AT THE Nicy

Porry Bockr

B4R g ResTAURANT

SNACKS

olives

spiced nuts

bread tin, olive oil, balsamic
butterbean houmous, carrot, harissa

chorizo croquettes

alpine ham and taleggio cheese ‘toastie’

surf ‘n’ turf skewers, truffle mayo

half dozen rock oysters

SMALL

pumpkin and chestnut soup, cheese straw

raw market salad, avocado houmous, manuka dressing

pork cheek, crispy polenta, salsa verde
mozzarella, fig, radicchio, truffle honey

venison carpaccio, juniper squash, blackberry dressing

s’n’p squid, spiced miso mayo, lime

duck liver parfait, pear & cranberry, brioche

oven roasted king prawns, chermoula

MEDIUM

old harry’s cheeseburger, raclette, pretzel bun, fries

roots and shoots, celeriac sheets, artichoke, mushroom

sea trout a la plancha, fried duck egg, rosti, beetroot vinaigrette

flat iron 1/2 chicken, wild mushroom sauce
monkfish goujons, fries, citrus herb mayonnaise

slow roast beef picanha, pommes aligoté, crispy ham, sage

pork knuckle, sauerkraut, dumpling, lingonberry sauce

1/2 native lobster spaghetti

beef fillet & blade, fat chips, mushroom, shallot puree

LARGE - share if you like!

whole seabass, prosecco vongole envelope, fennel, new potatoes

aged rib of beef, cafe de paris butter, fries (takes up to 45 mins)

surf and turf (rib of beef, 1/2 lobster, fries

SIDES

fries

winter leaf salad, pecorino

mashed potato

seasonal greens, smoked almonds
grilled pumpkin, marjoram

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 12.6% gratuity is added to the bill and divided between all staff, independently from the business.

10
11
12
12
13
13
14
16

19
19
22
%)
25
26
29
37
39

65
95
129

© 0O 33 ®



