
Adults need around 2000kcal a day.

1 0 o z  C H A R G R I L L E D  R I B E Y E  S T E A K  2 5 . 0 0
21-day-aged ribeye steak with vine cherry tomatoes, green salad and 
chunky chips (1070kcal). With your choice of  Béarnaise* (123kcal), 
craft ale mushroom & bacon* (67kcal) or peppercorn* sauce. 
(82kcal)

G R I L L E D  F I L L E T S  O F  S E A  B A S S  1 7 . 5 0
Herb-crushed baby potatoes, long stem broccoli and a 
king prawn, mussel & white wine butter sauce. (813kcal)

G A R L I C  C H I C K E N  S C H N I T Z E L  1 4 . 5 0
Schnitzel smothered in garlic butter, with lemon aioli and skin-on 
fries. (1297kcal)
N I C H O L S O N ’ S  F I S H  &  C H I P S  1 6 . 0 0
Hand-battered haddock in our Nicholson’s Pale Ale, with chunky 
chips, mushy peas and tartare sauce. (959kcal)  
Large (1077kcal) for 17.50

O C E A N  F I S H  &  C H I P S  1 8 . 5 0 
A combination of  hand-battered* haddock and 
breaded wholetail Scottish scampi with chunky chips, 
mushy peas and tartare sauce. (1223kcal)  
50p from each dish sold will be donated to Shelter. 

S A U S A G E  &  M A S H  1 3 . 5 0 
Outdoor reared British pork sausages on a bed of  Cornish clotted 
cream mash, topped with rich caramelised onion gravy and crispy 
onions. (1161kcal). Vegetarian serve available. (734kcal)

C H I C K E N ,  B A C O N  &  AV O C A D O  S A L A D  1 2 . 5 0
With a seasonal salad base, topped with pumpkin seeds. (533kcal)
B A K E D  M A C A R O N I  C H E E S E  ( V )  1 1 . 0 0
Topped with a mature Cheddar crumb, served with garlic 
sourdough flatbread. (1103kcal)
C H A R G R I L L E D  C H I C K E N  &  C H O R I Z O  1 5 . 0 0
Chargrilled chicken breast, pan fried chorizo and long stem broccoli 
with baby potato wedges. (734kcal)
S A L M O N  &  D I L L  F I S H C A K E S * 1 1 . 0 0 
With herb-glazed baby potatoes, house salad and lemon aioli. (553kcal)

N O U R I S H  B O W L  S A L A D  ( V E )  1 1 . 0 0
Crispy kale, brown rice and quinoa salad with slaw, mango and 
grilled long-stem broccoli. Topped with pumpkin seeds. (390kcal)  
Add Smoked Scottish Salmon (537kcal) for 3.50 
Add Grilled Halloumi (415kcal) for 2.50 
Add Chargrilled Chicken Breast (211kcal) for 3.00

For over 150 years, we’ve remained true to William Nicholson’s ideals of  what a great pub should be:  
a warm and welcoming atmosphere, in beautiful buildings of  character. Within our historic walls you’ll find a superb range of  cask ales –  

including our Nicholson’s Pale Ale – as well as our hand-crafted speciality pies and comforting pub classics.

S L O W  C O O K E D  P U L L E D  D U C K  C R O Q U E T T E S *  8 . 0 0
With a sweet chilli mayo and watercress & pickled onion salad. 
(221kcal)

S M O K E D  S C O T T I S H  S A L M O N  8 . 0 0 
On sourdough bread with horseradish cream and pickled pink 
onions. (368kcal)

G A R L I C  M U S H R O O M S  O N  S O U R D O U G H  ( V E )  6 . 0 0 
Roasted mushrooms with spinach. Served on toasted sourdough. 
(433kcal) 
L I G H T L Y  D U S T E D  C A L A M A R I  6 . 7 5
With mango & sweet chilli salsa. (205kcal)
S O U P  O F  T H E  D AY  ( V )  5 . 0 0
With sourdough bread and butter. (330kcal)  
Vegan serve available. (347kcal)
N A C H O S  ( V )  1 0 . 0 0 
Hand-cut tortilla chips, cheese sauce, guacamole, salsa, sour cream 
and jalapeños. (949kcal)
Add pulled beef  brisket (608kcal) for 2.00

L A N D L O R D ’ S  P L A T T E R *  2 1 . 5 0
Balsamic glazed mini chorizos, pulled duck croquettes, boneless 
chicken pieces, Padrón peppers and halloumi fries, with a 
selection of  dips. Recommended for two. (1866kcal)

G A R D E N  P L A T T E R  ( V )  1 7 . 5 0  
Oven baked mini camembert topped with a truffle infused beer 
chutney, served with Padrón peppers, marinated olives, crispy  
long-stem broccoli, garlic sourdough flatbread and dipping aioli.  
Recommended for two. (1300kcal)
F I S H  P L A T T E R * 1 8 . 5 0
Wholetail Scottish scampi, king prawns with Marie Rose sauce 
and smoked Scottish salmon, beer-battered haddock goujons and 
mini salmon & dill fishcakes with tartare sauce and lemon aioli. 
Recommended for two. (1155kcal)

A D D  Long-stem broccoli to any pie (57kcal) 3.00

We pride ourselves on serving the very best traditional pies.  
Our pies are served with Cornish clotted cream mash, thyme 
roasted carrots and a rich gravy, unless otherwise stated.

S L O W - C O O K E D  B E E F  R I B , 
S H I N  &  P U L L E D  B R I S K E T  P I E  1 8 . 0 0
Cooked in a rich red wine sauce, topped with light pastry. (1515kcal)

B R I T I S H  S T E A K  &  N I C H O L S O N ’ S
P A L E  A L E  P I E  1 5 . 5 0
Blade of  beef  in Nicholson’s Pale Ale gravy in 
a hand crimped thyme pastry pie.  Sprinkled 
with a topping of  Maldon sea salt. (1219kcal) 
C H I C K E N  &  T R U F F L E D  O Y S T E R
M U S H R O O M  P I E  1 5 . 0 0
Chicken breast in a truffle, white wine & Oyster mushroom sauce, 
in a short crust pastry. (1143kcal)
P U Y  L E N T I L  &  V E G E T A B L E 
C O T T A G E  P I E * ( V E )  1 3 . 0 0
Topped with carrot and sweet potato mash. Served with long 
stem broccoli and thyme roasted carrots. (531kcal)
W I L D  B O A R  &  C H O R I Z O  P I E  1 6 . 0 0
With red pepper and baby onions in Fino sherry sauce and 
short crust pastry. (1184kcal)
H A N D - P U L L E D  L A M B  S H A N K 
S H E P H E R D ’ S  P I E  1 8 . 0 0
Lamb shank in a rich minted gravy, topped with a herb mash. Served 
with thyme roasted carrots, long-stem broccoli and rich gravy. (966kcal)
F I S H  P I E  1 4 . 5 0
Salmon & king prawns in a creamy white wine sauce, topped 
with parsley & mature Cheddar mash. (816kcal)



Allergen Information. 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, cooking and serving methods 
could affect this. If  you require more information, please ask your server. Fish dishes may contain small bones. * = this dish contains alcohol.  
All items are subject to availability. Weights stated are approximate uncooked weights. Adults need around 2000kcal a day. Nutrition information 
is accurate at time of  print. Live nutrition information is available online. 

Where table service is offered, a discretionary service charge of  10% may be added. 
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T H E  N I C H O L S O N ’ S  P U B  C O L L E C T I O N

W W W . N I C H O L S O N S P U B S . C O . U K    @ N I C H O L S O N S P U B S

Our desserts come with a choice of  bourbon vanilla ice cream (V) 
(123kcal), custard (V) (80kcal) or Cornish clotted cream (V)  
(235kcal), unless otherwise stated~

D O U B L E  C H O C O L A T E  B R O W N I E  ( V )  6 . 0 0  
(627kcal). 

S T I C K Y  T O F F E E  P U D D I N G  ( V )  6 . 0 0 
(480kcal). 

C A R A M E L  B I S C U I T  T O R T E  ( V )  6 . 0 0 
(692kcal). With salted caramel sauce~.  
Vegan serve available.

B R A M L E Y  A P P L E  &  B L A C K B E R R Y
C R U M B L E  ( V E )   6 . 0 0 
(559kcal). 

E S P R E S S O  (11kcal) 2 . 7 5  

A M E R I C A N O  (36kcal) 2 . 9 5      

C A P P U C C I N O  (119kcal) 3 . 2 5  

F L A T  W H I T E  (72kcal) 3 . 2 5     

M O C H A  (179kcal) 3 . 2 5 

L A T T E  (110kcal) 3 . 2 5

H O T  C H O C O L A T E  (250kcal) 3 . 2 5 

B R E A K F A S T  T E A  (39kcal) 2 . 7 5

E A R L  G R E Y  (20kcal) 2 . 7 5 

P E P P E R M I N T  T E A  (0kcal) 2 . 7 5

G R E E N  T E A  (0kcal) 2 . 7 5

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. All our hot drinks are 
served with a square of  flap-jack. (69kcal)

Our mouth-watering burgers come with lettuce, gherkin, 
tomato, mayonnaise and are served with BBQ salsa and  
skin-on fries, unless otherwise stated~.

T H E  N I C H O L S O N ’ S  B U R G E R  1 7 . 5 0 
Double beef  patty, cheese sauce, smoked back bacon, 
tobacco onions and a crushed hash brown. (1511kcal) 

B E E F  B R I S K E T  B U R G E R  1 7 . 0 0  
Chargrilled beef  patty topped with hand-pulled BBQ beef  
brisket and cheese sauce. (1435kcal) 

B U T T E R M I L K  C H I C K E N  B U R G E R  1 6 . 5 0  
Crispy chicken breast, smoked back bacon, avocado and smoked 
Cheddar cheese. (1359kcal)

C L A S S I C  C H E E S E  &  B A C O N  B U R G E R  1 6 . 0 0 
Chargrilled beef  patty, smoked back bacon and smoked 
Cheddar cheese. (1180kcal) 

P L A N T - B A S E D  B U R G E R  ( V E )  1 6 . 0 0  
Plant-based patty, pickled pink onions, vegan mature slice (made 
with coconut oil), jalapeños & tomato salsa, served with a house 
salad~. (615kcal) 
A D D  A N Y  O F  T H E  F O L L O W I N G  T O P P I N G S :
Pulled Beef  Brisket (152kcal) 2.00
Smoked Cheddar Cheese (V) (166kcal) 1.50
Crispy Tobacco Onions (V) (107kcal) 1.00
Smoked Back Bacon (51kcal) 2.00
Jalapeños (VE) (8kcal) 1.00
Guacamole (VE) (97kcal) 1.00
BBQ Sauce (VE) (54kcal) 50p

H A L L O U M I  F R I E S  ( V )  (516kcal)  6 . 5 0  
With a sweet chilli mayonnaise. 
S K I N - O N  F R I E S  ( V )  (401kcal)  4 . 5 0

C H U N K Y  C H I P S  ( V )  (423kcal)  4 . 5 0

L O N G - S T E M  B R O C C O L I  (57kcal)  4 . 0 0

H O U S E  S A L A D  ( V E )  (34kcal)  4 . 0 0 
G A R L I C  F L A T B R E A D  ( V )  (529kcal)  4 . 0 0

SIDES


