AT THE Nicy

Porry Bockr

B4R g ResTAURANT

SNACKS
olives 6
spiced nuts 6
bread tin, olive oil, balsamic 7
padron peppers, sesame 8
whipped houmous, crunchy chickpeas, burnt butter & bread 9
chorizo croquettes 9
salt cod, grilled polenta 10
half dozen rock oysters 26
SMALL
raw market salad, avocado houmous, manuka honey dressing 10
mozzarella, peaches, olives, smoked almonds 11
overnight porchetta, fennel, summer pea 12
s’n’p squid, spiced miso mayo, lime 13
sea bream ceviche, yuzu citronette, pickled kolrabi, kumquat 13
tuna carpaccio, avocado, creme fraiche, coriander 14
duck liver parfait, ginger & mango, brioche 14
oven roasted king prawns, chermoula 16
MEDIUM
burger, cheddar cheese, fries 19
miso aubergine, cauliflower couscous, almonds 19
pork schniztzel, warm potato salad, sauerkraut 21
bass a 1la plancha, crushed potatoes, gravlax sauce 22
boneless 1/2 flat iron chicken, sweet pepper, avocado 3
monkfish goujons, chips, citrus herb mayonnaise 25
slow roast beef picanha, whipped polenta, gremolata 26
1/2 lobster, compressed melon salad, amalfi mayonnaise 35
120z sirloin, fat chips, mushroom sauce 39

LARGE - share if you like!

jumbo plaice meuniere, capers, preserved lemon, fries 50
aged rib of beef, cafe de paris butter, fries (takes up to 45 mins) 95
surf and turf (rib of beef, 1/2 lobster, fries 129
SIDES

fries 5
rocket, pecorino 5
seasonal greens, toasted pumpkin seeds 7
roast sweet potato, harissa yogurt 7

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be delighted to assist.
All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, independently from the business.



