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STEAKHOUSE & RESTAURANT

HORS D’OEUVRES

- 81815

2 A OIGNON GRATINE

E BNY $10

*@@N@\D@\D@N@\D@\D@N

Traditional French onion soup intused with tresh thyme and topped with gruyere crostini

CARIBBEAN LOBSTER BISQUE $15

Our freshly made Caribbean lobster bisque topped with crispy putt pastry crouton

MOULES GEANTES FARCIES $14 (6pc) $26 (12pc)
Stutfed giant mussels with garlic crumbs

DUO DE TARTARE DE THON ET SAUMON BNY $18

Tuna and salmon tartar with chopped avocado, whole capers, and served with tortilla crisps

ESCARGOTS PERSILLADE (12pc) $16
Snails with herbs garlic butter

SALADE CAESAR $9
Classic Caesar salad, with garlic crouton. (*add chicken $4 or shrimps $6)

SALADE CAPRESE BNY $16
Fresh vine ripe tomatoes, buftalo mozzarella and home made pesto

SEARED FOIE GRAS $ 18
Pan seared foie gras sliders with a fig compote

BEEF CARPACCIO $17
With a lemon and olive oil dressing

STEAK TARTAR $20

Topped with a poached egg and toasted tomato bread

Dinner: 15% service charge will be added to your check.

*BNY: Brasserie NY Signature dishes
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HAPPYHOUR  MON-SUN

DINNE

R

MON-SUN

5PM 7PM
6PM 11PM
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STEAKHOUSE & RESTAURANT

STEAK & MEAT BAR

WE SERVE FRESH USDA STEAKS AND CHOPS

NY STRIP STEAK 12 OZ $26

FILET MIGNON 9 OZ $32

RIB EYE 12 OZ $28

TOMAHAWK FOR TWO BNY 36 OZ $78

SAUCES

blue cheese, mushroom, bearnaise, bordelaise and pepper corn

HANGER STEAK 10 OZ $25

RACK OF LAMB $32

PORK TENDERLOIN $25

VEAL PICATTA $26
Veal scallop with lemon and capers

SEAFOOD AND FISH

SHRIMP RISOTO BNY $28
With trufttles

PAN SEARED SALMON WITH ZESTY

BREADCRUMBS $25

CARIBBEAN LOBSTER (Market Price)
Grilled or BNY style sautéed with shallots,

mushroom and emmental cheese

ASK FOR OUR

3 COURSE MENU
FOR $35

*BNY: Brasserie NY Signature dishes
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Dinner: 15% service charge will be added to your check.

RED SNAPPER FILET BNY $26
Grenobloise style

GRILLED SPICED TUNA $26

PAN SEARED SEA BASS BAKED
WITH PESTO $32

Q%@\D@\D@\D@\)@\D@\D@\D

EARLY DINNER
SPECIAL

MON-SUN 5PM TO 7PM
Free Glass of Wine

-2 GIDE ORDERS ==——e——e————-20-

STEAK FRIES $5 MASHED POTATO $6

(add truftfle, roasted garlic or pesto)
GRILLED VEGGIES $6

SMALL HOUSE SALAD $6
CREAMY SPINACH $6

STEAMED JASMIN RICE $6
ROASTED POTATO $6

RISOTTO $6
POLENTA $6

HAPPY HOUR  MON-SUN
DINNER

5PM 7PM
MON-SUN 6PM 11PM

o)

DB JOB IS

ASASASASANSASASASASASASASASANASANSANSANASANSANSANSNSNSNE o8 108 o8 108 I8 J8J5BJ B JOB L8828 J8 8 JOBJ8J8 J58



>
o

) o) Bled Bic) Wic) i) W) Wie) Bl S

NSNSV NOS

<

q

'\

NOFVOFVOEFN

o
&

Ty E

&>
]

f

JeIJeITeITS

€,

F
)]
&

~

S

o

o
(9,

]
1

JeIJeITeI

=)
©

VLV LoV £

&

o
&

o

)
&

@

v/£

a,
(@)

*@iﬂf

V/ oW £.0 L0 £ B 0o WA\

Jo T I I I T T IS

Sint- Maal ten

BRASSERIE’ NEW YG)RK

STEAKHOUSE & RESTAURANT

BNY BURGER

100% BLACK ANGUS BEEF 10 OZ

FRENCH BURGER BNY $24
Beeft tenderloin, caramelized shallots and bearnaise sauce

OLD FASHIONED CHEESE BURGER $15
Choice of cheddar, Swiss, pepper jack or goat cheese

LONGHORN BURGER BNY STYLE 516
Pepper jack cheese, smoked bacon, caramelized onions and

TRUFEL
Sautéed mushroom, caramelized onion and truffle mayonnaise

BINY STYLE $25

mushroom

FRENCH BRASSERIE

OLD FASHIONED VEAL STEW $25
Blanquette de veau a I'ancienne

LAMB SHANK WITH GARLIC
AND ROSEMARY $32
Souris d’agneau Braisée a I’ail et au romarin

DUCK LEG CONFIT $24
Cuisse de Canard Contfit

OSSO BUCCO BNY $35
Slowly braised veal shank

COQ AU VIN A LANCIENNE

Traditional Rooster stew in a Merlot sauce
served with tagliatelle or satfron rice

GRILLED ORGANIC
CHICKEN BREAST $25

Supreme de Poulet Bio

“ BURGER BNY STYI

L_J

E $18

CLASSIC HAMBURGER $12
Onion, pickles and Dijon mustard
(*Add cheese for $1.50)

aﬂg@\Q@%@Mf@ﬂ:@ﬁ&@\:@m

BNY PASTA

LOBSTER RAVIOLI $30
In a pink lobster sauce

SEAFOOD LINGUINI $26
Sautéed shrimps, mussels,
clams, scallops and
snapper In marinara sauce

PASTA POMODORO $10
Served with a homemade
tomato sauce

ADD MEATBALL $5

Dinner: 15% service charge will be added to your check.

*BNY: Brasserie NY Signature dishes

HAPPYHOUR MON-SUN 5PM  7PM
DINNER MON-SUN 6PM 11PM
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*BNY: Brasserie NY Signature dishes
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STEAKHOUSE & RESTAURANT

KIDS MENU

12 AND UNDER

PASTA POMODORO 512
add chicken , shrimps or meat balls $5

PASTA ALFREDO $12
add chicken , shrimps or meat balls $5

kids menu comes with 1 FREE scoop of vanilla or
chocolate ice cream

BNY DESSERT

LEMON MER

ENGUE PIE $9

BEIGNETS AU CHOCOLAT FONDANT BNY $12

TIRAMISU $9

M.

ECTION OF IC

o
5P
J &

2ES

£ BRUL
Classic vanilla or make a trio with coffee and grand marnier

Dinner: 15% service charge will be added to your check.

HAZELNUT CHOCOLATE MOUSSE $9

EE BNY $9

REPES SUZETTE $9
With a scoop of vanilla

E CREAM OR SORBET $9

COLONEL AU CITRON %9
Lemon sorbet with vodka

E PLATTER $15
Goat cheese, blue cheese, parmesan and brie

HAPPYHOUR  MON-5UN
DINNER MON-SUN

@\D@N@N@%@M@\D@\)@\D

5PM 7PM
6PM 11PM
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STEAKHOUSE & RESTAURANT
BNY SPECIALTY COFFEES

BNY DESSERT
LEMON MERENGUE PIE $9

BEIGNETS AU CHOCOLAT
FONDANT BNY $9

TIRAMISU $9
HAZELNUT CHOCOLATE MOUSSE $9

CREME BRULEE BNY $9
classic vanilla or make a trio with coffee

HOT

NEW YORK “SKYLINE” COFFEE $8
34 oz Baileys Irish cream
34 oz Belvedere Vodka
1 oz Chocolate syrup (Hershey’s

NEW YORK “LITTLE ITALY” COFFEE $8
1 12 oz Sambuca
4 oz hot tresh brewed coffee
Top with whipped cream.

NEW YORK “CAFE D’AMOUR”$8
1 oz Hennessy Cognac
1 oz Disaronno

SVLVSVLFVLFVS VLTV VOTNO
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and grand marnier Q

Fresh brewed hot coftee 9

Witk deoni ot saoitla NEW YORK “PADDY IRISH” COFFEE $8 ig

1 12 oz Jameson Irish Whiskey %\

4 oz tresh brewed hot coffee 3

SELEC“E)IIC{) IS\TO%%}EQFE$(92REAM 1 oz tresh cream %‘
Itsp brown sugar S

COLONEL AL CLIRON 32 LE GRAND “BRASSERIE” COFFEE $8 B

1 oz Grand Marnier é

CPHESE PLATTHR S 4 oz hot fresh brewed coffee %
Goat cheese, blug %h_eese, parmesan Top with whipped cream. ;
and brie ;

GRAND FRENCH COFFEE $8 @

—{gr— 1 oz Grand Marnier ﬁ
P 4 oz hot fresh brewed coffee ?

= §§3g %) — Top with whipped cream. %

&

DIGESTIFS COLD é

8

g PORDY7 FRANGELICO ICED COFFEE $6 ¢
COINTREAUS7 2 oz espresso 2 oz milk é
DISARONNO $6 1 oz Frangelico %
GRAND MARNIER $6 5
DRAMBUIE $6 NEW YORK “ICE” COFFEE $9 e
BAILEYS $6 12 0z cognac é

12 oz Tia Maria or Kamora 5

KAHLUA $6 12 oz Frangelico €
FRANGELICO $6 6 oz iced coftee 9
GALLIANO $6 12 oz whipped cream g
CAMPARI 45 BELVE ESPRESSO MARTINI §9 =
CALVADOS $8 2 oz Belvedere Vodka &
SOUTHERN COMFORT $6 1 oz frangelico g
GRAPPA $6 1 oz Tia Maria 6’
LIMONCELO $6 1 oz Hot fresh brewed espresso %
FOER BAILEYS' COFFEE FRAPPE $7 P

4 oz espresso ?

Dinner: 15% service charge will be added to your check. S
HAPPYHOUR MONSUN 5PM  7PM €

*BNY: Brasserie NY Signature dishes DINNER MON-SUN 6PM 11PM ¥
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