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The best new restaurants in New York

e IA L Bce) I d8yed Vew Yorkis a place to enjoy any type of
cuisine at anytime of the day. Whether it's

haute cuisine at a French bistro or comfort food at an American
diner, you're guaranteed to find what you're looking for. And now
with a host of new New York eateries cooking up a storm all over the
city, there's only one question - where will you be eating tonight?

Bell, Book and Candle

We first heard about this place way back in August 2010, but it didn't get completed until December. Set up
by Chef John Mooney and Mick O'Sullivan, the restaurant is located in the heart of New York City's West
Village. But this g4-seat dining room and bar is no ordinary New York restaurant. It's the first restaurant in
the city to boast an aeroponic roof garden (growing plants in an air or mist environment without the use of
soil). BB&C's menu offers a selection of dishes to share such as Crispy Fried Oysters and a Lobster Taco and
main meals in the form of Grilled Sausage of the Day and Grass-Fed Steak Tartar, which is made to order.
For those with a sweet tooth there are traditional desserts along with seasonal cheeses and assorted fruit
from the rooftop. The interior reflects the restaurant's natural approach to the cuisine and uses sustainable
and reclaimed materials throughout, such as the fencepost oak floor and exposed brick, creating a casual
but elegant restaurant. For more information see www.bbandcnyc.com.



