RESTAURANT & BAR

A fusion of New York and Liverpool cuisine, with exciting food pairings to enhance your dining experience.
We always _focus on using the freshest, locally sourced produce.
Service with style, food with personality, music with soul.

SETMENU

2 Courses £22 » 3 Courses £27

Starters
BBQ Chicken Wings with Blue Cheese Dip
Clams, Haddock and Smoked Bacon Chowder with Croutons

Butternut Squash, Chickpea & Harissa Hummus with Crispy Tortillas (vv)

Broccoli and Blue Cheese Croquets with Chive Sour Cream (vv)

Love Lane Beer Battered Haddock with Triple Cooked Chips, Pea Puree & Tartare Sauce
NYL Burger with Toasted Brioche Bun, Gem Lettuce, Tomato, Red Onion, Smoked Applewood, NYL Burger Relish and Fries
Beef Brisket Ragu with Pappardelle, Herb Sour Cream and Parmesan
Truffle Mac 'n' Cheese with VVegan Cheese, Truffle Qil and Panko Crumb (vv)

New York Strip Steak served with Triple Cooked Chips, Grilled Tomato and Mushroom (supplement £8)
(Add a sauce: Green Peppercorn, Diane, Garlic butter, Smoked Cheese Sauce £3)

Desserts

Oreo Cheesecake with Raspberry Puree and White Chocolate Mousse
Salted Caramel & Popcorn Brownie with Clotted Cream Ice Cream
‘The Big Apple- Apple Cheesecake with Cinnamon and Apple Puree and Biscuit Crumb
S'mores- Toasted Marshmallows with Fresh Strawberries, Chocolate sauce, Maple Syrup, Vanilla Ice Cream and Shortbread
NYL Waffle with Peanut M&M'S, Fresh Berries, Chocolate Sauce & Vanilla Ice Cream

Salted Date & Caramel Chocolate Pie with Pineapple Ice Cream (vv)

nyliverpool.com
1 North John Street, Liverpool L2 5QW [fiJ NYL Yf@NYLdining (@)nyl_dining @& tripadvisor

All prices are stated in £ sterling. Some of our food may contain allergens. For allergen information please ask for the manager.
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NEW YORK
AFTERNOON TEA
Wednesday - Sunday 12pm - 5pm
—
The Big Apple comes to the heart of the Liverpool with a unique, ‘g.":g

homemade New York inspired afternoon tea.

Open Sandwiches
Pastrami, American Mustard & Roquette
Smoked Salmon, Cream Cheese & Cucumber
Mozzarella, Tomato and Roquette finished with Basil
‘BLT" - Grilled Smoked Bacon, Mayonnaise,
Tomato & Lettuce
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Oreo Cheesecake
. Liverpool Gin & Strawberry Fields Jelly with Vanilla Cream
9 Stars & Stripe Donut
V] Salted Caramel Popcorn Brownie
Blueberry and Lemon drizzle scone
with Strawberry Jam & Clotted Cream

Afternoon tea with Suki Tea or Crosby Coffee - £19.50 per person

Upgrade with a cocktail - £24.00 per person
Upgrade with a glass of Veuve Clicquot - £26.00 per person

Booking is essential. Vegetarian options available upon request. Any allergens must be informed upon booking.
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COCKTAIL
MASTERCLASSES

.............................................

We host Cocktail Masterclasses, with expert mixologists teaching you the tricks of the trade
while you get to sample your creations!

£25.00 per person
With Nibbles - £30.00 per person
With 3 Course Set Menu - £45.00 per person

LIVE MUSIC
EVERYWEEKEND

..............................................

DJ and saxophone every Friday and Saturday night



