
WELCOME TO NICO’s SEAFOOD & GRILL HOUSE 
 

Manager – Ursula Garcia  Head Chef – Alex Macpherson 
 

It is our pleasure to serve you. 
 

Appetisers £1.95 
Homemade Bread & Butter - Marinated Mixed Olives - Semi-dried tomatoes 

 

STARTERS 
 

Soup of the Day (v) £3.95 
Freshly prepared soup with a homemade bread 

roll - please ask your waiter for today’s 
choice. 

 
The Best Scottish Smoked Salmon £5.95 
Simply served with baby capers & toasted 

homemade brown bread 
 

Antipasto Salad (v) £5.95 
Grilled capsicums, zucchini, semi-dried tomato, 

kalamata olives, artichoke hearts, mixed 
leaves & parmesan shavings 

 

Calamari Salad £5.45 
Fried & seasoned with sea salt, chilli flakes & 

lemon - served with garlic aioli 
 
 

Shucked Oban Oysters 3 ~ £4.95 6 ~ £8.95 
Served in the half shell with fresh lemon or 

grilled with garlic butter 
 

Italian Breasola £5.95 
Cured Morayshire beef & wild mushrooms, 

sautéed in garlic butter & topped with shaved 
parmesan 

 
Nico’s Prawn Cocktail £5.95 

North Atlantic Tiger prawns & pineapple 
bound with mango & coriander mayonnaise 

 

Haggis from Munros of Dingwall £5.45 
Neeps and tatties with a crushed peppercorn 

cream 

DINNER SPECIALITIES
 

  Fillet of Tarradale Venison saddle £14.95 
Pan seared & carved pink over a potato rosti 

with creamy leeks and a red wine & juniper 
reduction 

 
Free Range Chicken Supreme £12.95 

Crushed potato, char-grilled 
Mediterranean vegetables & tomato cream 

 
Provençal Vegetable Lasagne (v) £10.95 

Char-grilled zucchini, aubergine & pimentos 
layered with fresh egg lasagne & tomato, 

topped with an olive & basil sauce with 
applewood smoked cheddar - served with a 

side salad 

 
Paella Marisco  

£14.95 for 1 person or £26.95 for 2 
Locally sourced king scallops, king 

prawns, Tain mussels, calamari & paella rice 
cooked in our shellfish & saffron stock 

 
Wild Mushroom Paella (v) £11.95 

Oyster & shitake mushrooms with pak choy & 
saffron rice cooked in our paella sauce 

 

 

SEAFOOD 
 

Traditional Fish & Chips £10.95 
Malaig fillet of Haddock in beer batter - 

served with hand-cut chips, tartar sauce & 
mushy peas 

 

Whole Lobster Salad Market Price 
Poached & served open with Caesar salad & 

hand-cut chips or baby potatoes 
 

Loch Uamh Mussels Marinere £11.95 
One kilo steamed Mussels with white wine, 
garlic & shallots then finished with cream 

 

West Coast Langoustines £26.95 
Pan-fried with shallots, garlic & chilli, flambé 

with cognac & finished with tomato & 
coriander - served with baby potatoes 

 
Fish of the Day Market Price 

Baked with fresh lemon on the bone & served 
with baby potatoes, tartar sauce & salad 

 
 

Lobster Thermidor Market Price 

Grand Seafood Platter for 2 persons 
£99.00 

Whole Lobster, brown crabs, mussels, 
sautéed king prawns & scallops, langoustines, 

& oysters. Served with mixed salad & baby 
potatoes 

Grilled with hollandaise sauce & parmesan.  
Served with baby potatoes & dressed salad 

 



 

STEAKS & GRILLS 
 

We serve the finest Morayshire beef dry aged for a minimum of 21 days.  All our steaks are 
seasoned with sea salts & milled black peppercorns. All Steaks & grills are served with hand-

cut chips & side salad
 

Rump Steak - 10oz £12.95 
Also known as a New York cut – a lean, juicy steak 

that is the choice of many meat eaters 

Fillet Steak - 8oz £19.95 
A luxurious cut of beef - the most lean and 

tender steak for that special treat 
 

Rib Eye Steak - 8oz £14.95 
Taken from the fore-rib this is a popular steak 

that is tender and full of flavour 
 

T-Bone Steak - 16oz £24.95 
Served on the bone for a greater taste - only done 

to order for the big appetite 

Sirloin Steak - 10oz £17.95 
A well marbled steak that has a delicious 

flavour and is superbly tender 
 

Lamb Rump Steak  - 8oz £12.95 
Tender with delicious flavour marinated with 

garlic and rosemary 

Steak Burger - 8oz £10.95 
Our finest steak mince - seasoned and served in 

a grilled ciabatta with Applewood smoked 
cheddar 

 
SURF & TURF COMBO 

Pair your steak with one of the following – 
 

King Scallops                                £4.95 
Jumbo King Prawns           £4.95 
Half Lobster                          £19.95 
 

Free Range Chicken Supreme £11.95 
Local chicken lightly seasoned  

with Cajun spices 
 

cooked just how you like it 
 
              Blue - Very red with cold centre 
              Rare - Red warm centre 
              Medium rare - Red warmer centre 
              Medium - Pink  warm centre 
              Medium well - Dull  pink centre 
              Well done - Knackered 
 

ACCOMPANIMENTS 
All accompaniments are available with 

starters and mains 
 

Hand-cut chips  £2.95 
Baby Potatoes £1.95 

Garlic Ciabatta Loaf £2.95 
Market Vegetables £2.50 

Beer Battered Onion Rings £2.50 
 

 
SAUCES 

A fine complement to our great steaks £1.95 
 

Crushed Peppercorn Sauce 
Diane Sauce  

Hollandaise Sauce 
Melting Garlic Butter 

DESSERTS 
 
 

Classic Tiramisu £5.45 
Italian trifle of espresso sponge layered with  
sweet marsala, brandy and mascarpone cream 

 

Crème Brulee £4.95 
Of white chocolate and pear with shortbread 

discs 

Strawberry Cheesecake £5.45 
Vanilla cheesecake topped with strawberry 

compote and fresh strawberries 

Classic Sticky Date Pudding £5.45 
Topped with butterscotch sauce and vanilla 

pod ice cream 
 

Homemade Ice-creams of the day £4.95 
Served with shortbread.    

Please ask your waiter for today’s flavour. 
 

Scottish Cheese Selection £5.95 
Lanark Blue, Clava Organic Brie and 

Applewood Smoked Cheddar with oatcakes 
and apple chutney 

 
  

All sauces on the menu are gluten free 


