Yiibbles

Marinated Italian stone in olives £5.50
Firecracker kiln smoked almonds £4.50
Mediterranean flat bread £8.50
Cherry tomato, garlic, basil, oregano, rocket & lemon

on our hand stretched pizza dough

Garlic pizza bread £8.50

Hand stretched pizza dough, garlic, rubbed oregano & parsley
Add mozzarella £2

FFram The Sea

Grilled in shell Scallop £8.00 Each
Garlic & butter, herb provencial bread crumb
Sea Bass ceviche £11.50

Lightly cured sea bass in citrus, avocado, citrus vinegarette,
coriander

BBQ Tiger Prawns £11.50
Garlic & Chilli butter, coriander, grilled lime
Mussels mariniére £15.50

Cornish mussels, onion, parsley, tarragon, rosemary white wine
cream, garlic & herb Focaccia

Salt & Pepper squid £14.00
Dusted pineapple cut squid, pickled cucumber salad,

Coriander & sweet chilli dipping sauce

Dressed Crab £19.00

Dressed white crab, créme fraiche, avocado, ruby grapefruit,
Brown crab & lime mayonnaise

Fresh Rock oysters
Served over crushed ice - shallot, red wine vinegar, lemon

Each £5.00 > dozen £28.50 dozen £57.00
Steak tartare £15.50

Prime Devon red ruby rump of beef, pickled onion, gherkin,
Crispy fried onion & truffle mayonnaise

Charcuterie £14.00 / £27.00
Chefs’ selection of cured meats, salami, marinated & pickled
Vegetables

Heritage tomato £10.50
Isle of White heritage tomatoes, bocconcini, aged balsamic,

Basil & pine nuts

Ravioli £10.00 / £19.00
Spinach & ricotta ravioli, toasted hazelnut butter, baby spinach

Soup of the day, Garlic & herb Focaccia £9.50

please ask a member of our team — vegan option available

Stone baked camembert for two £19.00
Truffle honey, garlic flat bread
Crispy duck salad £13.50/£27.00

Creedy carver shredded duck, compressed watermelon, mouli
Bean shoots, pickled ginger, sesame, pak choi, mange tout,
Toasted cashew, honey & soy

Chicken salad £12.50/£21.00
Chicken breast, avocado, boiled egg, edamame beans, spinach
Sesame, chilli & lime

Falafel & pearl couscous £12.50/£21.00
Spiced falafel, houmous, pearl couscous, cucumber, parsley,
Pickled beetroot, carrot & carraway chutney

When dining in the Restaurant we kindly ask that a
minimum of a main course is purchased per person.

BEACH BAR & RESTAURANT

Fish & chips
Catch of the day, beer batter, minted peas & tartar sauce

£21.00

Moules frites £29.00
Cornish mussels, onion, parsley, tarragon, rosemary white wine
cream, garlic & herb Focaccia

Indonesian seafood curry £30.00
Day boat fish & prawn, lemongrass, coconut, lime,

basmati rice, Indonesian style salad

Indonesian vegetable curry £25.00
Basmati rice, Indonesian style salad

Catch of the day £30.00

Our whole fish of the day is served on the bone, caught off the
Southwest coastline and served with capers, lemon, parsley,
brown butter and new potatoes.

The Big MC

Fully loaded 60z beef patty, smoked bacon, cheese,
mushroom, fried egg, Mickeys smoke house sauce, mayonnaise,
gem lettuce, tomato, red onion, brioche bun & fries

£23.00

Mickeys beach burger £20.50
60z beef patty, onion, mushroom, Mickeys smoke house sauce,
gem lettuce, tomato, red onion, brioche bun & fries

Add Cheese £2.00 Bacon £2.25 Egg £1.80

£23.00

Mickeys vegetarian burger

Moving mountain 60z vegan patty, roasted red pepper,
Monterey Jack cheese, gem lettuce, tomato, red onion, fried free
Range egg, basil pesto, Mayonnaise in a Brioche bun and fries

Mickeys Vegan burger £20.50
Moving mountain 60z vegan patty, fried onion, basil pesto,
roasted red pepper, mushroom, gem lettuce, tomato, red onion,
vegan & gluten free Brioche style bun &fries

Penne Pomodoro £9.50 / £18.00
Tomato, basil pesto & parmesan
Grilled Monkfish tail on the bon £35.00

Curry spiced marinade, curry mayonnaise, coriander

Low & Slow

Texan BBQ glazed pork belly £22.00
Slow cooked BBQ marinated pork belly finished over coals

With MCs Texas BBQ glaze, pickled cucumber, coriander,
Toasted sesame & fries

Soy glazed beef short rib £25.00
Marc Millions family recipe of slow cooked beef short rib in
Apple & soy, rice, Asian slaw

Grilled chicken tika supreme £23.50
From our resident Indian chefs a traditional tika marinated
Chicken cooked over coals, pilau rice, mint yogurt, pickled slaw
Meatballs pomodoro £21.00
Beef meatballs, parmesan, tomato pomodoro sauce,

Penne pasta, parsley

Sides

Fries r

Truffle & Parmesan fries £6.50

Asian Coleslaw £4.00
Mac & cheese £7.00
Minted new potatoes £5.501
Seasonal vegetables £5.50 ‘
Mixed leaf, tomato, & red onion salad £5.00

A discretionary service charge of 12.5% is added to the bill
& charity donation

Dietary requirements and allergens

Please advise a member of our team if you have any
food allergies or special dietary requirements.

Some food and drink that we serve may contain nuts

to avoid cross contamination, we cannot guarantee
that there will not be traces.
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and other allergens and where we put in place measures W
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Our beef is specially selected by our butchers,
Alastair & Phillip of Darts Farm from slow reared Devon Rul

35 day aged with Himalayan salt.

Choice of side

Rump steak 80z (2259) £29.00

Sirloin steak 100z (2809) £33.00

Fillet steak 60z (1709) £36.00
Mickeys

Dijon mustard, marjoram, oregano, thyme & cumin

Texan
seasoned with Texan style rub, glazed with Mickeys
smoky BBQ sauce

Argentinian
chimichurri salsa
Simply grilled
thyme, confit onion, Portobello mushroom, garlic butter
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Mushroom & red wine £4.00
Pink & green peppercorn sauce £4.00
Enjoy our stonebaked pizzas, our doughs are fresly
Made daily and hand rolled to order
Margherita
Tomato, mozzarella, basil, olive oil £17.00
Pepperoni £18.50
Tomato, pepperoni, mozzarella
Mickeys Seafood £21.00
Tomato, parsley, squid, clam, mussel, king prawn,
mozzarella
Golosona £18.50
Tomato,blue cheese, mozzarella, artichoke, red pepper,
spicy salami
Capricciosa £18.50
Tomato, artichoke, mushroom, ham, black olive,
mozzarella
Mickeys Devil £20.00
Tomato, mozzarella, chicken, bacon, chorizo, n'duja
Mickeys Truffler £22.00
Truffled béchamel, mushroom, artichoke, mozzarella,
rocket, white truffle oil
Mickeys Vegan £17.00

Tomato, chargrilled courgette, aubergine,
red bell pepper, red onion, basil pesto & pine nuts

VWhat’s an @ D Nickeys Weach
Wine dinners
A Taste of Australia wine dinner Thursday 27" June

Father's Day Roast Sunday 16" June

A Taste of Argentina wine dinner Thursday 5" September
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