
William Nicholson, our founder, opened his first pub in 1873. Today we’re proud to continue 
his legacy and serve the most exquisite gins, whiskies, cask ales and fine wines. 

T H E  O R I G I N A L  G I N  P A L A C E
S W E E T  &  F R U I T Y

Chase Rhubarb & Bramley Apple
Hereford, England • 40%vol
Balanced blend of sweet rhubarb, 
tangy apple with a hint of cinnamon.

Bombay Bramble
Hampshire, England • 37.5%vol
Infused with blackberries and 
raspberries.

Puerto De Indias Strawberry Gin
Seville, Spain • 37.5%vol
Combining notes of juniper and 
strawberry.

Tarquin’s Raspberry & Rhubarb 
Pink Gin
Cornwall, England • 38%vol
Flavours of rhubarb sorbet, sweet 
raspberry jam & eastern spice.

L I G H T  &  C I T R U S

Tanqueray Flor De Sevilla 
Scotland • 41.3%vol
Tanqueray gin distilled with 
Seville oranges.

Roku
Japan • 43%vol
Distilled with six unique Japanese 
botanicals.

Bombay Sapphire
Hampshire, England • 40%vol
Aromatic with bright citrus notes.

Malfy Con Limone
Italy • 41%vol
Flavours of Italian juniper & Sfusato 
lemon peels. Or try Malfy Original.

M O D E R N  & 
D I S T I N C T I V E

Villa Ascenti
Italy • 41%vol
Authentically Italian, distilled 
using locally sourced botanicals.

Monkey 47
Black Forest, Germany • 47%vol
47 botanicals make for a gin with 
unrivalled complexity.

Hendrick’s
Scotland • 41.4%vol
A most unusual gin, infused with 
cucumber and rose petals.

Hendrick’s Lunar
Scotland • 43.4%vol
Distinctly floral with a delicate 
spicy finish.

J U N I P E R - H E A V Y  & 
R O B U S T

Tanqueray London Dry
Scotland • 43.1%vol
One of the most awarded gins in the 
world.

Nicholson Original
London, England • 40.3%vol
A classic, reborn London dry gin. 
Family made, family run.

Sipsmith London Dry
London, England • 41.6%vol 
Classic London dry from Chiswick, 
West London.

Opihr
London, England • 40%vol
Pronounced ‘o-peer’. Strongly spiced 
and aromatic.

We pair all of our gins with Fever-Tree Refreshingly Light tonic waters.

P A C K A G E D  B E E R  &  C I D E R

C A S K  A L E
We pride ourselves on serving 
exquisite, perfectly poured cask 
ales. Our very own Nicholson’s 
Pale Ale, brewed by St Austell 
Brewery in Cornwall and Sharp’s 
Doom Bar, are permanently 
available for you to order and 
enjoy. We also have 
an array of cask ales, 
as well as a host of 
regional ales. Please 
ask your server for our 
full range.

Please ask your server for our draft range.

B E E R S  F R O M  A R O U N D 
T H E  W O R L D

B R I T I S H  C R A F T  B E E R S B O T T L E D  C I D E R 

Schofferhofer Grapefruit Radler
Germany, 2.5%vol • 500ml

Maisels Weisse
Germany, 5.2%vol • 500ml

Corona Extra 
UK, 4.5%vol • 330ml

Peroni Nastro Azzurro 
Gluten-Free
Italy, 5.1%vol • 330ml

St Stefanus
Belgium, 7%vol • 330ml

Beavertown, Neck Oil
London, 4.3%vol • 330ml can

Beavertown, Gamma Ray
London, 5.4%vol • 330ml can

Tiny Rebel Cwtch
Newport, Wales, 4.6%vol • 330ml can 

Curious Brew Lager
Kent, 4.7%vol • 330ml

Old Mout, Berries & Cherries
UK, 4%vol • 500ml

Old Mout, Strawberry & 
Pomegranate
UK, 4%vol • 500ml

Sandford Orchards Devon Red
England, 4.5%vol • 500ml

Sandford Orchards Berry Lane
England, 4%vol • 500ml

Bulmers Original  
England, 4.5%vol • 500ml

L O W  A N D  N O

Peroni Libera Alcohol-Free Lager
Italy, 0%vol • 330ml

Big Drop Paradiso Citra IPA
England, 0.5%vol • 330ml

Old Mout Berries & Cherries 
Alcohol Free
UK, 0%vol • 500ml

B A R  S N A C K S
Enjoy on their own or as a selection. 3 for £    / 5 for £

Halloumi Fries (v)  •  x.xx
Served with a chili mayonnaise. 

Mac & Cheese Bites (v)  •  x.xx     
Served with a real ale chutney for 
dipping.

Loaded Triple-cooked Chips  •  x.xx     
Topped with pulled beef brisket and 
mature Cheddar cheese.

Mini Chorizos   •  x.xx    
In a balsamic glaze with a garlic dip.

Padrón Peppers (ve)  •  x.xx 
Oven-baked and seasoned with 
sea salt.

Boneless Chicken Pieces  •  x.xx       
In a crispy coating and served with a 
BBQ salsa. 

Calamari  •  x.xx      
Lightly dusted and served with a 
lemon aioli.

House-Cooked Nachos (v)  •  x.xx      
Hand-cut tortillas, cheese sauce, 
guacamole, salsa, sour cream and 
jalapeños. 
Add pulled beef brisket  •  1.00

C O F F E E
Our 100% Arabica coffee offers a medium body & delicate taste. Containing beans 
from plantations in Nicaragua, this coffee is linked to a project which supports the 
sustainable wellbeing of 26 small-scale coffee producing farms*.
Available to takeaway

Americano   •   2.50
Cappuccino   •   3.00
Latte   •   3.00

Caramel Latte   •   3.45  
Flat White   •   3.00   
Espresso   •   2.50  

Iced Coffee   •   3.00 
Mocha   •   3.00  

Add an espresso shot 50p. Add flavoured syrup 50p (Choose from: caramel, sugar-free 
caramel or vanilla). Swap to our Decaf alternative where the aromatic profile of the 
coffee is carefully preserved during the natural decaffeination process. Swap to oat 
milk *not applicable for decaffeinated coffee (not Rainforest Alliance certified)

T E A  &  H O T  C H O C O L A T E
Hot Chocolate   •   3.00        A Selection Of Teas   •   2.50  
Please ask a member of our team for the full range	



C O C K T A I L S
Aperol Spritz
The classic aperitif. Aperol 
topped with Prosecco and soda 
water served with a wedge of 
orange.

Bramble Spritz
Bombay Bramble gin, topped 
with Prosecco and lemonade 
served over ice with lemon.

Pimm’s & Lemonade
Garnished with orange, mint, 
cucumber and strawberries.

Belsazar Rose & Tonic
A refreshing combination of 
Belsazar Rose vermouth and 
Fever Tree refreshingly light 
tonic with a grapefruit wedge.

H O U S E  S O D A S

Our easy to use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. We keep it online so that it’s always 
as up to date as possible and you can filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to provide 

you with the information. Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all 
ingredients. If you have any questions, allergies or intolerances, please let us know before ordering.  

(V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, however some of our preparation methods could affect this. If you require more 
information, please ask your server. All items are subject to availability 

W H I T E  W I N E

C H A M P A G N E  &  S P A R K L I N G  W I N E
Prosecco
Italy, 11%vol
125ml      •  Bottle       

Freixenet Italian 
Sparkling Rosé
Italy, 11%vol
Bottle     

Veuve Clicquot 
Yellow Label Champagne
France, 12%vol
Bottle     

Chapel Down, Classic Brut
England, 12%vol
Bottle    

R O S É  W I N E
Bulletin, White Zinfandel Rosé
USA, 9%vol
175ml       •  250ml       •  Bottle     

Pinot Grigio Rosé
Italy, 12%vol 
175ml       •  250ml       •  Bottle     

Oyster Bay, Rosé
New Zealand, 13.5%vol
175ml       •  250ml       •  Bottle    

Love by Léoube
France, 13%vol
175ml       •  250ml       •  Bottle      

R E D  W I N E

Pez de Rio, Macabeo Sauvignon 
Blanc
Spain, 12.5%vol
175ml      •  250ml      
Bottle    

Terre Forti Trebbiano, 
Chardonnay
Italy, 12%vol
175ml      •  250ml      
Bottle    

La Sauterelle, Picpoul de Pinet
France, 13%vol
Bottle    

Oyster Bay, Sauvignon Blanc
New Zealand, 12.5%vol
175ml      •  250ml     
Bottle 

   

Nicholson’s House White 12%vol 
175ml      •  250ml      
Bottle 

Sandbox Chenin Blanc 12.5%vol 
175ml      •  250ml      
Bottle 

Pinot Grigio 12%vol 
175ml      •  250ml      
Bottle 

Yealands Estate, Pinot Noir
New Zealand, 13%vol
175ml       •  250ml       •  Bottle 

Journey’s End, The Huntsman 
Shiraz Mourvédre
South Africa, 14.5%vol
175ml       •  250ml       •  Bottle 

Tondeluna, Rioja
Spain, 13%vol
175ml       •  250ml       •  Bottle 

 

Xanadu Cabernet Sauvignon
Australia, 13.5%vol
Bottle 

Nicholson’s House Red 12%vol 
175ml      •  250ml      
Bottle 

Merlot 12.5%vol 
175ml      •  250ml      
Bottle 

Silverland Malbec  12.5%vol 
175ml      •  250ml      
Bottle 

Crush Grapes Not Dreams 
Cabernet Sauvignon 12.5%vol 
175ml      •  250ml      
Bottle 

Mathieu Teisseire fruit syrups, topped with 
soda water. 

Passion Fruit
Served with an orange wedge

Raspberry
Served with raspberries

Lime
Served with a mint sprig and lime

W H I S K Y
S W E E T S M O K Y S P I C Y

Auchentoshan American Oak
Lowlands, Scotland • 40%vol

Copper Dog
Speyside, Scotland • 40%vol

The Sexton Single Malt
Bushmills, N. Ireland • 40%vol

Glenfiddich 15 Year Old
Speyside, Scotland • 40%vol

Aberlour 12 Year Old
Speyside, Scotland • 40%vol

Johnnie Walker Red Label
Scotland • 40%vol

Laphroaig 10 Year Old
Islay, Scotland • 43%vol

Highland Park 12 Year Old
Islands, Scotland • 40%vol

Johnnie Walker Black Label
Scotland • 40%vol

Maker’s Mark
Kentucky, USA • 45%vol

Monkey Shoulder
Scotland • 40%vol

Bulleit Bourbon
USA • 45%vol

Hibiki Harmony
Japan • 43%vol

F R U I T Y


