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The restaurant from New York offers 114 different courses and drinks on the menu for an average price of
$16.9. Daniel restaurant in NYC offers an exceptional dining experience with exquisite food, impeccable service,
and a luxurious atmosphere. Despite being on the more expensive side, the quality of both the food and service

meet expectations. Some diners have noted that desserts are not as impressive compared to the rest of the
menu, but overall, the experience at Daniel is described as "phenomenal” and "special." The outdoor dining area

provides a lovely setting, with tables spaced out for social distancing. While some have had negative
experiences with service and food quality, the majority of reviews highlight the outstanding dining experience at
Daniel, making it a must-visit for a special occasion in NYC.
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Non Alcoholic Drinks

WATER

Soups

GAZPACHO

Pasta

RAVIOLI

Pizza
JAVA

Temaki
CRABE

Extras

CRANBERRIES

Drinks

DRINKS

Rice

RISOTTO

Fish

SEA BASS

Starters

CRESSON

Soft Drinks

JUICE

$22.0

$23.0

Spirits

MARTINI

Main Course

TRUITE $22.0

Tataki

TUNA

Wine

CHARDONNAY

Alkoholische Cocktails

COSMOPOLITAN

Steinofen Pizza @ 24Cm

SOLE

Nigiri -Belegte Sushi

CAVIAR

Les Specialités Du Monde

ASPERGE

Entree

BEEF $24.0

Modifiers

SAINT JACQUES

Savory Crepes

SAINT PIERRE
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Entrata
WAGYU*

Course #2

PIGEONNEAU*

Soft Drinks And Juices

CRANBERRY JUICE

Warm

GOUGERE $18.0

Drip Coffee

DECAFFEINATED MONTE CARLO  $13.0

Cold Bar

GOLDEN OSSETRA CAVIAR

Fromages

ARTISANAL CHEESES FROM AROUND
THE WORLD

French
FOIE GRAS

FRUHSTUCK IM ROSSI

LOTTE

Sparkling Drinks

PAMPLEMOUSSE

Accompagnement

RIZ SAUVAGE

Aperture / Starters

SAINT JACQUES*

Sashimi / Crudo

VIVANEAU

Menu VEGETARIEN

FENOUIL

Sushi Version Originale -
La piece

SERIOLE

Yakimono (Grilled)

WAGYU

Hosomaki (6piéces)

RADIS

Les Petites Assiettes
EPINARD

Course Menu #2
LANGOUSTINE

Dessert Classique
OUR INTERPRETATION

Nos Glaces - Les
Classiques (Coupe
Glacée)

PISTACHIO
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Entrées

CAVIAR*
COCHON

Side Dishes

PETIT POIS
COouscous

First Course

FLAGEOLET
MAQUEREAU

Course #1

BAR*
ORMEAUX*

Les Bouchées

JAMBON CRU*
HUITRE*

Coffee

SILVERTON BREWER YIRGZ

ETHIOPIA
ESPRESSO ROUGE

CLASSIC AMERICAN LYON

Third Course

LAPIN
PIGEON
COCHON DE LAIT

Course #3

POULET*

$29.0
$21.0

$25.0
$15.0

$16.0

$12.0
$13.0

CAILLE*
AGNEAU*

Restaurant Category
,-_\ DESSERT

i VEGETARIAN
FRENCH

L
k

Second Course
LEGUME D'ETE
ESPADON

RIS DE VEAU

ROUGET

Course # 1

DUO OF HAMACHI
STIR-FRIED MAINE PEEKYTOE CRAB
WARM PROVENCE WHITE ASPARAGUS

GRAPPA FLAMBEED HUDSON VALLEY
FOIE GRAS

Course # 2

GREEN WALK GOLDEN TROUT
HATCHERY

DOVER SOLE BALLOTINE AU CITRON

ELYSIAN FIELDS FARM ROASTED LAMB
CHOP

SCHARBAUER RANCH WAGYU STRIP
LOIN

Tea

BLACK DARJEELING WEST $12.0
BENGAL, INDIA ’
BLACK EARL GREY KENILWORTH, $12.0

SRI LANKA
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HERBAL TILLEUL GREECE $12.0

HERBAL VERVEINE MOROCCO  $12.0 SALAD
HERBAL CHAMOMILE CROATIA  $12.0 B® DESSERTS
WHITE BAI MUDAN, WHITE PEONY ¢/, o Y LOBSTER
FUJIAN, CHINA
OYSTERS
GREEN JASMINE PEARLS FUJIAN, ¢, o
CHINA CHICKEN
OLONSNAVTOUCOLONY gy5y SO
’ BREAD
gn:gfﬁA WAKO THIN TEA UJI, $19.0 ElSH
APPETIZER

Ingredients Used

CHOCOLATE Dessert

B | JUSHROOMS BLUEBERRY PIE

SUTTER COOKIES
LYCHEE Eﬁgﬁ CHOCOLATE  ¢20.0
DUCK WARM MADELEINES $11.0
BEEF LEMON MERINGUE TART
VEGETABLES FRUIT EXOTIQUE
FROMAGE $23.0 RHUBARBE
CRANBERRY SAKANTI

. ASPERGE BLANCHE

These Types Of Dishes eMON TART
Daniel

60 E. 65th St., New York 10065,
United States

Made with menuweb.menu

Opening Hours:
Tuesday 17:00-21:00
Wednesday 17:00-21:00
Thursday 17:00-21:00
Friday 17:00-21:00
Saturday 17:00-21:00
Sunday 17:00-21:00
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