
 
Cookies 

 

New York City is a cookie lover’s paradise, with bakeries and restaurants serving up some of the 
most iconic and delicious cookies in the world. Here’s a curated list of the 10 best cookies in 
NYC that you absolutely must try: 

 

1. Levain Bakery 

• Cookie: Chocolate Chip Walnut 
• Why it’s iconic: These massive, gooey-centered cookies are legendary. Thick, rich, and 

loaded with chocolate and walnuts, they’re worth every calorie. 
• Location: Multiple locations, including the original on the Upper West Side. 

 

2. Milk Bar 

• Cookie: Compost Cookie 
• Why it’s iconic: A mix of pretzels, potato chips, coffee, oats, and chocolate chips, this 

salty-sweet cookie is a game-changer. 
• Location: Multiple locations, including the East Village. 

 

 



3. Jacques Torres 

• Cookie: Chocolate Chip Cookie 
• Why it’s iconic: Known as “Mr. Chocolate,” Jacques Torres makes a perfect chocolate 

chip cookie with a crispy edge and soft center, featuring chunks of his signature 
chocolate. 

• Location: Multiple locations, including DUMBO. 
 

4. City Cakes 

• Cookie: Rainbow Cookie Sandwich 
• Why it’s iconic: A unique twist on the classic rainbow cookie, this sandwich version is 

filled with buttercream and dipped in chocolate. 
• Location: West Village. 

 

5. Mah-Ze-Dahr Bakery 

• Cookie: Triple Chocolate Cookie 
• Why it’s iconic: Ultra-decadent and fudgy, this cookie is a chocolate lover’s dream, 

made with three types of chocolate. 
• Location: West Village. 

 

6. Dominique Ansel Bakery 

• Cookie: Chocolate Chip Cookie 
• Why it’s iconic: The creator of the Cronut also makes an incredible chocolate chip 

cookie with a perfect balance of crispy and chewy. 
• Location: Soho. 

 

7. Chip City 

• Cookie: Seasonal Flavors (e.g., Peanut Butter Pretzel, S’mores) 
• Why it’s iconic: Known for rotating flavors, Chip City’s cookies are thick, soft, and 

packed with creative mix-ins. 
• Location: Multiple locations, including Astoria and Chelsea. 

 

8. Martha’s Country Bakery 

• Cookie: Black & White Cookie 
• Why it’s iconic: A classic NYC treat, Martha’s version is soft, cakey, and perfectly 

frosted. 
• Location: Multiple locations, including Williamsburg. 



 
 

9. Breads Bakery 

• Cookie: Chocolate Babka Cookie 
• Why it’s iconic: A hybrid of babka and cookie, this treat is loaded with chocolate swirls 

and a hint of cinnamon. 
• Location: Union Square. 

 

10. Seven Grams Caffe 

• Cookie: Nutella-Stuffed Chocolate Chip Cookie 
• Why it’s iconic: A warm, gooey cookie stuffed with Nutella and served fresh out of the 

oven. 
• Location: Midtown and Murray Hill. 

 

These cookies represent the best of NYC’s baking scene, from classic chocolate chip to 
innovative creations. Whether you’re a local or a visitor, this list is your ultimate guide to cookie 
bliss! 🍪 

 
 


