
SMALL PLATES 
 

Sweet potato hummus, flatbread, roast chickpeas (vv) 5  

Beetroot, avocado & walnut salad, balsamic & coffee dressing (vv) 6 

King prawn & chorizo skewers, lime aioli, Pico de Gallo salad 7.5 

Pan-fried salmon fishcakes, beansprout salad, chilli jam 8 

Crispy fried chicken wings, crudités, choice of sauce  6 
 (buffalo, cheese or BBQ sauce)  

Lamb kofta, tzatziki, pressed cucumber, pickled apricot 7.5 

Brisket meatballs, spiced marinara sauce, grated parmesan 7.5 

 

SIDES 
 

Triple cooked chips 4 

French fries 4 

Sweet potato fries 4 

Seasonal veg 4 

Rocket & Parmesan salad, balsamic reduction 4 

 

 

PIZZAS -  12” Fresh Dough Base 
 

Buffalo mozzarella, sun-dried tomato, oregano, fresh basil 9  

Spicy salami, mozzarella, red onion, fresh chilli, rocket 9  

Duck, mozzarella, hoisin, cucumber, spring onion 10  

Serrano ham, mushroom, black olive, salsa verde 10 

FAVOURITES 
 

8oz steak burger, brioche, gem, beef tomato & red onion,  15 
chipotle slaw, fries (choice of skinny or sweet potato) 

8oz dry aged ribeye steak, king oyster mushroom, 27 
triple cooked chips, watercress, sauce (peppercorn,  
chimichurri, garlic butter)  

Love Lane beer battered haddock, pea purée, tartare sauce, 14 
triple cooked chips  

Sharing board of charcuterie meats, baked camembert, 15 
bread and olives  

 

MAINS 
 

King prawn linguini, chilli, coriander and lime butter sauce 16 

Cod supreme, Brixham crab sauce, peas, broad beans & fennel 20 

Duck breast, sweet potato pommes anna, duck croquette, 17 
cherry sauce (recommended pink) 

Roast chicken supreme, wild mushroom & barley risotto, 15 
pancetta, crisp sage  

King oyster mushroom pappardelle, pickled enoki, ricotta, 15 
fennel pesto (v)  

Crisp tofu, endive, walnut and pickled apple, cider dressing (vv) 11 

Cauliflower & sweet potato curry, wild rice, fresh coriander (vv) 13 

 

DESSERTS 
 

Vegan chocolate & avocado torte, pistachios, 6.5 
raspberry sorbet (vv)  

Mango & pineapple crumble, Tonka bean custard 6.25 

Chocolate marquise, vanilla ice cream 6.5 

Sticky toffee pudding, salted caramel ice cream 6.25 

Selection of local cheeses, biscuits and grapes, 8.5 
red onion chutney  

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. 
 

#nowyoureliving 

Any 3 small plates for £15

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




