


OUR STORY

Since opening in 2021, we've been growing and
shaping our wine list with the same passion we
put into our food.

To take things further, we've partnered with wine
specialists whose knowledge and experience have
helped us create a collection we're truly proud of.
Together, we've built a list that balances familiar
favourites with exciting new discoveries, each
chosen to pair beautifully with our dishes and bring
something special to the table.

Our cocktails and mocktails are given the same care,
carefully crafted by our in-house mixologists.

From timeless classics to fresh creations, each drink is
mixed with balance, flavour, and a touch of creativity
in mind.

From a new favourite wine to a perfectly mixed
drink, we hope you'll discover something special
in every glass.
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BAR NIBBLES

A choice of appetisers to excite your taste buds

PAPADUMS & CHUTNEYS £5.25
MASALA CASHEW NUTS £3.95
CHILLlI & GARLIC OLIVES £3.50

CORN RIBS NEW £5.25

Deep fried corn ribs tossed in gunpowder masala

CHEESY CHICKEN TENDERS £10.95
Crispy fried chicken tenders tossed in butter sauce and topped
with melted cheese and chillies

FULLY LOADED SPICY CHIPS £8.95
Tangy masala chips topped with cheese, spring onions, crispy
onions & jalapenos

CHILLI CHICKEN £10.25
Crispy chicken tossed with onions and peppers in hot garlic
sauce

ONION BHA]JI £8.50
Light & crispy fried onion & vegetables, served with chutney

CHILLI PANEER £9.95
Seasoned cottage cheese deep fried and tossed with peppers in
hot garlic sauce
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WINES

WHITE

HILLVILLE ROAD CHARDONNAY

A juicy medium bodied chardonnay showing white peach, cream
and hints pineapple. This wine has a generous creamy texture, sweet
fruit and finishes with a lemon sherbet freshness.

17sm £6.50  250m £8.25 some £24.00

OMBRELLINO PINOT GRIGIO CATARRATTO

Straw-yellow with light golden hue - Expect a refreshing palate of
stone fruit and citrus with refined dry mineral finish.

17sm £6.50  250m £8.25 some £24.00

VALLE ANTIGUA SAUVIGNON BLANC

This is a bright, fresh and fruity wine with citrus and green apple
flavours in abundance. Additional complexity and richness is added
by a period of lees ageing.

17sML £7.00 250 £9.00 some £26.00

BARON DE BAUSSAC VIOGNIER

A richly-textured white, with bright aromas of ripe apricot and peach,
hints of grapefruit and fresh pineapple.

some £29.00

FERNLANDS SAUVIGNON BLANC

Wonderful balance between tropical and herbaceous flavours.
Gooseberry and green pepper mingle with mango and guava.

17sm £8.25 250 £9.95 some £32.00

MARTIN CODAX "EL CANTE DEL MAR’
ALBARINO

Nectarine, apricot and peach are in perfect balance with a zesty and
well defined citrus backbone.

some £34.00

ROBERTO SAROTTO GAVI DI GAVI

Delicate floral blossom aromas with hints of pineapple, apricot and
peach. The palate is fresh and vibrant, balanced with extra richness
in texture from ageing on the fine lees.

sorme £37.00
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RED

THE OLD GUM TREE SHIRAZ

This is a classic fruit driven Shiraz with intense, ripe raspberry and
cherry flavours with overtones of vanilla and spice.

175ML£6.50 250ML£8.25 BOTTLE £24.00

MERLOT RESERVA TERRA VEGA

Richly textured and velvety, it delivers a solid core of concentrated
fruit, hinting at warming flavours of blackberry preserves and
damson plums.

17sm £7.00 250 £9.00 8ome £26.00

CLARO RESERVA PINOT NOIR

Smoky red fruit dominates, supported by subtle notes of liquorice and
herbs. A delicate, yet complex style of wine.

17sm £7.00 250 £9.00 8ome £26.00

VISTA PLATA MALBEC

This is a big and bold Malbec leads with intense fruit. The oak gives a
vanilla character and the small component of Cabernet provides a
serious backbone to this wine with velvety soft tannins.

7sm £7.25 250 £9.50 some £29.00

OLTRE PIANO PRIMITIVO

A soft, round and exceptionally full-bodied wine with aromas of
blackberries, cherries and forest fruits.

ome£29.00

BERONIA RIOJA RESERVA LIMITADA

Very deep with an intense garnet colour. On the nose it displays
notes of dried prunes with a touch of roasted coffee at the end.
Hints of peppery spice, together with almond and balsamic notes
that add freshness. Fresh fruit such as cranberry dominates on the
palate, followed by notes of chocolate and cocoa that build up to a
sensation of sweetness on the palate. The tannins are ripe and the
wine is long and well balanced.

some £36.00

GHOST IN THE MACHINE MALBEC VIOGNIER

Herbaceous with hints of fynbos, rosemary and tobacco leaf, spiced
or marinated red meats with a biltong coating. The palate bursts with
plum and cherries - smokey.

gome £38.00
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WINES

ROSE

CRESCENDO WHITE ZINFANDEL ROSE

Elegant rosé colour; Fresh, varietals aromas that become more
complex with time; Very interesting structure due to the balance
between soft tannins, acidity and residual sugar.

17sM £6.50  250M £8.25 some £24.00

PINOT GRIGIO ROSE LE COLLINE DI SAN
GIORGIO

Fresh apricot and peach on the nose; soft floral flavours on the palate
and a refreshing, pleasantly smooth finish.

175ML£6.50 250ML£8.25 BOTTLE£24.00

NICOLAS ROUZET, COTEAUX D'AIX EN
PROVENCE

Rosé with a beautiful colour with lychee hues. On the nose, it is
both fine and elegant with red berries notes. The palate attack is
round and marked by red berries aromas (strawberries, raspberry,
redcurrant) with at the ending a fresh notes.

some £37.00

MINUTY ROSE, PROVENCE

Pioneer in making delicate Provence rosé, Minuty is now one of the
very last wineries to hand pick their grapes and to be designated Cru
Classé —the best of the best. It's fresh and juicy, with white peach and
grapefruit flavours.

175M £9.60 250m £11.90 some £38.00

WHISPERING ANGEL ROSE

Whispering Angel is the most popular Provence rosé in America. This
fresh vintage has elegant hints of peach, rose water and summer
berries and a strawberry-scented finish.
BOTTLE £ 4 8 . O O
macnum £85.00

AIX ROSE MAGNUM, COTEAUX D'AIX EN
PROVENCE

Aix-en-Provence is where you'll find France’s finest, and the world'’s
most sought-after, rosé. With Wine Enthusiast praising it as “packed
with fruitiness as well as great freshness”, this is ahead of the
Provencgal pack, to say the least. You're in for vibrant notes of red
fruits, watermelon and white flowers.

ome£70.00
macnum £130.00

ORANGE

LYRARAKIS ORANGE WINE

Amber hued wine with stone fruit aromas and citrus peel, while the
palate has an appealing silky mild tannic structure and minerality
with a savoury fruity finish

17sM £6.50  250m £8.25 some£24.00
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—— SPARKLING & CHAMPAGNE ——

PROSECCO BEL CANTO
Delicate and aromatic with fine bubbles. This wine carries lots of fresh
peach, pear and an elegant zest.

12sm £6.75 some £34.00

FIAMMETTA PROSECCO ROSE

An intense nose of a floral bouquet of acacia flowers and violet,
typical of Glera variety. Beautifully followed with luscious raspberry
notes on the palate from Pinot Nero.

12sm £6.75 gorme £34.00

DELACOSTE BRUT NV

It’s the distinct nuttiness that joins notes of peach, nectarine and crisp
notes that shows this Champagne is from a stellar terroir. Made from
grapes picked by hand, each and every detail is attentively observed
to ensure what reached your flute is pure, elegant Champagne.

12sm £8.25 some £45.00

VEUVE CLICQUOT BRUT NV

Founded by Madame Clicquot in 1772, Veuve Clicquot, the house
that once entertained Napoleonic soldiers, is known as the ‘Queen of
Champagnes’. Aged for twice as long as is legally required and made
from grapes plucked from the finest vineyards, it’s as biscuity rich as
they come.

some £85.00

LAURENT-PERRIER ROSE NV

Unusually made by the saignee method, with plenty of stylish
strawberry fruit, full of vivacity and easy drinking charm. A
wonderfully refreshing aperitif, it also works well with

a variety of dishes.

somme £120.00

DOM PERIGNON, GIFT BOX

Exceptional depth, rich texture and great ageing potential
characterises this iconic Champagne from Moét et Chandon,
named after the Benedictine monk who pioneered Champagne.

some£250.00
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COCKTAILS

—— SIGNATURE COCKTAILS
ALL £12.75

PINA COLADA BOUNTY

A tropical blend of rich Coconut Cream, White Rum and
Tangy Pineapple - served with a Bounty Chocolate. Coconut
Malibu, Milk/Cream, Pineapple Juice, Coconut Syrup.

PICANTE DE LA NICCO

Lovers of the Margarita we have a treat for you here!

The picante is based on the much-loved Tommy’s Margarita,
but combines those ingredients with Chilli and Coriander -
to add a little extra heat and spice. If you are a Tequila fan,
you will love this! Tequila, Chilli, Coriander, Lime Juice,
Agave Syrup.

CANDY FLOSS MAGIC

Instead of having to choose between having dessert or an
after-dinner drink, you can now have it all, thanks to our
Candy Floss Cocktail. Havana Rum, Rose Juice, Grenadine
and Prosecco. Topped with Candyfloss!

DERBY DRAGON

Tantalising Gin-based Cocktail, popping with Pomegranate
and finished with a Dragon’s Fruit Kiss. Bombay Gin,
Pomegranate, Dragon Fruit Powder, Elderflower Tonic.

VODKA

PORNSTAR MARTINI £12.50

Absolut Vanilla, Pineapple Juice, Passionfruit, Vanilla,
Lime Juice

ESPRESSO MARTINI £10.25

Absolute Vanilla, Kahlua, Coffee, Caramel

COSMOPOLITAN £10.25

Absolute Citron, Triple Sec, Cranberry Juice, Lime Juice

FRENCH MARTINI £10.25

Smirnoff Vodka, Créme de cassis, Pineapple Juice

CHOCOLATE MARTINI £10.50

Baileys, Cacao White, Single Cream,
Chocolate Syrup

BLACK FOREST GATEAU £11.25
Vodka,Chambord, Creme de cassis, Fresh Cream

RUM

TSUNAMI £10.75

Bacardi White Rum, Captain Morgan'’s Spiced, Orange Juice,
Pineapple Juice, Lime Juice, Grenadine, Passionfruit Purée

BOMBAY MULE £10.75
Captain Morgan'’s Spiced, Disaronno, Lime Juice, Sugar,
Ginger beer

DAIQUIRI £10.75

Bacardi White Rum, Lime Juice, Sugar
Choice of Flavours Strawberry or Passionfruit

MOJITO £10.50

Bacardi White Rum, Lime Juice, Sugar, Mint, Soda
Choice of Flavours Strawberry or Passionfruit

MUMBAI MOJITO £10.75
Bacardi Spiced Rum, Lime Juice, Sugar, Mint, Ginger Ale

MAI TAI £10.75

Bacardi White Rum, Kraken, Triple Sec, Lime Juice, Orgeat,
Orange Juice

WHISKEY

BUTTERSCOTCH OLD FASHION £11.50

Chivas Regal, Butterscotch syrup, Angostura
& Orange Bitters

OLD FASHIONED

Chivas Regal, Brown Sugar, Angostura Bitters,
Angostura Orange Bitters

WHISKEY SOUR
J.W Red, Lemon Juice, Sugar
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GIN

FRENCH 75 £10.95
Bombay Sapphire, Lemon Juice, Sugar, Champagne

BRAMBLE £10.25

Bombay Sapphire, Créme de cassis, Lemon Juice, Grenadine

NEGRONI £10.25
Tanqueray 10, Campari, Noilly Prat

SICILIAN SOURTINI £10.50

Bombay Sapphire, Lemon Juice, Angostura Bitters

NICCORESTAURANT.COM




COCKTAILS

—— BARTENDER FAVOURITES ——

AMARETTO SOUR £10.25

Disaronno, Lemon Juice, Sugar

NAUGHTY NICCO £10.95

Smirnoff Vodka, Bacardi White Rum, José Cuervo Blanco,
Blue Curagao, Lime Juice, Redbull

LONG ISLAND ICED TEA £10.95

Smirnoff Vodka, Bacardi White Rum, José Cuervo Blanco,
Bombay Sapphire, Triple Sec, Lemon Juice, Sugar, Coke Zero

APEROL SPRITZ £10.25
Aperol, Prosecco, Soda, Blood Orange Syrup

HUGO SPRITZ

St Germain, Hendricks, Prosecco, Soda

PIMMS £10.25
Pimms, Lemonade, Mint, Cucumber, Strawberry, Orange

SPARKLING

KIR ROYAL
Blackberry Liqueur, Champagne

BELLINI
Peach Purée, Prosecco, Archers

TEQUILA

CLASSIC MARGARITA £10.25

José Cuervo Blanco, Triple Sec, Lime Juice, Agave

BLUE MARGARITA £10.50

José Cuervo Blanco, Blue Curacao, Lime Juice, Agave

SUMMER BERRY MARGARITA £10.75

José Cuervo Blanco, Créeme de cassis, Cherry Brandy,

MOCKTAILS
ALL £8.50

FRUIT SALAD SHIKAN]I
Lime, Lemon, Orange, Orgeat, Soda

PINEAPPLE COBBLER

Strawberry, Lime Juice, Sugar, Pineapple Juice, Soda

VIRGIN STRAWBERRY MOJITO

Strawberry, Lime Juice, Sugar, Mint, Soda

DERBY TWIST

Grenadine, Lime Juice, Orange Juice, Pineapple Juice,
Lemonade

SOPHERENA
Cranberry, Apple, Grenadine, Soda, Lime Juice

Lime Juice, Agave
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GINS

HENDRICKS
TANQUERAY 10
BOMBAY SAPPHIRE
GORDONS PINK

WHITLEY NEILL
(Rhubarb & Ginger, Raspberry, Blood Orange)

TANQUERAY 0%

VODKA

GREY GOOSE
BELVEDERE

AU VODKA
SMIRNOFF RED

ABSOLUT
(Citron, Vanilla)

WHISKEY

SINGLE MALT
GLENMORANGIE
GLENFIDDICH 12YRS

BOURBON
MAKERS MARK
JACK DANIELS

JAPANESE
YAMAZAKI
HIBIKI

BLENDED
BLUE LABEL
JAMESON

BLACK LABEL
CHIVAS REGAL
FAMOUS GROUSE
RED LABEL

RUM

HAVANA CLUB

KRAKEN

BACARDI

BACARDI SPICED
CAPTAIN MORGAN SPICED
MALIBU

BUMBU

WRAY & NEPHEW

COGNAC

HENNESSY X.O
HENNESSY V.S

REMY MARTIN
COURVOISIER V.S.0.P
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LIQUEURS
ALL £4.25

DISARONNO COINTREAU

KAHLUA CHAMBORD

BAILEYS LIMONCELLO
ARCHERS PEACH

SHM@TERS

JAGER BOMB
B52

BABY GUINNESS
FIRE BALL
TEQUILA ROSE
TEQUILA
SAMBUCA
PATRON

CELEBRATIONS

COCKTAIL TREE £95.

Espresso Martini, Pornstar Martini, Strawberry Daiquiri
oramixof 4 each

SPIRITS BY THE BOTTLE £99.00
Grey Goose, AU Vodka, Jameson or Captain Morgan Spiced Choose

one of the following jug of Mixers: Coke, Diet Coke, Coke Zero,
Lemonade, Orange Juice, Cranberry Juice, Apple Juice
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DRAUGHT

CRUZCAMPO

TIGER

RED STRIPE

BIRRA MORETTI

BIRRA MORETTI SALE DI MARE
HEINEKEN

GUINNESS EXTRA COLD

BEAVERTOWN NECK
OIL SESSION IPA

INCH’S RIVERSIDE CIDER

BOTTLE BEER 330 ML

KINGFISHER
SOL
OLD MOUT CIDER

Choice of flavours
HEINEKEN 0%
BIRRA MORETTI 0%
GUINNESS 0%

SOFT DRINKS/MIXERS

COKE

DIET COKE

COKE ZERO
LEMONADE

]20

Choice of flavours
APPLETISER
ELDERFLOWER PRESSE
RED BULL

FEVER TREE
Tonic

FEVER TREE
Light Tonic

FEVER TREE

Aromatic Tonic

FEVER TREE
Ginger Ale

FEVER TREE
Ginger Beer
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JUICES

ORANGE, APPLE, PINEAPPLE,
CRANBERRY, TOMATO

SWEET LASSI/SALTY LASSI
BOTTLED WATER STILL/SPARKLING

CORDIALS
Lime, Elderflower, Blackcurrant, Orange

TEA OR COFFEE
Decaf & Alternative Milk Options Available
FLAT WHITE
AMERICANO
CAPPUCCINO
MOCHA
LATTE
ESPRESSO
DOUBLE ESPRESSO
ICED COFFEE
MATCHA LATTE
HOT CHOCOLATE
ENGLISH BREAKFAST TEA
GREEN TEA
CHAMOMILE TEA
PEPPERMINT TEA
MASALA TEA
IRISH COFFEE
KAHLUA COFFEE
BAILEYS COFFEE
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