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In Hollywood, everyone who is anyone knows the Original

Brown Derby is not just another restaurant - it is the place for
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When first established near the famous intersection. of

’Hollywood and Vine, the Brown Derby quickly gained a loyal
following from the movie and entertainment industries. The
stars made the Derby their second home, to have a reserved
booth at the Derby, where the waiters would bring a telephone

right to your table, was a sure sign of Hollywood prestige.

Many celebrities found themselves honored on the Derby’s
Wall of Fame, a collection of caricatures that began in 1929.
The original artist, known for years only by his signature,
“¥Vitch,” and the other artists who followed, covered the walls
with sketches of Charlie Chaplin, Bette Davis, John Wayne and

hundreds more.Today’s stars are added frequently.

Soon, the Original Brown Derby was known around the world.
There, Clark Gable proposed to Carole Lombard in booth
-number 5, and Lucille Ball-and Jack Haley fought a duel-with

flying dinner rolls.

The fine food at the Brown Derby gained its own fame.
The Cobb Salad was invented when owner Robert Cobb raided
the refrigerator seeking a midnight snack for theater

magnate Sid Grauman.

The Hollywood Brown Derby at the Disney-MGM Studios is
pleased to continue these traditions, and welcome you as the

star of today’s meal.
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Meet Me at The Derby!

Dinner

Appetizers

Mushroom Bisque with Sherry Vinegar Gastrique and Truffle Créme Fraiche 8
Cold Water Lobster Raviolo with English Peas and Roasted Sweet Red Pepper Nectar 12
Blue Jumbo Lump Crab Cake with Potato Crust, Green Cabbage Slaw, Dijon Mustard and Remoulade Sauces 11

Market Greens Salad with Asparagus, Tomato Grapes, Candied Pecans, Midnight Moon
Goat Cheese, and Cabemet Vinaigrette 7

Ancho Chili Barbecued Kurabota Pork Belly with Brown Butter Sea Scallop and Toasted Corn Grits 10

Our Famous Cobb Salad for Two with Finely Chopped Greens, Turkey Breast, Bacon, Egg, Tomatoes,
Crumbied Blue Cheese; Avocadu, Chives, and Cobb Dressing 14

Entrées

Roasted Hatfield Pork Rib Chop with White Cheddar Pappardelle, Shaved Brussels Sprouts,

and Pomegranate-Cider Jus 27
Fairview Primo Pinotage, Paarl, South Africa ‘03

Hijiki Crusted Ahi Tuna "Seared Rare” with Sesame Long Beans, Pickled Diakon, Soy and Wasabi Sauces 28
Buena Vista Pinot Noir, Carneros ‘05

Pan Roasted Duck Breast and Venison Sausage with Celery Root Puree, Natural Reduction,

and Currant-Chili Jam 27
Edmeades Zinfandel, Mendocino ‘06

Noodle Bowl with Wok Fried Coconut Tofu, Soy Beans, Sugar Snap Peas, Bok Choy,

cnnel Scented Tilefich with Raaeted Rapini, Butternut Squach, Tamatn Pracarve,

and Citrus Juices 28
Cakebread Chardonnay, Napa ‘05

Char-grilled 12 0z New York Strip Steak with Herb Roasted Red Potatoes, Cremini Mushrooms,

Tiny Onions, and Cabernet Syrup 33
Sequoia Grove, Cabernet Sauvignon, Napa Valley ‘04

Split Roasted Half Chicken with Rice Pilaf, Aimond Cranberry Polonaise, and Maple Vinegar Sauce 22
Kim Crawford Sauvignon Blanc, Marlborough, New Zealand ‘07

Grilled Atlantic Salmon on Soft Mascarpone Polenta with Gorgonzola, Balsamic Glaze,
and Sicilian Olive Tapenade 24
King Estate Pinot Noir, Oregon ‘06

Suggested beverage pairings priéed separately.

Desserts

“Inspired by The Year of a Million Dreams”

Fiourfess Chocolate Cake with Port Wine Chocoiate Sauce, Fresh Berries, and Sweetened Créme Fraiche 8

Banana White Chocolate Toffee Tower on Cocoa Almond Cookie and Bananas “Foster’ 8
Double Vanilla Bean Créeme Brilée with Dark Chocolate Dipped Biscotti 7
Strawberry Cheesecake with Shortcake Crust, and Strawberry Grand Marnier Caramel 9

Grapefruit Cake—Brown Derby Original! Light Layers of Yellow Cake with fresh Grapefruit Cream Cheese Icing 6

Guests on the Disney Dining Plan will redeem two (2) Table Service Meals from their meal plan balance for each person dining.

For our Guests with food allergies or other health-related dietary restrictions, we are happy to discuss and attempt to
accommodate your special dietary requests.

An 18% service charge will be added to parties of 6 or more.




