
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.

Summer Spritzer  £13
Limoncello, Italicus, Crème de Pêche,  

prosecco, soda

South Beach Punch  £13
Mount Gay Black Barrel rum, pineapple juice, berry cordial,  

Briottet Crème de Cacao liqueur, Cointreau 

Hibiscus Rosé Sangria  £13
Hibiscus and watermelon infused Cointreau, Côtes de Provence rosé wine, 

fresh watermelon, lemonade 

STARTERS & SALADS
Angry Fish Tacos ‘Baja Style’  £14

Rillette of Smoked Rainbow Trout  £14
Gem lettuce, caviar 

Asian BBQ Pork Bao Buns  £14
Pickled ‘slaw

Burrata V  £16
Panzanella 

Roasted Radish and Plant-based Feta VE  £17
Lamb’s lettuce, roasted pinenuts 

Caesar Salad   £17
Chicken, Grana Padano, croutons, anchovies

Cobb Salad   £17
Chicken, ham, gem lettuce, avocado, egg, tomato, blue cheese  

and lemon dressing

SIDES  £6

Koffmann Chunky Chips VE

Fries VE

Mac & Cheese V

Spring Greens V

Mixed Salad VE

Buttered New Potatoes V

MAINS
8oz Beef Burger  £22

Dorset smoked Cheddar, NICI sauce, fries 

Sri Lankan Chicken Curry  £19
Egg fried rice

Fish & Chips  £21
Crushed peas, tartare sauce

Seabass Fillet  £29 
Fennel, charred asparagus, saffron sauce

Tofu Pad Thai VE  £19 
Crushed peanuts, coriander, lime

Roasted Aubergine VE  £22
Mutabal, pomegranate, coconut yoghurt

Mixed Seafood Marinière  £29
Catch of the day, shellfish, potatoes and a white wine broth

DESSERTS
Belgian Truffle Brownie  £10

Pistachio ice cream 

Strawberry Pavlova  £10
Chantilly, texture of strawberry

Passion Fruit and Mango Cheesecake  £10

Rhubarb and Custard Sundae  £10
Clotted cream ice cream

NIBBLES 
Sharing Focaccia (for 2/3) V  £12

Goat’s cheese mousse, sundried tomato tapenade 

Truffle Nuts VE  £4

Petit Lucque Olives VE  £5

Padron Peppers VE  £6
Cayenne dip 

Salt & Pepper Squid  £8
 Lemon aioli

V – Vegetarian  |  VE – Vegan  |  MP* – Market Price

THE NICI SURF & TURF
16oz Chateaubriand & Grilled King Prawns  £89

Served with Koffmann chunky chips and mixed salad

FROM THE GRILL
Served with Koffmann chunky chips and mixed salad

8oz Dry-aged Fillet of Beef  £46

10oz Dry-aged Rib-eye of Beef  £42

SAUCES  £2.50
Béarnaise / NICI steak butter / Peppercorn / Chimichurri  

Coconut yoghurt / Hollandaise




