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cocktails

Cosmopolitan

Absolut Vodka, Cointreau, Lime Juice

Margarita

Sauza Gold Tequila, Cointreau, Lime Juice
Daiquiri

Choice of Mango or Strawberry

with Havana Club Rum

Bloody Mary

Absolut Pepper Vodka, Fresh Tomato Juice

Mojito

Havana Club Rum, Fresh Mint, Lime Juice

Caipiroska

Absolut Lemon Vodka, Fresh Lime and Sugar

French Martini

Absolut Vodka, Chambord and Pineapple Juice

$15.00

$15.00

$15.00

$15.00

$15.00

$15.00

$15.00

Mai Tai
Appletonis VX Rum, Havana Club Rum
& Apry, Grenadine, Almond Syrup,

Lime and Pineapple Juice

Pina Colada
Havana Club Rum, Pineapple Juice,

Coconut Cream and Ice

Appletini
Massenez Green Apple Liqueur,

Absolut Vodka and Apple Juice

Toblerone

Baileys Irish Cream, Kahlua Liqueur & Frangelico

Liqueur blended with Chocolate, Cream & Honey

Bondi Kiss
Suntory Midori, Paradisio Lychee Luqueur,

Pineapple Juice and Cockle Bay Cuvee Brut

$15.00

$15.00

$15.00

$15.00

$15.00



beers

ON TAP INTERNATIONAL BEER

Cascade Premium Light $ 6.00 Heineken $ 8.50
Carlton Draught $ 6.50 Peroni $ 8.50
Tooheys New $ 6.50 Corona $ 8.50
Coopers Pale Ale $ 7.00 Asahi $ 8.50
Stella Artois $ 7.50 Becks $ 8.50
Pure Blonde $ 7.00

LIGHT BEER

LOCAL BEER Hahn Premium Light $ 6.50
Crown Lager $ 7.50

James Boags Premium $ 7.50

James Squire Amber Ale $ 7.50

soft drink, juice and water

SOFT DRINKS $ 4.00 WATER

Cola, Diet Cola, Lemonade, S. Pellegrino Natural Sparkling

Lemon Squash, Ginger Ale Mineral Water 500m| $ 6.00
S. Pellegrino Natural Sparkling

JUICES $ 450 Mineral Water 1lt $10.50

Apple, Orange, Pineapple, Cranberry, Acqua Panna Natural Still

Tomato, Grapefruit Mineral Water 500ml $ 6.00
Aqua Panna Natural Still

MOCKTAILS $10.50  Mineral Water 1t $10.50

Virgin Daquiri

Strawberry and Lychee Long



wine list

NICKS RED & WHITE HOUSE WINES

Riesling

Semillon Chardonnay
Semillon Sauvignon Blanc
Chardonnay

Cabernet Merlot

CHAMPAGNE & SPARKLING WINES

Moet & Chandon

Dom Perignon
Bollinger Special Cuvee
Cockle Bay Cuvee Brut
Croser

Chandon Vintage Brut

RIESLING
Peter Lehmann ‘Eden Valley'
Heggies ‘Eden Valley’

Pikes ‘Traditionale’

SEMILLON
Brokenwood

Vasse Felix

SA
SA
NSW
SEA
NSW

FRA
FRA
FRA
SA
SA
VIC

SA
SA

NSW
WA

NV

NV
NV
NV
06

09
09
09

09
09

GLASS (150ml)

$ 8.50
$ 9.00
$ 9.00
$ 9.00
$ 9.00

$11.50
$13.00
$14.00

$10.00
$10.50
$11.00

$11.00
$11.00

BOTTLE

$ 40.00
$ 42.00
$ 42.00
$ 45.00
$ 42.00

154.00
390.50
181.50
$ 53.00
$ 65.00
$ 75.00

$ 48.50
$ 50.50
$ 56.00

$ 54.00
$ 54.00

SAUVIGNON BLANC
Bridgewater Mill
Taylors ‘Jaraman’
Wither Hills

Trinity Hill

Twin Islands

Kapuka

Essenze

BLENDED WHITE VARIETALS

Brokenwood ‘Cricket Pitch’

Cockle Bay Semillon Chardonnay
Madfish Sauvignon Blanc Semillon

Vasse Felix ‘Classic Dry White'

Evans & Tate ‘Classic’ White

OTHER WHITE VARIETALS
Brokenwood Pinot Gris

Pirie ‘South" Pinot Gris
Essenze Pinot Gris

Corte Giara Pinot Grigio

Sandalford Estate Reserve Verdelho

SA 09
WA/SA08
NZ 09
NZ 09
NZ 09
NZ 09
NZ 09
NSW

SA

WA

WA

WA

VIC 09
TAS 08
NZ 09
ITA 09
WA 09

GLASS (150ml)

$11.00
$10.50
$11.00
$11.00
$10.50
$10.00
$10.00

$ 9.00
$ 9.00
$ 9.00
$10.00
$10.00

$11.00
$10.50
$10.50
$11.00

BOTTLE

§ 54.00
$ 50.50
$ 54.00
$ 54.00
$ 50.50
§ 47.00
§ 49.50

$ 47.00
$ 44.00
$ 47.00
$ 50.50
$ 49.50

$ 54.00
$ 53.00
$ 49.50
$ 48.50
$ 54.00



CHARDONNAY

Taylors ‘Promised Land" Unwooded

Forest Hill ‘BooBook’ Unwooded
Pirie ‘South” Unwooded

Evans & Tate ‘Margaret River’
Cockle Bay

Bridgewater Mill

Stonier ‘Reserve’

Heggies ‘Eden Valley’

Devils Corner

ROSE
Domain Chandon Pinot Noir Rose
Taylors ‘Promised Land’

La Viellle Ferme Cote du Ventoux

PINOT NOIR
Devils Corner

Two Tracks

MERLOT
Heggies ‘Eden Valley'
Capel Vale ‘'Debut’

SA
WA
TAS
WA
SEA
SA
VIC
SA
TAS

VIC
SA
FRA

TAS
NZ

SA
WA

08
09
08
07

08
07
08
08

09
08
09

09
08

08
08

GLASS (150ml)

$ 9.00
$ 9.00
$11.00
$11.00
$ 9.00
$11.50

$12.00
$ 9.00

$10.50
$ 9.00
$ 9.00

$10.00
$10.50

$12.00
$10.00

BOTTLE

$ 43.00
$ 45.00
$ 54.00
$ 54.00
$ 45.00
$ 56.00
$ 87.00
$ 61.50
$ 46.00

$ 49.50
$ 43.00
$ 47.00

$ 46.00
$ 50.50

$ 61.50
$ 47.00

BLENDED RED VARIETALS
Penfolds Bin 389

Gramps Cab Merlot

Taylors Shiraz Cabernet
Cockle Bay Cab Merlot
Penfolds Bin 138 GSM

CABERNET SAUVIGNON
Penfolds Bin 407

Tatachilla “McLaren Vale'
Katnook ‘Founders Block’
Preece

Capel Vale ‘Margaret River’

Evans & Tate ‘Gnangara’

SHIRAZ

Mr Riggs'The Gaffer’
Yalumba ‘Patchwork'’
Penfolds Bin 28 Kalimna’
Knappstein

Katnook ‘Founders Block’
Lillydale "Yarra Valley'
Penfolds Bin 128

SA
SA
SA
NSW
SA

SA
SA
SA
VIC
WA
WA

SA
SA
SA
SA
SA
VIC
SA

98
07
07

04

98
06
08
08
08
09

08
07
98
08
07
04
98

GLASS (150ml)

$10.00
$ 9.00
$ 9.00

$11.00
$10.50
$ 9.00
$11.50
$ 9.00

$10.50
$ 9.00

$10.50
$10.50
$11.00

BOTTLE

$ 93.50
$ 49.50
$ 43.00
$ 44.00
$ 64.00

$ 82.50
$ 55.00
$ 50.50
$ 43.00
$ 56.00
$ 43.00

$ 52.00
$ 46.00
$ 60.50
$ 54.00
$ 50.50
$ 53.00
$ 60.50



breads

Garlic Bread $ 4.50 Bruscetta $10.00
Herb Bread $ 4.50  Roma Tomatoes, Basil, Virgin Olive Oil & Balsamic
Sliced Ciabatta $ 6.00 Breads and Dips $15.50
with Olive Oil & Balsamic Taramasalata, Tirosalata, Tzaziki with
Grissini and Sliced Ciabatta

side orders
Rocket Waldorf Salad $11.50 Steamed Vegetables in Olive Oil $10.50
Caesar Salad $13.00  Creamed Mash Potato $ 5.50
Greek Salad $12.00  Chips $ 7.00
Garden Salad $10.00  Fried Onion Rings $ 7.00

. I

children’s menu under 12 years
YOUR CHOICE OF $15.00
Calamari and Chips Fish and Chips
Steak and Chips Spaghetti with Napoletana Sauce

Served with a Choice of Soft Drink

Dessert of Vanilla Ice Cream with either Chocolate or Strawberry Topping



entrées

Sydney Rock Oysters —

Shucked to order 1/2 dozen $24.00

Chilli and Palm Sugar Dressing dozen $42.00

Mornay or Kilpatrick 1/2 dozen $24.00
dozen $42.00

Mezze Antipasto Plate $20.00

Prosciutto and Melon, Chargrilled Vegetables,
Bocconcini and Tomato, Marinated Olives,

Mediterranean Dips, Salted Grissini & Bread Crisps

Salt and Pepper Baby Calamari $18.50

With Lemon Aioli, Mixed Leaves

Chilli Peeled King Prawns $21.00
Baked in a Rich Tomato Sauce,

Chilli, Garlic and Bulgarian Fetta

Nick's Seafood Chowder
With Fresh Mussels, Queensland Scallops

and Local Seafood

Local Mussels
White Wine Cream Sauce or Tomato and Chilli

Sauce served with Fresh Bread

Blue Swimmer Crab Salad
Served with Cured Salmon,

Avocado and Diced Tomato

Cold Seafood Plate

King Prawn, Rock Oysters, Smoked Salmon,

Scallop, and Mussels

NICK'S ENTREE PLATTER FOR TWO
~ $64.00 ~

Chargrilled King Prawns, Mornay Oysters, Kilpatrick Oysters
Salt and Pepper Calamari

$15.50

$21.00

$24.00

$23.00




signature dishes

FISHERMAN'S BASKET
~ $36.50 ~

Fried Catch of the Day, Tempura Prawns, Salt and Pepper Calamari, Fried Scallops & Chips

CHARGRILL AND SEAFOOD PLATTER FOR TWO
~ $104.50 ~

BBQ Pork Ribs, Grilled Chorizo Sausage, Prime Sirloin, King Prawns,
Sydney Rock Oysters, Steamed Mussels, Catch of the Day, Baby Calamari

HOT & COLD PLATTER FOR TWO
~ $126.50 ~

Generous portions of King Prawns, Blue Swimmer Crab, Sydney Rock Oysters,
Steamed Mussels, Smoked Salmon, Catch of the Day, Fried King Prawns, Baby Calamari

NICK'S SEAFOOD PLATTER FOR TWO
~ $159.50 ~

Fresh Cooked Lobster, King Prawns, Blue' Swimmer Crab, Sydney Rock Oysters,
Catch of the Day, Fried King Prawns, Baby Calamari, Steamed Mussels

from the ocean

The following mains are served with Lemon and Dill Sauce, Chips or Salad

Barramundi Fillet — Grilled or Fried $33.00 Salmon Fillet — Grilled $33.00
Snapper Fillet — Grilled o ried $33.00  Whole Baby Snapper — Grilled $28.50
John Dory Fillet — Grilled or Fried $37.50  King George Whiting Fillets — Fried $46.00



from the chargrill

The following mains are served

Chicken Breast $30.50 with Creamy Mash Potato

Cracked Pepper Pappardelle, Semi-dried

Tomatoes and Fresh Tarragon Cream Scotch Fillet $39.50
Truffle Butter & Cherry Truss Tomatoes

BBQ Giant Pork Ribs $39.50

Half Portion $27.50  Sirloin $42.00
Grilled King Prawns & Béarnaise Sauce

Lamb Souvlakia $24.50

Marinated with Garlic, Oregano, Lemon Prime Fillet $44.00

Served with Tzaziki and Greek Salad Chargrilled Scampi & Maitre d' Butter

Kangaroo Loin $30.50 Fillet Mignon $37.50

Rosemary, Garlic and Juniper Berry Marinated, Mediterranean Sautéed Wild Mushrooms, Smoked

Vegetable Stack, Sweet Potato Crisps and Port Jus Bacon and Port Jus

something a little special

John Dory Fillet Pan Fried $37.50  Seafood Risotto $37.50

Served with Potato Cake & Saffron Sauce White Wine Cream or Tomato Base

With Fresh King Prawns, Mussels and Calamari

Grilled Fillet of Barramundi $37.50
With Chinese Cabbage, Grain Mustard, Spaghetti Marinara $37.50
Ginger and Soy Butter Sauce With Clams, Scallops, Calamari, Prawns,

Mussels and Crabs

Fillet of Atlantic Salmon $37.50

King Prawns and Lime Cream Sauce Whole Lobster $104.50
Served Grilled with Garlic Butter

Crusted Snapper Fillet $37.50  Or Baked with Mornay Cheese Sauce

Lyonnaise Potato, Spinach & Pernod Beurre Blanc Or Chilled with Mixed Leaves and Cocktail Sauce



desserts

Baileys Creme Brulee $13.00  Sticky Date Pudding $13.00
With Pistachio Tuille Butterscotch Sauce and Vanilla Ice Cream
Homemade Crepes $13.00  Chocolate Sundae $13.00
With Marinated Strawberries Vanilla Ice Cream with Hot Fudge Sauce
and Vanilla Ice Cream and Whipped Cream
Pear & Almond Tart $13.00 Seasonal Fresh Fruit Plate $13.00
With Vanilla Ice Cream
Selection of Australian Cheeses $15.50
Warm Chocolate Fondant $13.00
White Chocolate Ice Cream
and Raspberry Compote
d e S S e rt WI n e S To complement your choice of dessert
De Bortoli Noble One NSW glass $11.50

bottle  $50.50



coffee

Ristretto
Espresso
Macchiato
Caffe Latte
Cappuccino
Flat White

$ 4.00
$ 4.00
$ 4.00
$ 4.50
$ 4.50
$ 4.50

Long Black
Hot Chocolate
Mocha

Tea

Doppio
Affogato

$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 6.00

liqueur coffee s

Mexican — Kahlua
Jamaican — Tia Maria
French — Brandy

Café Orange — Cointreau

Roman — Galliano
Irish — Whiskey

Café Créme — Baileys
Italian — Sambucca

THE GREEK GODFATHER ~ $14.00 ~

Tuaca Liqueur and Metaxa 7 Star served with a short black




WEDDING RECEPTIONS, ANNIVERSARIES, BIRTHDAYS,
CORPORATE EVENTS, SCHOOL FORMALS AND SPECIAL EVENTS

CALL THE EVENTS TEAM ON (02) 9264 1919
TO DISCUSS YOUR REQUIREMENTS.

Evening diners please present your parking ticket to the cashier before leaving to receive your
parking discount validation. Now you can pre-order custom-made cakes for your special occasion.

We accept Visa, MasterCard, American Express and Diners.

Nick Manettas and his team have over 40 years experience in the food service industry, providing Australia with the freshest
seafood, the finest aged prime meats and the best produce. Nick is a Greek fishmonger by trade, often being dubbed
“The Humble Fishmonger"”. From modest beginnings in a factory in Rozelle, Sydney, Nick became known for his emphasis on and
supply of quality produce to the market place. From there Nick decided to encapsulate his love of food and provide Sydney with
what he believes is the ultimate dining experience. Where else can you get a dining experience which encompasses water views,
impeccable service, fresh seafood, meats and produce in a setting that can only be described as magical? It is a long way from

the days at Rozelle, but Nick is committed to providing Sydney with his inspiration and vision for the finest of everything.

GIFT VOUCHERS
Looking for a great gift idea or a way to reward your staff? Our Gift Vouchers let you choose between:
NICKS SEAFOOD RESTAURANT ADRIA BAR AND GRILL CASA DI NICO
Cockle Bay Wharf Cockle Bay Wharf Cockle Bay Wharf
I AM ANGUS NICKS BAR AND GRILL NICKS BONDI BEACH
Cockle Bay Wharf King Street Wharf Bondi Beach

So next time you need a perfect birthday or office gift, think of Nick's.

RESERVATIONS T:02 93654122 F: 02 9365 4144
Open 7 Days for Lunch & Dinner





