
NIBBLES

Noccarella olives                                                                                                   3

Charcuterie with pickles                                                                                     6

Bread and oil with vinegar                                                                              3.5

Tempura mussels, spiced aioli, lemon                                                             3

STARTERS

Soup of the Day (v)                                                                                            5.5
homemade bread & butter

Steamed mussels, saffron, coconut milk, chilli, garlic                               7
coriander, ciabatta                                                                                                   

Chicken liver & cider paté, burnt apple, lambs leaf, sourdough             6

Liverpool Gin cured salmon, beetroot, cucumber pickle,                         8
orange sorbet, watercress                                                                                    

Rabbit and chorizo spring rolls, carrot & orange slaw,                              7
sticky chilli sauce                                                                                                     

Heritage carrots, beetroot, leeks, asparagus, fennel purée (vv)        5.5

Marinated feta, watermelon, pickled cucumber, chicory,                        6
pumpkin seeds (v)                                                                                                    

Seared king scallops, asparagus, lemon purée, serrano crisp         10.5

SIDES

Triple cooked chips (v)                                                                                      4.5

Skinny fries (v)                                                                                                    4.5

Tempura onion rings (v)                                                                                    4.5

Rocket, parmesan salad, balsamic vinegar (v)                                         4.5

Seasonal vegetables (v)                                                                                  4.5

Corn on the cob, chilli & lime butter (v)                                                       4.5

GRILL

7oz Fillet, triple cooked chips, slow roast tomato,                                  28
lambs leaf, choice of peppercorn sauce, chimichurri,
garlic butter                                                                                                               

8oz Sirloin, triple cooked chips, slow roast tomato,                               24
lambs leaf, choice of peppercorn sauce, chimichurri,
garlic butter                                                                                                               

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

NYL Chicken Burger, tandoori, spice cucumber and mint,                13.5
lime aioli, fries, brioche bun                                                                                  

MAINS

Duck breast, pickle, rhubarb, asparagus, potato croquet,                    17
red wine jus (served pink)                                                                                      

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

Roast lamb rump, sweet potato fondant,                                                   17
charred baby gem, mint pesto, feta (served pink)                                          

Seabass fillet, pak choi, potato terrine,                                                      15
squash, sesame aioli                                                                                               

Roast chestnut mushroom, pearl barley, spinach,                               11.5
sage crisp, hazelnut oil (vv)                                                                                   

Grilled polenta, fennel, charred orange, spinach,                                    12
parmesan crisp, red pepper marmalade (v)                                                      

Pan-fried king scallops, panko ox cheek,                                                    19
spiced potatoes, charred sweetcorn, beef jus                                                

DESSERTS

NYL cheesecake, caramel shards, summer berries                                   5
Ask your server for today’s flavour 

Spiced carrot cake, walnut brittle, orange sorbet                                  5.5

Italian meringue, chantilly cream, berries, raspberry sauce               5.5

Liverpool Gin and grapefruit pannacotta,
cardamom granola, apple crisp                                                                    6.5

Chocolate pavé, honeycomb, salted caramel ice cream                      6.5

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.

nyliverpool.com
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 




