
Adults need around 2000kcal a day.

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.

O N E  (23kcal) 3 . 5 0  •  T H R E E  (68kcal) 9 . 0 0  •  H A L F  D O Z E N  (135kcal) 1 6 . 0 0  •  D O Z E N  (254kcal) 3 0 . 0 0

On crushed ice with fresh lemon, shallot vinegar and tabasco sauce. 
Our oysters are delivered fresh to us daily, so may not always be available. Please check with our team.

T E M P U R A  B A T T E R E D  K I N G  P R AW N S  7 . 0 0
King Prawns cooked in a light tempura batter served with lemon 
mayonnaise. (482kcal)
S M O K E D  S A L M O N  8 . 5 0
Served with wheaten soda bread and butter. (461kcal)
S U N - B L U S H E D  C H E R R Y  T O M A T O  & 
B A S I L  T A R T  ( V E )  6 . 5 0
Cherry tomatoes with basil pesto and tomato chutney baked in a 
puff pastry case. (393kcal)
S O U P  O F  T H E  D AY  ( V )  5 . 5 0
Served with farmhouse bread and butter. (378kcal)
Vegan serve available. (347kcal)
H A N D - C U T  N A C H O S  1 1 . 0 0
Hand-cut tortilla chips, cheese sauce, guacamole, salsa, sour cream 
and jalapeños. (1506kcal)
Add BBQ Pulled Pork (405kcal) for 1.00

B O X  B A K E D  I R I S H  C A M E M B E R T  ( V )  1 6 . 5 0
Topped with caramelised onions, served with Folláin whiskey 
marmalade, ciabatta bread and celery to dip. (1103kcal)

All our sandwiches are served with your choice of  skin-on seasoned fries or 
house salad. Also refer to your choice of  seasoned fries or house salad for 
additional allergen & dietary information.

S E R V E D  U N T I L  5 P M  E V E R Y  D AY

T H E  C R O W N  C L U B  S A N D W I C H  9 . 5 0
Grilled chicken breast, smoked Irish bacon, lettuce, tomato and 
mayonnaise served on toasted farmhouse bread. (810kcal)
C O D  F I S H  F I N G E R  S A N D W I C H  8 . 5 0
Cod goujons hand-battered in Nicholson’s Pale Ale served with 
tartare sauce on farmhouse bread. (674kcal)
G R I L L E D  C H I C K E N  &  AV O C A D O  S A N D W I C H  9 . 0 0
Grilled chicken breast, avocado and lemon mayonnaise served on 
toasted ciabatta bread. (956kcal)
S M O K E D  I R I S H  S A L M O N  O P E N  S A N D W I C H  9 . 5 0
Served on toasted ciabatta bread with fresh lemon. (703kcal)
C H E E S E  &  C H U T N E Y  S A N D W I C H  ( V )  7 . 5 0
Mature Cheddar Cheese and Ballymaloe chutney, served on 
farmhouse bread (807kcal)

1 0 O Z  R I B E Y E  S T E A K  2 4 . 0 0
Premium Irish ribeye steak topped with garlic butter, with a 
roasted flat mushroom, tomato, crispy hand-battered onion rings, 
chips and peppercorn sauce*. (1407kcal)
C R O W N  F I S H  &  C H I P S  1 5 . 0 0
Hand-Battered in our Nicholson’s Pale Ale and served with chips, 
mushy peas and tartare sauce.	 (1010kcal) 
Large (1241kcal) 18.50
O C E A N  F I S H  &  C H I P S  1 7 . 5 0
A mix of  hand-battered* fish fillets and breaded wholetail scampi, 
served with chips, mushy peas and tartare sauce. (1249kcal)
C R O W N  B A R  I R I S H  S T E W  1 0 . 0 0
Lamb shoulder, carrots, onions and potatoes, served with wheaten 
soda bread and butter. (655kcal) Large 14.50 (1309kcal)
M A C A R O N I  C H E E S E  ( V )  1 1 . 0 0
Penne pasta in a rich cheese sauce and topped with mature 
Cheddar. Served with garlic ciabatta bread. (1137kcal)

S A U S A G E  &  C H A M P  1 3 . 5 0
Irish pork and chive sausages on a bed of  creamy champ, topped 
with a rich caramelised onion gravy. (1017kcal)
Vegetarian sausage and champ available (V) (551kcal)
S T E A M E D  I R I S H  M U S S E L S  W I T H  F R I E S  1 6 . 0 0
Cooked in a rich white wine and herb broth served with seasoned 
fries and warm bread. (986kcal)
S M O K E D  H A D D O C K  &  S P R I N G  O N I O N
F I S H  C A K E S  1 4 . 0 0
Served with house salad, chips and lemon mayonnaise. (896kcal)
B U T T E R N U T  S Q U A S H  &  E D A M A M E 
B E A N  S A L A D  ( V )  1 0 . 5 0
Multigrains, butternut squash and edamame beans combined with 
salad leaves, cherry tomatoes, cucumber and pomegranate, topped 
with pumpkin seeds. (532kcal) 
Add Smoked Salmon (172kcal) for 3.50 | Add Avocado (396kcal) for 2.50 
Add Chargrilled Chicken Breast (231kcal) for 3.00

We pride ourselves on serving the very best traditional pies. Our pies are served with  
a champ mash, glazed roast carrots and seasonal greens, unless otherwise stated.

C H I C K E N  &  P O R T O B E L L O  M U S H R O O M  P I E *  1 5 . 5 0
Chicken breast in a Portobello & Porcini mushroom sauce, with 
truffle oil, in a short crust pastry. Served with creamy champ mash, 
glazed carrots and seasonal greens. (1311kcal)
S T E A K  &  G U I N N E S S  P I E  1 5 . 0 0
Slow cooked beef  in a rich Guinness gravy topped with pastry 
lattice. Served with creamy champ mash, glazed carrots and 
seasonal greens. (1310kcal)

W I L D  B O A R  &  C H O R I Z O  P I E *  1 7 . 0 0
With red pepper and baby onions in Fino Sherry sauce, in short 
crust pastry. Served with creamy champ mash, glazed carrots and 
seasonal greens. (1333kcal)
P U Y  L E N T I L  A N D  R O A S T  V E G E TA B L E  P I E  ( V E )  1 3 . 5 0
Slowly roasted vegetables with puy lentils in a rich sauce topped with 
potato hash served with glazed carrots and seasonal greens. (757kcal)



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

C H O C O L A T E  B R O W N I E  6 . 5 0 	
With Morelli vanilla ice cream. (699kcal)
B A K E D  VA N I L L A  C H E E S E C A K E  ( V )  6 . 0 0
Served with rich raspberry compote and  
whipped cream. (534kcal)
S T I C K Y  T O F F E E  P U D D I N G  ( V )  6 . 5 0
With your choice of  Morelli vanilla ice cream (662kcal)  
or custard. (506kcal) 
C I T R U S  L E M O N  T A R T  ( V )  6 . 5 0
With rich raspberry compôte with whipped cream. (536kcal)

E S P R E S S O  (11kcal) 2 . 9 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     
L A T T E  (110kcal) 3 . 2 5

I R I S H  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  C R O W N  B U R G E R  1 6 . 5 0
Two chargrilled beef  burgers or grilled chicken breasts in a 
toasted bun, with Irish smoked back bacon and Irish mature 
Cheddar cheese, served with hand-battered onion rings. 
(1510kcal)
S P I C E D  C A U L I F L O W E R  B U R G E R  ( V )  1 3 . 0 0
Served with Ballymaloe Relish. (946kcal)
C H I C K E N  B R E A S T  B U R G E R  1 3 . 5 0
Grilled breast of  chicken in a toasted bun topped with Irish 
mature Cheddar cheese. (1089kcal)
C L A S S I C  C H E E S E B U R G E R  1 3 . 5 0
Chargrilled beef  burger in a toasted bun topped with Irish 
mature Cheddar cheese. (1104kcal)

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, vegan cheddar alternative (made with coconut 
oil) and tomato salsa, served with a house salad. (711kcal)
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 :
BBQ Pulled Pork (101kcal) 1.00 
Smoked Cheddar Cheese (V) (166kcal) 1.50
Smoked Back Bacon (51kcal) 2.00
Jalapeños (VE) (8kcal) 1.00
Guacamole (VE) (97kcal) 1.00
BBQ Sauce (VE) (54kcal) 50p

M A C  &  C H E E S E  ( V )  (417kcal) � 5 . 0 0

M U S H Y  P E A S  ( V E )  (172kcal)� 3 . 0 0

S E A S O N E D  F R I E S  ( V )  (325kcal)� 5 . 0 0

C H I P S  ( V )  ( 416kcal)� 5 . 0 0

S I D E  C H A M P  M A S H  ( V )  (232kcal)� 3 . 0 0

S I D E  S A L A D  V  (112kcal)� 3 . 5 0

G A R L I C  B R E A D  ( V )  (490kcal)� 4 . 0 0

G A R L I C  B R E A D  W I T H  C H E E S E  ( V )  (723kcal)� 4 . 5 0

H A N D - B AT T E R E D  O N I O N  R I N G S  ( V ) �  
with Sour Cream.  
Small (199kcal)� 3 . 5 0 
Large (399kcal)� 5 . 0 0

SIDES


