be given a sheet (see sample “seating estimate and pager information”
below) stating the quoted time and additional pager instructions and information. Please review this sheet and
keep it with you until seated.

Where can | get a pager?
Pagers are available at the pager pick up station located on the 7th floor near the atrium escalators and
Frango candy area.

Will the pagers work on other floors of the store?
The pagers are tested fo work throughout Macy’s on State Street. You can pick up a pager and shop the store
while waiting for your seating time.

Do the pagers work outside the store?

The pagers do not work outside the store. If a pager is taken out of range it will remain active when it is returned
within range of the system. It does not require reactivation.

Please note: If the pager is taken out of range we will not be able to notify you if an earlier seating time should
become available

Is parking available?

Discounted parking is available in the Randolph street garage located directly north of the store on Randolph
and Wabash. Validation for the discount is available at Macy's Express located by the fountain on the 1st floor.
The Walnut Room does not validate parking slips.

Does the Walnut Room serve breakfasi?

The Walnut Room offers a breakfast buffet on select days prior to Thanksgiving. Between Thanksgiving and
Christmas the Walnut Room will be offering a breakfast buffet everyday (except Thursday, December 1)
beginning at 8:00 AM. (7:00 AM 12/10/11,12/17/11 -12/24/11)

Is there some way to shorten the wait time for seating?
The Walnut Room does not take reservations during the holidays.The shortest waits are usually for non-weekend
breakfast buffet and any time during the weeks before Thanksgiving.
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WELCOME TO THE WALNUT ROOM
Seating estimate and pager information

You have been given a pager for an estimated seating time of

It is our goal to page you within 15 minutes of your estimated time.

Please keep this time slip and turn it in with your pager when paged.

Please keep your pager where it can be felt/seen in the event that a table opens earlier than estimated.

Your pager will blink and vibrate when we page you...please keep it in your hand at all times while you wait.
+ Do not put pagers in your purse, pocket, etc. to ensure that you feel/see it go off...please do not check in
before your quote time.
Pagers work throughout the entire store...pagers will not work outside of the building.
The pagers do not work outside the store. If a pager is taken out of range it will remain active when it is
returned within range of the system. It does not require reactivation.

When your pager goes off-please bring it back to pager drop-off (located adjacent to pager pick-up).

If your pager has not gone off affer 15 minutes from the above quote time please bring it back to pager drop-
off fo check-in.

Once you turn in your pager you will be directed into our seating line:
You'll be seated by party size and seating preference once in this line.
All members of your party must be present at the time of seating.
Seating under the free is limited....we will make every effort to accommodate specific seating requests at
the door once you have turned in your pager and your party is complete. Seating under the tree may
require an additional wait at this point.

We appreciate your cooperation to minimize the wait for everyone.



Date

Saturday  11/05/11
Sunday 11/06/11
Monday 11/07/11
Tuesday 11/08/11
Wednesday 11/09/11
Thursday  11/10/11
Friday 11/11/11
Saturday  11/12/11
Sunday 11/13/11
Monday 11/14/11
Tuesday 11/15/11
Wednesday 11/16/11
Thursday  11/17/11
Friday 11/18/11
Saturday  11/19/11
Sunday 11/20/11
Monday 11/21/11
Tuesday 11/22/11
Wednesday 11/23/11
Thursday  11/24/11
Friday 11/25/11
Saturday  11/26/11
Sunday 11/27/11
Monday  11/28/11
Tuesday 11/29/11
Wednesday 11/30/11
Thursday  12/01/11
Friday 12/02/11
Saturday  12/03/11

WALNUT ROOM HOURS OF OPERATION

Walnut
Room
Hours

10am-7pm
11Tam-5pm
1Tam-7pm
1Tam-7pm
11Tam-7pm
11am-7pm
11Tam-7pm
1Tam-7pm
1Tam-5pm
10am-7pm
8am-9pm
/am-9pm
10am-7pm
10am-7pm
10am-7pm
1Tam-5pm
10am-7pm
Qam-8pm
am-9pm
CLOSED
7am-9pm
8am-9pm

8am-8pm
8am-7pm
8am-7pm

8am-10pm
10am-10pm
8am-10pm
8am-10pm

Date

Sunday 12/04/11
Monday 12/05/11
Tuesday 12/06/11
Wednesday 12/07/11
Thursday  12/08/11
Friday 12/09/11
Saturday  12/10/11
Sunday 12/11/11
Monday  12/12/11
Tuesday 12/13/11
Wednesday 12/14/11
Thursday  12/15/11
Friday 12/16/11
Saturday  12/17/11
Sunday 12/18/11
Monday 12/19/11
Tuesday 12/20/11
Wednesday 12/21/11
Thursday  12/22/11
Friday 12/23/11
Saturday  12/24/11
Sunday 12/25/11
Monday 12/26/11
Tuesday 12/27/11
Wednesday 12/28/11
Thursday  12/29/11
Friday 12/30/11
Saturday  12/31/11

Walnut
Room
Hours

8am-9pm
8am-9pm
8am-9pm
8am-9pm
8am-9pm
8am-9pm
7am-9pm
8am-8pm
8am-9pm
8am-9pm
8am-9pm
8am-9pm
8am-9pm
7am-9pm
7am-9pm
7am-9pm
7am-9pm
7am-9pm
7am-9pm
7am-9pm
7am-5pm
CLOSED
10am-7pm
10am-7pm
10am-7pm
10am-7pm
10am-7pm
10am-6pm



BEVERAGES

Served with a 2011 Limited Edition Holiday Mug
While Supplies Last

POINSETTA EGGNOG BRANDY ALEXANDER

Cranberry juice and sparkling wine 6.95

CINNAMON TOAST

Hot apple cider, amaretto, whipped cream
and a cinnamon and sugar rim 6.95

FRANGO COFFEE

Frango, Irish cream and hazelnut liqueurs with

coffee and whipped cream 7.50

Eggnog, brandy, and créme de cacao 7.50

APPLE PIE MARTINI
Citrus vodka, apple liqueur, sour mix
and a touch of cinnamon schnapps 6.95

PEPPERMINT PATTY

Peppermint schnapps and vodka, with coffee
or hot cocoa and whipped cream 6.95

WINE BAR SELECTIONS

WALNUT ROOM RESERVE WHITE
a blend of pinot grigio, chenin blanc
and gewurtztraminer 7.95g 28b

SAUVIGNON BLANC, DRY CREEK,

DRY CREEK VALLEY, CALIFORNIA

white peach and pineapple flavors
with bright acidity 9.95g 38b

PINOT GRIGIO, CA' MONTINI, TRENTINO, ITALY

apple and citrus flavors, with hints of
almonds and hazelnut 10.95g 42b

CHARDONNAY, MOLNAR “POSEIDONS”,

CARNEROS, CALIFORNIA

rich aromas of marshmallows and cream, balanced by
crisp lemon-lime acidity 10.95g 42b

CHAMPAGNE, MOET & CHANDON
“IMPERIAL"”, FRANCE

WALNUT ROOM RESERVE RED
a blend of syrah, petite sirah, cabernet sauvignon
and zinfandel 7.95g 28b

PINOT NOIR, LAETITA,
ARROYO GRANDE, CALIFORNIA
flavors of pomegranate and red cherries with
earthy cola and smoke notes 13.95g 52b

CABERNET SAUVIGNON, BON ANNO,
NAPA, CALIFORNIA
classic napa structure with flavors of cassis,
blackberry, and a hint of vanilla 14.95g 57b

MALBEC, RICARDO SANTOS,
MENDOZA, ARGENTINA

soft and generous fruit, big and full with a long finish.

One of Argentina’s very best 9.95g 36b

elegant and refined, an affordable luxury 15.95g 5%9b

available for retail purchase in the Walnut Room gift shop on 7 and the Wine Shop on the lower level

DESSERTS
TODD ENGLISH'S

WHITE CHOCOLATE BREAD PUDDING
served warm topped with caramel sauce
and whipped cream 4.95

HOEIDAY YUEEIESE
chocolate filled vanilla cake covered
with bittersweet chocolate icing 4.95

CREME BRULEE
light and creamy with vanilla bean and a
crunchy caramelized top 4.95

FRANGO MINT CHEESECAKE
with fresh whipped cream 5.95

FRANGO MINT CHOCOLATE ICE CREAM PIE
graham cracker crust filled with Frango mint
chocolate ice cream, served with chocolate

sauce and fresh whipped cream 4.95
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STARTERS

LOBSTER BISQUE
finished with sherry 5.95

BUTTERNUT SQUASH SOUP
with maple cream 4.95

HOUSE SALAD mixed greens, grape tomatoes,
cucumbers, candied walnuts tossed with our
signature white balsamic vinaigrette 4.50

CAESAR SALAD crisp romaine tossed with Caesar
dressing, croutons and shaved Parmesan 4.50

WALNUT ROOM SALAD mixed greens,
mandarin orange slices, almonds, our signature
Toasted Sesame Dressing* 4.50

312 SHRIMP “SCAMPI” marinated shrimp roasted
in Goose Island 312 beer with garlic, shallots and
herbs with toasted baguette 9.95

CRAB CAKES with ginger, mustard and spices,
pan fried and served with a spiced aioli 9.95

SPECIALTIES

MRS. HERING'S 1890 ORIGINAL CHICKEN POT PIE
our signature dish newly updated with even fresher
ingredients and a hand finished crust served
with a salad of mixed greens 10.95

AROUND THE WORLD CHEESE PLATE
from our wine bar: Manchego, Humboldt Fog,
Roquefort and brie cheeses with candied walnuts,
apples, dried apricots and sliced baguette 9.95

SALADS

HERB CRUSTED TILAPIA sautéed and served
over chive whipped potatoes with a white wine
red pepper sauce and fresh vegetables 11.95

CRANBERRY COGNAC CHICKEN SAUSAGES
with braised red cabbage, chive whipped
potatoes, apricot chutney, pommery
mustard and onion marmalade 11.95

MARCUS SAMUELSSON'S SWEDISH MEATBALLS
a blend of beef, pork and veal in a light cream
sauce served over chive whipped potatoes with

pickled cucumbers and lingonberry preserves 12.95

ASIAGO CRUSTED CHICKEN BREAST with

creamy mustard sauce served with chive whipped
potatoes and fresh vegetables 12.95

BUTTERNUT SQUASH TORTELLACCI dried
cranberries, garlic, leeks, roasted red peppers,
parsley, gorgonzola and toasted pumpkin
seeds in a light sage cream sauce 13.95

CARAMELIZED SALMON served with chive
whipped potatoes and fresh vegetables 14.95

BRAISED SHORTRIBS boneless beef shortribs

FARMERS MARKET CHOP roasted butternut squash,
golden beets, cauliflower, red peppers, apples, romaine,
Napa cabbage, smoked Gouda, cranberries and candied

walnuts tossed in a Pommery sherry vinaigrette 9.95

FIELD'S SPECIAL iceberg lettuce, sliced all natural
turkey, Swiss cheese, applewood smoked bacon,
tomato and egg served open-faced on rye with
our Thousand Island dressing 9.95

PEACH NEST our famous chicken salad in a nest
of shoestring potatoes with peaches, grapes,
strawberries and a trio of breads 10.95

MANDARIN marinated grilled chicken breast,
red peppers, mandarin oranges, pea pods, applewood
smoked bacon, toasted almonds, water chestnuts, green
onions, lettuce and crispy wontons with our signature
Toasted Sesame Dressing* 10.95

braised until tender served with chive whipped
potatoes and topped with a rich mushroom, garlic,
pearl onion, carrot, tomato and thyme gravy finished
with a truffled Cabernet butter 18.95

PASTA DU JOUR our chef’s selection of the day

SANDWICHES

OPEN FACED CIDER GLAZED HOT TURKEY
served with chive whipped potatoes and
herb gravy with cranberry chutney 10.95

CHEESEBURGER all natural Angus beef, lettuce,
tomato with choice of cheese served on a potato bun
with seasoned fries and coleslaw 10.95

*Signature dressings, coffees, Walnut Room logo apparel, whole cheesecakes and pies
are available for purchase, please ask your server.

We fry in trans fat free all-vegetable oil.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Chef Brad Saylor — General Manager Massimo Serradimigni
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Each meal includes choice of beverage and a souvenir limited edition
2011 Holiday Mug, while supplies last

8.95
KID’S CHICKEN POT PIE CHICKEN FINGERS
Tender chicken in a white sauce with peas, Crispy breaded chicken tenderloins
corn, carrots and leeks topped with a freshly served with choice of side
baked pie crust served with whipped potatoes
MACARONI AND CHEESE
CHEESEBURGER Creamy mild cheddar cheese sauce,
With choice of side served with choice of side
BUTTERED BOW TIE NOODLES GLUTEN FREE GRILLED CHICKEN BREAST
Pasta tossed in butter and topped Tender grilled chicken breast served with
with Parmesan cheese either barbeque sauce or ranch dressing

along with choice of side

Sides
BABY CARROTS FRESH VEGETABLES
WHIPPED POTATOES FRENCH FRIES

Desserts
ICE CREAM SNOWMAN
GLUTEN FREE BROWNIE
SANTA COOKIE
3.95
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FLUFFY SCRAMBLED EGGS BACON
WALNUT ROOM FRENCH TOAST SAUSAGE
POTATO CASSEROLE FRESH FRUIT
CHEESE BLINTZES WITH GRANOLA
STRAWBERRY SAUCE

ASSORTED BAKED GOODS

includes coffee or soft drink (fresh juice additional)

Adults 14.95
Children 3-12 10.95
Under 3 no charge





