
Cold starters

Hot starters

Main Grilled turbot fillet

Desserts

Cured sea bass fillet
Oyster Cream / Herring Roe / White Beans

20

Seared langoustine
Fennel / Bisque / Tomato / Herbs

20

Black Angus bavette from the BBQ
Braised Beef / Potato Donut / Parsnip / Red Wine Jus

40

OYSTER
Classic Oyster
Oyster à la Nam Kee from the BBQ
Oyster Rockefeller

MEAT
Charcuterie tasting 120 GR
Pata Negra 50 GR
Chorizo 50 GR
Fennel salami 50 GR
Truffle mortadella 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   65
Chef's menu 5 courses*  72.5

only per table

Steak tartare
Shimeji Mushroom / Egg Cream / Balsamic Onion

20

Duck dumpling

Peking Duck Broth / Hoisin / Shiitake / Spring Onion

20

Vacherin Mont d’Or tartelette
Brussels Sprouts / Black Garlic / Walnut

17.5

Monkfish glazed with jus de veau
Le Puy Lentils / Salsify / Leek / Baby Carrot

37.5

BBQ-roasted pointed Cabbage
White Beans / Tomato / Vadouvan / Smoked Almond

32.5

Mille-Feuille
Stewed Pear / Crème Pâtissière / Beurre Noisette Ice Cream /
Hazelnut

15

Cheese Selection
Four cheeses selected by our chef, served with garnishes

19.5

Razor Clam / Smoked Eel / Brandade / Little Gem

Three preparations of Berkshire 37.5
Sausage / Blood Pudding / Pork Belly
Sauerkraut / King Bolete / Potato Mousseline / Porcini Sauce

White Chocolate and Pistachio Tart 15
Caramel / Tonka Bean / Vanilla Ice Cream

Cured Sea Bass Fillet
Oyster Cream / Herring Roe / White Beans

Seared Langoustine*
Fennel / Bisque / Tomato / Herbs

Smoked Pumpkin Mousse
Pink Pepper / Chestnut / Blue Cheese Cream

Black Angus Bavette from the BBQ
Braised Beef / Potato Donut / Parsnip / Red Wine Jus

White Chocolate and Pistachio Tart
Caramel / Tonka Bean / Vanilla Ice Cream

Smoked pumpkin mousse
Pink Pepper / Chestnut / Blue Cheese Cream

17.5

40

Allergies? Please inform our staff.


