
FIRST COURSE
Choice of:

Bekah’s Bay Oysters*

half dozen | very meaty & a mild subtle salinity

Crab Caviar Tartine

creme fraîche, peppers

Shrimp Cocktail

espelette spice, aioli*

Beef “Tartare”*

grilled cheese, caviar, capers

SECOND COURSE
Choice of:

Octopus

corn, feta, shaved fennel, mint-basil vinaigrette

Mussels “Vin Rouge”

shallots, brown butter, baguette

Cheese Puff

camembert sauce, honey espelette, parmesan

Tuna “Tartare”*

pickled cucumber & fennel, citrus creme fraîche

THIRD COURSE
Choice of:

Joyce Farm Chicken

tomato provencal, tarrangon jus

Beef Filet

tomato provencale, demi-glaze

Sea Scallops

tomato provencale, parsley butter sauce

Trout “Amondine”

tomato provencale, capers, parsley, almond pistou

*Consuming raw or undercooked shellfish may increase your risk of foodborne illness.
Parties of 6 or more are subject to 20% gratuity

NICO | Oysters + Seafood
201 Coleman Blvd. | Mt. Pleasant, SC 29464

(843) 352-7969 | nicoshemcreek.com

3 COURSES FOR $40


