AT THE Nicy

Py B

BAR ¢ pesTAURANT

SNACKS

spiced nuts

giant gordial olives
bread tin, olive oil, balsamic

butterbean houmous, carrot, harissa

chorizo croquettes

croque monsieur

sirloin skewers, chipotle mayo
half dozen rock oysters

SMALL

artichoke soup, hazelnuts, raisins, rosemary scones
raw market salad, beetroot houmous, manuka dressing

smoked mozzarella, winter squash, pumpkin pesto, chilli, focaccia
game terrine, date purée, pickled pear, sourdough

‘nduja pig cheek, crispy polenta, parmesan, salsa verde

s’n’p squid, spiced miso mayo, 1lime
oven roasted king prawns, chermoula

MEDIUM

old harry’s cheeseburger, raclette, fries
celeriac croustade, king oyster mushroom, squash, curried lentils
sea trout & la plancha, fried duck egg, résti, beetroot vinaigrette
sole goujons, fries, gribiche sauce

flat iron 1/2 chicken, sticky glaze, kimchi mayonnaise

confit duck leg, braised red cabbage, pumpkin puree, dark sour cherry sauce
slow roast beef picanha, pineapple salsa, chimichurri, black bean feijoada

roasted pork knuckle, sauerkraut, dumpling, lingonberry sauce

1/2 lobster, spaghetti

beef fillet & hot pot, roscoff onion, rainbow chard

LARGE - share if you like!

whole seabass, prosecco clam—vongole envelope, fries

surf ‘n’ turf, club steak, prawns, truffled mac, radicchio, fries, romesco, chimichurri

aged tomahawk, café de paris butter, fries (takes up to 45 mins)

SIDES

fries

winter leaf salad, pecorino

seasonal greens, smoked amonds
buttery mash potatoes

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.
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