
STARTERS 
 

Soup of the Day (v) 5.5 

Mackerel Fillet, balsamic beets, goat’s cheese, chive dressing 6.5 

Ham hock fritters, apple and celeriac slaw, chilli and soy caramel 6 

Baked Camembert, pickled pineapple, watercress, sourdough (v) 7 

Potted duck, plum and ginger sauce, pressed cucumber, ciabatta 6.5 

Roast squash, chilli, spinach and sundried tomato risotto, 5.5 
pomegranate molasses (v)  

Spiced cauliflower and onion bhajis, chilli and lime jam, 5.5 

herb salad (vv)  

Smoked haddock and leek fishcakes, tartar hollandaise, 6.5 
baby leaves  

Serrano ham, chorizo, fennel salami, baked camembert, 15 
marinated olives, baked breads & oil (to share)  

 

 

SIDES 
 

Triple cooked chips (v) 4.5 

Skinny fries (v) 4.5 

Onion rings (v) 4.5 

Rocket and parmesan salad (v) 4.5 

Garlic & herb cream mash 4.5 

Seasonal vegetables 4.5 

GRILL 
 

16oz Chateaubriand, triple cooked chips,  60 
king oyster mushrooms, vine tomatoes, rocket, a choice of 
peppercorn sauce, garlic butter or béarnaise (to share) 

7oz Fillet, triple cooked chips, king oyster mushroom, 28 
vine tomatoes, rocket, choice of peppercorn sauce, 
garlic butter or béarnaise  

8oz Sirloin, triple cooked chips, king oyster mushroom, 25 
vine tomatoes, rocket, choice of peppercorn sauce, 
garlic butter or béarnaise  

8oz NYL Beef burger, emmental, crisp salad, gherkin, 14.5 
fries, chipotle slaw, brioche bun  

 

 

MAINS 
 

Lamb shank, dauphinoise, baby leeks, rioja jus 17 

Battered haddock, triple cooked chips, pea puree, tartar sauce 13.5 

Wild mushroom, baked courgette ragu, pearl barley, pistachios, 11.5 
teriyaki butter (v)  

Beef feather blade, smoked mash, glazed carrots, 15 
bone marrow gravy  

Cod supreme, butter bean and chorizo stew, 15 
Romanesco, chervil salad  

Honey glazed duck breast, smoked cheese croquette,  17 
baby vegetables, carrot puree, 
port reduction (recommended pink) 

Sweet and sour aubergines, with basmati rice, 12 
flat bread, pineapple salsa (vv)  

 

 

DESSERTS 
 

NYL Cheesecake of the day  5 

Banana sticky toffee pudding, salted caramel, banana ice cream 5.5 

Dark chocolate and rosemary brownie, vanilla ice cream, 5.5 
hazelnut brittle  

Spiced poached pear tart, clotted cream, almond granola  5 

Naughty chocolate brownie sundae, candied pecans, 9.5 
Chantilly whipped cream (two to share, one to dare) 

Cheeseboard, pickles, grapes, celery, crackers 8.5 

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. 

1 North John Street, Liverpool L2 5QW         NYL       @NYLdining        nyl_dining                                    

All prices are stated in £ sterling. Some of our food may contain allergens. Please inform a member of the team of any dietary requirements you may have and for more information.

MAIN MENU 

nyliverpool.com




