
Grilled Langoustine Tail
Crustaceans Broth / Tomato / Fennel

Terrine of French Chicken 
Parma Ham / Green Herbs / Pistachio / Buna Shimeji
Mushrooms
  Three preparations of pumpkin
Pumpkin Seeds / Curry 

Cold starters

Hot starters Smoked Eel
Pea soup / Pancetta / Rye bread

Ravioli of Smoked Brisket

Beef Broth / Baby Corn / Kidney Beans

Truffle Velouté
Poached Egg / Parmesan cheese / Toast

Main Turbot Fillet

Skrei Fillet
Leek / Mussel / Saffron / Mustard

Smoked duckbreast
Duck and morille bitterball / Parsnip / Quince / Brussels
Sprout / Port gravy / Macadamia

Grilled Beef Tenderloin

Savoy Cabbage Bombe
Puy lentils / Eryngii mushrooms / Smoked almond

Desserts Grilled pineapple 

White chocolate-honey panna cotta
Caramel ice cream / Mandarin / Pecans

Cheese
4 Varieties with complimentary garnishes
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OYSTER
Classic Oyster
Oyster with Bloody Mary granite
Oyster Rockefeller

MEAT
Charcuterie tasting 120 GR
Pata Negra 50 GR
Chorizo 50 GR
Truffle Salami 50 GR

served until 23.00
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Welcome at the NY Basement!
Exciting cocktails en culinairy creations with the style of 

the Roaring Twenties.

Wanna try our chef Rob's favorites?
Choose the Chef's menu.

Chef's menu 4 courses   55
Chef's menu 5 courses*  65

only per table
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Fish Roe / Pointed Cabbage / Samphire

Beef cheeks / Madeira / Red Cabbage / Ginger / Pommes
Fondant

Brown butter ice cream / Rum raisins / Caramel sauce

Grilled Langoustine Tail*
Crustaceans Broth / Tomato / Fennel

 Terrine of French Chicken
Parma Ham / Green Herbs / Pistachio / Buna Shimeji Mushrooms

Truffle Velouté
Poached Egg / Parmesan Cheese / Toast

Smoked Duck Breast 
Duck and Morel Bitterball / Parsnip / Quince / Brussels Sprout 

/ Port gravy / Macadamia

White Chocolate-Honey Panna Cotta
Caramel Ice Cream / Mandarin / Pecan Nuts


