THE NICI

VALENTINE'S FAVOURITES

All dishes are designed for sharing with your special someone.

STARTER

Baked Camembert £14
Garlic and rosemary infused, served with toasted sourdough
—the perfect romantic sharer to start your evening

MAINS

Grilled Fillet Mignon £80

160z fillet mignon, baby gem salad with tarragon dressing,
crispy shallots and shaved radish, baked spinach and cheese stuffed onions,
spiced triple cooked chips and béarnaise sauce

Crab Boil £70

Boiled crab legs, steamed mussels and clams,
corn on the cob, baby potatoes, onions and Old Bay liquor

DESSERT

NICI Bocker Glory £10
Raspberry sorbet, vanilla & chocolate ice-cream, layers of blood orange,
passionfruit, chocolate caramel brownie, caramel & chocolate sauce,
whipped cream, sprinkles, topped with a cherry

COCKTAILS

Cupid £13 Mi Ami? £6.50
Rum Chata vanilla and cinnamon Lyre's Italian non-alcoholic
rum liqueur, BH1 strawberry gin, orange spirit, homemade grapefruit
Fragola stawberry liqueur, lemon cordial and tonic water

juice and grenadine.

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.




