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FESTIVE DINING
CHRISTMAS, WITH A LITTLE MORE COASTAL FLAIR.
Get together, eat very well and raise a glass to the season. Our festive

menu brings a little NICI flair to Christmas classics, served in our stylish
South Beach surroundings.

2 COURSES £32.50 PER PERSON
3 COURSES £39 PER PERSON

SOUTH
BEACH

BOOK NOW

FESTIVE DINING MENU

STARTERS
Smoked Chicken & Ham Hock Terrine

Bacon Jam, Piccalilli Gel, Brioche

Sloe Gin Cured Trout
Fennel Slaw, Horseradish, Seaweed Cracker

Heritage Beets
Vegan Goats Cheese, Candied Walnut, Chicory

MAINS

Bacon Wrapped Turkey Parcel
Pig in Blanket, Potato Fondant, Roasted Root Vegetables,
Glazed Sprouts, Cranberry Sauce

Seabass Fillet
Potato Rosti, Wilted Spinach, Caviar Butter Sauce, Chive Oil

Smoked Celeriac Risotto
Truffled Celeriac Purée, Crispy Shallot, Sage

DESSERTS

Christmas Pudding
Brandy Custard, Candied Orange

Millionaire's Shortbread
Chocolate Tart, Shortbread, Toffee Ice Cream

British Cheese
Seasonal Chutney, Crackers
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THE BIG ONE...
Christmas Day deserves a little drama. Settle in for the big one at THE
NICI, where festive dining gets the full South Beach treatment with a

truly special festive feast and a jazz pianist playing all afternoon.

Seasonal flavours, spectacular setting.

£128 PER ADULT
£60 PER CHILD

And then... we keep the party going. After a little time to digest, come
back for an evening buffet packed with favourites, from cold cuts and
seafood to deli classics, salads and seriously festive desserts for £39pp.
An acoustic duo will soundtrack the evening from 7-9pm, because
Christmas Day at THE NICI doesn't really do an early night.

SOUTH
BEACH

BOOK NOW

CHRISTMAS DAY LUNCH MENU
Chef’s Canapé Selection

STARTERS
Lobster & Crayfish Cocktail

Cocktail Sauce, Avocado, Baby Cem

Smoked Chicken & Ham Hock Terrine

Bacon Jam, Piccalilli Gel, Brioche

Severn & Wye Smoked Salmon
Warm Blini, Fennel Slaw, Herb Creme frache, grated horseradish

Jerusalem Artichoke Cappuccio VE
Truffled Foam, Focaccia Crisp

MAINS
Beef Wellington

Duck Fat Roast Potatoes, Hen of the Woods Mushroom,
Glazed Winter Vegetables, Red Wine Sauce

Sole & Salmon
Fondant Potato, Tiger Prawn, Tenderstem Broccoli,
Champagne & Caviar Sauce

Norfolk Turkey

Pigs in Blankets, Duck Fat Roast Potatoes, Glazed Winter Vegetables,

Sage & Onion Stuffing, Turkey Gravy

Celeriac & Truffle Risotto VE
Apple Caramel, Celeriac Crisps, Shaved Truffle

DESSERTS

Billion-Dollar Shortbread
Chocolate Tart, Shortbread, Gold, Toffee Ice Cream

Christmas Pudding

Brandy custard, candied orange

Winterbocker Glory
Dark Cherries & Berries, Mulled Wine Syrup, Meringue

British Cheese Selection
Truffle Honey, Fig Jam, Crackers
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- — BOXING DAY MENU
BOXING DAY ) STARTERS

KEEP THE GOOD TIMES GOING . R ot Satse, motade, Say Carn

Smoked Chicken & Ham Hock Terrine
Bacon Jam, Piccalilli Gel, Brioche

Sloe Gin Cured Trout
Fennel Slaw, Horseradish, Seaweed Cracker

Christmas may be over, but there's absolutely no need to call it a day.
Join us on Boxing Day for a relaxed, indulgent feast at THE NICI, with
plenty of reasons to keep the celebrations going.

Heritage Beets
Vegan Goats Cheese, Candied Walnut, Chicory

2 COURSES £42 PER PERSON

3 COURSES £49 PER PERSON - JE A1 MAINS

Beef Wellington
Duck Fat Roast Potatoes, Glazed Winter Vegetables, Red Wine Sauce

And with a DJ spinning from 12-4pm, expect the afternoon to feel T 5 Salmon En Croute

. Baby Potatoes, Tenderstem Broccoli, Shellfish Saffron Sauce
more party than post-Christmas slump.
Fillet Of Seabass
Potato Rosti, Wilted Spinach, Caviar Butter Sauce, Chive Oil

Half Chicken
Duck Fat Roast Potatoes, Roasted Winter Vegetables,
Chicken Butter Sauce

Smoked Celeriac Risotto

S © U T |H| ' | Truffled Celeriac Purée, Sage, Crispy Shallot
B | ¥ DESSERTS
E/A\C ||_|| ( ' Sticky Toffee Pudding

Vanilla Ice Cream

Millionaire’s Shortbread
Chocolate Tart, Shortbread, Toffee Ice Cream

Winterbocker Glory
Dark Cherries & Berries, Mulled Wine Syrup, Meringue

British Cheese Selection

Seasonal Chutney, Crackers
BOOK NOW :
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NEW YEAR'S DAY DINING

NEW YEAR'S RESOLUTIONS START ON THE 2ND...

Kick off 2027 in style at THE NICI Bournemouth. Join us for relaxed
coastal dining, sea views, and a vibrant atmosphere - the perfect
way to toast the new year.

2 COURSES £37 PER PERSON
3 COURSES £42 PER PERSON

SOUTH
BEACH

BOOK NOW
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NEW YEAR’S DAY MENU

STARTERS
Prawn & Crayfish Cocktail

Cocktail Sauce, Avocado, Baby Gem

Smoked Chicken & Ham Hock Terrine
Bacon Jam, Piccalilli Gel, Brioche

Sloe Gin Cured Trout
Fennel Slaw, Horseradish, Seaweed Cracker

Heritage Beets
Vegan Goats Cheese, Candied Walnut, Chicory

MAINS

Beef Wellington
Duck Fat Roast Potatoes, Glazed Winter Vegetables, Red Wine Sauce

Salmon En Croute
Baby Potatoes, Tenderstem Broccoli, Shellfish Saffron Sauce

Fillet Of Seabass
Potato Rosti, Wilted Spinach, Caviar Butter Sauce, Chive Oil

Half Chicken
Duck Fat Roast Potatoes, Roasted Winter Vegetables,
Chicken Butter Sauce

Smoked Celeriac Risotto
Truffled Celeriac Purée, Sage, Crispy Shallot
DESSERTS
Sticky Toffee Pudding

Vanilla lce Cream

Millionaire’s Shortbread
Chocolate Tart, Shortbread, Toffee Ice Cream

Winterbocker Glory
Dark Cherries & Berries, Mulled Wine Syrup, Meringue

British Cheese Selection
Seasonal Chutney, Crackers
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