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o 71 QHMTE 3AEL DA HLf: Le Bernardin. 341, MBI, 2101, AA| M0 FHO0| ZL}.

2 25t 0jAl 291 Atomix, Jungsik, Le Bernardin, The Modern. 241 21419 M A9} 54 5240| Z5iCt.
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2+ 25t Atg| ™ A Carbone, Masa, Eleven Madison Park, Cote. “2AE HAE=7PELCE “0 2t2|0f JJCH = AMSIt
C

o SUAEZIE/ZH/mjAz|O|A A HO: Crown Shy, Nobu Downtown, Milos Hudson Yards/Midtown, Le Bernardin,
Daniel, Jean-Georges, Gabriel Kreuther.

o S HEAOA 7t Aol MEH: oA $100 0|52t Nobu Downtown lunch, Le Coucou lunch, Cote Butcher's
Feast. $200-3500|™H The Modern, Daniel, Gabriel Kreuther, Jungsik. $350 O|A0|®H Le Bernardin, EMP, Per Se,

Masa.

Hudson River
Columbus Circle / CPS

Per Se - Masa - Jean-Georges

Upper East Side
Daniel

o— Le Berna

LY
Hudson Yards
°® . Estiatorio Milos

.___._—-——""" EMP - Cote - Atomix

\

SoHo / Tribeca
.___._._--—""" Carbone - Le Coucou - Jungsik

/

FiDi / Downtown

.ﬂ_,__-—""" Crown Shy - Nobu Downtown

Aurray Hill
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Michelin temple Le Bernardin, Per Se, EMP, Jungsik, Masa YEHY, M, 71dslEe
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Business dining Crown Shy, Nobu Downtown, Milos, i3t 7ts, 92|, Z2to|8lE, oty Zt SA AS2 AotE = US
Daniel, Jean-Georges

Status / social scene Carbone, Cote, Masa, Le Coucou Of|eF 0|, DM HaAME AT DAY, &3, 744 ChHY| =2t

Cultural taste The Modern, EMP, Atomix, Le Coucou 2| z|&, ojcjof/of HAE 2|8k0|| T2t SBS
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® Pddwminardin
® Jungsik

Per Se
» The Modern @ Masa
Gabriel K, ® EMP

© Jean-Georges
Daniel

le Coucou @ Cote

Crown Shy .
Milos

Nobu DT

@ Carbone
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Le Bernardin, Per Se, Daniel, Jean-Georges, HSHE D5 240 A A0, HA], 22!,

Gabriel Kreuther, Le Coucou, The Modern
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Le Bernardin Midtown, 155 W 51st St

Columbus Circle, 10
Columbus Circle

Per Se

Eleven Madison Park Flatiron, 11 Madison Ave

Upper East Side, 60 E 65th
St

Daniel

Columbus Circle, 1 Central
Park West

Jean-Georges

Masa Columbus Circle, 10
Columbus Circle

The Modern MoMA, 9 W 53rd St

Atomix Murray Hill, 104 E 30th St

T T N N N R

Jungsik TriBeCa, 2 Harrison St

Gabriel Kreuther Bryant Park, 41 W 42nd St

Le Coucou SoHo, 138 Lafayette St
Crown Shy Financial District, 70 Pine St
Cote Flatiron, 16 W 22nd St

T2|OHAE | The American Newspaper

oF 2|A3

Eleven Madison Park, Crown Shy
Masa, Nobu Downtown

Atomix, Jungsik, Cote

Carbone

Estiatorio Milos

i
rok

Eric Ripert

Thomas Keller team

Daniel Humm

Daniel Boulud team

Jean-Georges

Vongerichten team

Masa Takayama team

Thomas Allan

Junghyun “JP” Park /

Ellia Park

Jungsik Yim team

Gabriel Kreuther

Daniel Rose / Starr

Restaurants

James Kent legacy

team

Simon Kim / David
Shim team

EMP= 2st-54d 0|4, Crown Shys
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LA /00 2]7t tasting
* %% Michelin 2025

Foto2|Z/AlE S Az 2|
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SefAl ZallR|/SoHo E M2
* Michelin 2025

Ot 2| ZH/FiDi H| &2 LA
Clold
* Michelin 2025

BHAl AE|0] 5t
steakhouse
* Michelin 2025

A /clubby

AHH-2|4 54, Jungsike ZY
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Chef tasting $350; wine pairing =&t
$530; lounge City Harvest lunch $94

Main Dining Room tasting $425;
Salon 4-course deposit-based; East
Room private $485+

Full tasting $385; bar tasting $225;
wine pairing $125+

3-course $195; 5-course $235;
tasting/vegetarian tasting $295

Six-course dinner tasting $298

Lunch $495; table omakase $750;
Hinoki Counter $950

Lunch prix fixe $115; dinner
$175/$275; Kitchen Table $345

Chef’s counter tasting T2 $395
Liel2 22{2!; beverage pairing 27}

Signature menu $335; wine pairing
$225/$600; non-alcoholic $145

3-course $200; 4-course $235; chef
tasting $325; classic pairing $255

Lunch $79/$125/$150; dinner
tasting $220; group 4-course $240

A la carte Z4!; lunch tasting
SMA = $99 AF2l; dinner
$100-180+ Of| 4

Butcher’s Feast $82; Steak Omakase
$225; wine pairing $110
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Carbone Greenwich Village, 181 Mario Carbone / O|Ef2|Ot/ &2 At AR A la carte; signature dishes+wineZ  AF2|Z 2|9, O|C|0f-Ij M- E 2|2} 3HA| A
Thompson St Major Food Group Michelin selected, no current  $150-300+ €A =&
star
Estiatorio Milos Midtown & Hudson Yards  Costas Spiliadis group = A|&3dl/22|A diALE H|ZL|A  Lunch prix fixe/seafood market H|ZLIA 243],
No current NYC Michelin star  pricing; dinner $120-250+ 75 e RS mA
Nobu Downtown FiDi, 195 Broadway Nobu Matsuhisa brand = ZAI-HZH|Q/Z 2 M2 3-course lunch $45; spring tasting CHRERR HIZUA %], o™ Hol, 2=
team gae $150; private event dinner &4

No current NYC Michelin star  $140/$190/$275
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1. Le Bernardin

2. Per Se

Midtown, 155 W 51st St | Z&A/ali4k3 TRl o)
Eric Ripert

* %% Michelin 2025

Almost Raw/Barely Touched/Lightly Cooked 314tZ, tuna-foie gras, langoustine

Chef tasting $350; wine pairing Z£& $530; lounge City Harvest lunch $94
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Columbus Circle, 10 Columbus Circle | Z&A /=0t 2|7 tasting

Thomas Keller team

* % % Michelin 2025

Chef’s Tasting, Tasting of Vegetables, Oysters and Pearls 4| &

Main Dining Room tasting $425; Salon 4-course deposit-based; East Room private $485+

3. Eleven Madison Park

Flatiron, 11 Madison Ave | fFot0f2|Zt/A 234 ZiEze]2|
Daniel Humm

* % % Michelin 2025

Plant-based menu, M&#4 fish/meat/duck components, EMP

Full tasting $385; bar tasting $225; wine pairing $125+

=eh0/A g§&, SE5t 718, njcjof/olsA

2021 0| plant-based A &9| 410|0{ 2025H 5 E{ MEHS
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4. Daniel

Upper East Side, 60 E 65th St | Z&fA/Upper East Side Z2H4]

Daniel Boulud team

* Michelin 2025

foie gras, yellowtail, lobster, seasonal French prix fixe

3-course $195; 5-course $235; tasting/vegetarian tasting $295

5. Jean-Georges

6. Masa

Columbus Circle, 1 Central Park West | Z&A,

Jean-Georges Vongerichten team

* % Michelin 2025

sea urchin-yuzu, caviar, black sea bass, wagyu strip loin

Six-course dinner tasting $298

mYA A 22 GA-N0[0) ZE, YIS 0[/of/TE SHT 2
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Columbus Circle, 10 Columbus Circle | 24 2017 tM|/22 207t

Masa Takayama team

* % Michelin 2025

Toro tartare caviar, 15-17 pieces nigiri, Hinoki Counter omakase

Lunch $495; table omakase $750; Hinoki Counter $950
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7. The Modern

8. Atomix

9. Jungsik

MoMA, 9 W 53rd St | Z&IE2{2|/F2|Y Ctol'd

Thomas Allan

* % Michelin 2025

Impressions, Abstractions, Kitchen Table, MoMA sculpture garden view

Lunch prix fixe $115; dinner $175/$275; Kitchen Table $345

=eofE-0|c|of- /58 S AM
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Murray Hill, 104 E 30th St | 84 TFQI CO|'d/OtEIt2E

Junghyun “JP” Park / Ellia Park

* % Michelin 2025

10-course Korean-inspired tasting, ingredient card presentation

Chef's counter tasting CHAH|2 $395 LH2|2 2242, beverage pairing &7t

21Yet 0|4 B, o= 0149 MAIS, 047t

S| 23] 2% Yot MH|A AEO| 042 2SITH Chot 283 Sx12t OElECHs O]

TriBeCa, 2 Harrison St | §A! QI Cto|'d/w2 2|

Jungsik Yim team

%% % Michelin 2025

Yellowtail kimbap, mandoo, galbi, dolhareubang dessert

Signature menu $335; wine pairing $225/$600; non-alcoholic $145

oy 1 Y, 719, 2 &Y
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10. Gabriel Kreuther

Bryant Park, 41 W 42nd St | Z&fA/L2LA J|8E HEIZ2{2|

Gabriel Kreuther

* % Michelin 2025

Alsatian tarte flambée, caviar, French technigue with global sensibility

3-course $200; 4-course $235; chef tasting $325; classic pairing $255

=4
Its/yst
Midtown 2H-238-3% 1% o

Bryant Park-Grace Building & Z|7} Z5tCt 2t=5H DA ECH D1ZAZ D 6|2 7155 HoHE e o A Esict,

11. Le Coucou

SoHo, 138 Lafayette St | 22§4] Zallz|/SoHo 2 A2

Daniel Rose / Starr Restaurants

* Michelin 2025

quenelle de brochet, lobster, duck, beef tartare with caviar

Lunch $79/$125/$150; dinner tasting $220: group 4-course $240
o
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12. Crown Shy

Financial District, 70 Pine St | +=OtH[2|Zt/FiDi H|Z LA CHO|'d

James Kent legacy team

* Michelin 2025

pull-apart olive bread, gruyere fritters, roasted short rib, seasonal American
A la carte &4 lunch tasting S70At24 $99 At2{l; dinner $100-180+ Ofl 4
5

ts/get

Wall Street, 2%, 7

& 2, FAp201g

SABUSIXI7H AR BIZUA B0 042 YT THOl Col' TS Y Hots 458 ChErR” S7olct.

13. Cote

Flatiron, 16 W 22nd St | 8t AH|0| 3352 A /clubby steakhouse
Simon Kim / David Shim team

* Michelin 2025

Butcher's Feast, Steak Omakase, Steak & Eggs, COTE Galbi

Butcher’s Feast $82; Steak Omakase $225; wine pairing $110
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14. Carbone

Greenwich Village, 181 Thompson St | O|&r2|Qt/ %+
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Mario Carbone / Major Food Group

Michelin selected, no current star

Spicy rigatoni vodka, veal parm, tableside service, tuxedo captains
A la carte; signature dishes+wineZ $150-300+ & =&
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15. Estiatorio Milos

Midtown & Hudson Yards | 2| &3ll/212|A ai4tE H[ 2 LA

Costas Spiliadis group

No current NYC Michelin star

whole fish by weight, grilled octopus, Greek spreads, tomato salad

Lunch prix fixe/seafood market pricing; dinner $120-250+ 7t

o

16. Nobu Downtown

FiDi, 195 Broadway | 2Al-H|2H|oH/Z2Y 22| BEE
Nobu Matsuhisa brand team

No current NYC Michelin star

Yellowtail jalapeno, black cod miso, rock shrimp tempura

3-course lunch $45; spring tasting $150; private event dinner $140/$190/$275

o
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4.5 4.5 4.0 4.0

Le Bernardin

ko

Per Se 4.7 4.5 4.0 3.3 4.0
Eleven Madison Park 4.5 4.8 3.7 3.0 4.5
Daniel 42 4.0 4.0 3.4 3.5
Jean-Georges 4.3 4.2 4.2 3.6 3.5
Masa 4.6 5.0 3.2 2.0 4.5
The Modern 4.6 4.0 4.2 3.8 3.5
Atomix 5.0 4.5 3.0 3.4 5.0
Jungsik 4.9 4.2 3.5 3.5 4.2
Gabriel Kreuther 4.5 3.8 4.1 3.5 3.2
Le Coucou 4.0 4.1 3.6 4.0 3.8
Crown Shy 3.8 37 4.8 4.2 3.2
Cote 4.0 4.6 43 4.4 4.5
Carbone 3.6 5.0 4.0 2.8 5.0
Estiatorio Milos 3.7 43 4.7 3.5 3.2
Nobu Downtown 3.5 4.2 4.8 3.8 3.0
7 D28 =3
e M2 T
WS O|A FH 2

Atomix — Jungsik — Le Bernardin — The Modern — Per Se — Masa
Ae| A A[21e} LIES|T /M

Carbone — Masa — Eleven Madison Park — Cote — Le Coucou — Per Se
YAERE-2HIjU2| Q1| A Hr

Crown Shy — Nobu Downtown — Estiatorio Milos — Le Bernardin — Daniel — Jean-Georges — Gabriel
Kreuther

Co|E-7|EY
Le Bernardin — Per Se — Le Coucou — Daniel — EMP — Jungsik

9| AU/MY g Y2 BUC

—_
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Nobu Downtown — Le Bernardin — Masa — Jean-Georges — Carbone — Milos
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$50-100 Nobu Downtown weekday lunch $45, Le Coucou g Y AEYO| U E Fdste 712t AQU-ZE Y -MF-B ZEA| AA|
2-course lunch $79, Cote Butcher’s Feast $82 &2 W AHRID

$100-200 The Modern lunch $115, Crown Shy a la carte, 71 A8l g oA A2k B2 A HR|LE 2 Michelin 20 A gfstct.
Nobu tasting $150, Daniel 3-course $195, Le
Coucou lunch/dinner &£

$200-350 The Modern dinner $175/$275, Gabriel Kreuther SAlo| 2ot HAS A2 o2 L= 72t £30| YEsof BEE Tt
$200/$235/$325, Daniel $235/$295, Jungsik $335,  +=Ct.
Le Bernardin $350

$350-500 EMP $385, Per Se $425, Le Bernardin wine pairing 71000 M- 3AEL AT AARA|ZHE A 2H7k2] A LksHOF STt
5 ZM, Masa lunch $495

$500+ Masa table $750, Masa Hinoki Counter $950, Per O] 7HEE = SAIE ofL2} R[] Aot B|AN AH|ZF 7HA| ZEHEICH

Se/EMP/Le Bernardin 2fQ! st
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ZA|ZH0|0Y, EMPE 7H'E/4 0] ZstCt,
o EZA}-E OJE!: AAECE CHEIZF 40|H Crown Shy, Nobu Downtown, Milos, Daniel, Jean-Georges?t & A& 0|C},

o OAIZIE ZZAI7|299: Atomix, Jungsik, The Modern, Le Bernardin. 0|2k LHO| =9} 2|8k 2| AT & T1245HC}

o AI2A SHA|MH S 2I5HH: Carbone, Cote, Masa, Le Coucou. B, 7t2 CHH| 2A] BtZ &= J101xp7F 3L}
o X2 matolyl HCH: Le Bernardin, Daniel, Gabriel Kreuther, The Modern, Nobu Downtown, Milos. 22 D7 tA|
712E{= tigtof S2lstt
2ol el
2 23 ol
Columbus Circle / Central Park Per Se, Masa, Jean-Georges MEHDI AY, 2071 -5 54, £RE/2H elite.
Midtown / MoMA / Bryant Park Le Bernardin, The Modern, Gabriel Kreuther 24 22803 40| Zzict
Upper East Side Daniel UEH 78 FRE, AW IHEHARAHA,
Flatiron / NoMad / Murray Hill EMP, Cote, Atomix 23t &2, 42 28-E3-0|C|0, Korean fine dining.
TriBeCa / SoHo / Greenwich Village  Jungsik, Le Coucou, Carbone O|C[Of-Ij - RS A ABLERY] A4 CHO]'E.
FiDi / Hudson Yards Crown Shy, Nobu Downtown, Milos A H| =LA Moot dY 0|8 28/40| =0
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9. o-ojat-2F 2[23

YAEZ4S 2H @& A|2ZH Resy/Tock L2l Cf7|z

OHSHE 2|13 HAEZO|M= o2k A7t H|EO|CE Q17| 2t P EE, S
ZAAOj7|, Zeto|dl Cold 29|, UH4A/2A Y0 2& 2HE5HCt £5| Carbone, Atomix, EMP, Cote, Masae 371 o|2te 2
I5t= AZITHE 27| O &L,

HIZUA SHo=2= CES ARHO| =QISHO0F tot: ilﬁz*i” HEAH/ESS, & 2428, corkage, 2491 pairing 2%,

MAIZE B0l 2H4, &3 +&, &9 MO[Ael EA3E, 43 22| A 1 HYrd+F “SA M2 ‘et 7tstt

|, e T, o

T27tH S25tH.

of|f Ay Carbone, Atomix, EMP, Cote, Masa Ofjef RE A2t L, TH7|2F S5, WY/O|E AlZt, 2 7 A[042], Z2to|8! 22|,
2 A /MR EMP, Per Se, Atomix, Jungsik & Tock/Resy HAE St & 0|2k 2|4 71U IHs 08 ALA &l

2339
CH3t o2 Cote, Carbone, Atomix counter, @& Nobu  £2Z}2} O|EI0|H T2l0[HIZ L= 225 A|ZHC)| AEd

AlZHch

A 25 Masa, Per Se, EMP, Le Bernardin wine Rl EZ Qe MH|A e ZHS ARMOf A4t

pairing, caviar supplements
2[5 2|A3 EMP, Atomix, Masa, Le Coucou HAEQ AlY-TA D2 & HM/a4tE M &l
10 zl = njc}

e O - -

USHE 20T HAEZS N2 by ABH WAS 407t OlLIat S22 B Hats Holc 84 24| 2SS st

=
Atomix, Jungsik, Le Bernardin, The ModernO| ZstCt, 2|2 AlSe}t HEQT eE HHstH Carbone, Masa, Cote, EMP7t
A5iCh YAERZIE-2H I U2|2I|A HT2tH Crown Shy, Nobu Downtown, Milos, Le Bernardin, Daniel, Jean-GeorgesZt
o Ag3o|ct,

2|2 AEZ0|AH|= Le Bernardin lunch/dinner, The Modern lunch/dinner, Cote Butcher's Feast, Le Coucou
lunch, Nobu Downtown lunch?} 7} siAl2i01 Ql20|C}, 0|0] 115 2|4 AFO0| U1 HAETL O|Alof 2HAl0|

[ — Ry T
UCHH Atomix L= JungsikS 4 na2{gh 4= QUCt, ¢k ot ol 2| nF ZE0|2tH Le BernardinO| 713 7 28l

ol
MEHO|, “71A 0t 3| A1A|"E 2O F2{H MasaZt 7+ 2t A=t}
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Michelin Guide

Michelin Guide

Le Bernardin

Per Se / Tock

Eleven Madison Park

Masa NYC
Jungsik

The Modern
Gabriel Kreuther

Daniel NYC

Jean-Georges

Le Coucou
Cote
Carbone New York

Estiatorio Milos

Nobu Downtown

NY dining reservation
context

IMeE 20264 6 24 A H2 7156t
HEE o+ ASDZ A ollof M 2 HAEY SH A
M Q@

All the Stars in The MICHELIN Guide to New York
City 2025

Individual restaurant pages for Le Bernardin, Per
Se, EMP, Jungsik, The Modern, Atomix, Daniel,
Jean-Georges, Gabriel Kreuther, Le Coucou,
Crown Shy, Cote, Carbone, Masa

Menus

Main Dining Room Tasting Menu

FAQ and menu update

Menus
Menu
Menu
Menu

Prix-Fixe and Tasting Menu

Six-Course Dinner Tasting

Menus
NYC Flatiron Dinner Menu
About/Menu/Hours
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