STARTERS & SHARERS

NICHOLSON’S SHARER 12.50

Macaroni cheese, chilli chicken skewers, Gloucester
Old Spot sausages, garlic bread, home-cooked nachos,
hand-battered onion rings, marinated olives, sour cream
and BBQ sauce dips

SKINNY SHARER 12.50

Hummus, gin-cured smoked salmon toasties, chilli
chicken skewers, cucumber and yellow pepper batons,
home-cooked tortilla chips, guacamole and dressed salad

BAKED CHEDDAR MUSHROOMS (V) 4.95
In a creamy garlic and mature Cheddar sauce
with garlic ciabatta

Make it a sharer 8.95

NACHOS (V) 5.95/8.95
Home-cooked tortillas, guacamole, salsa, mature Cheddar,
jalapefios and sour cream

VEGETABLE SCOTCH BROTH (V) 4.75
With parsley oil and farmhouse bread and butter

DEVILLED CHICKEN LIVERS* 4.75
Topped with sour cream and toasted ciabatta

MACARONI CHEESE (V) 3.50
Macaroni pasta in a rich cheese sauce, topped
with mature Cheddar and grilled until golden

GIN-CURED SMOKED SALMON 5.50
Topped with sour cream and chive on toasted ciabatta

" NICHOLSON'’S CLASSICS —

GLOUCESTER OLD SPOT SAUSAGES 9.50
On a bed of creamy mashed potato, topped
with hand-battered onion rings

Vegetarian option also available (V)

MACARONI CHEESE (V) 8.95

Macaroni pasta in a rich cheese sauce, topped
with mature Cheddar and grilled until golden
Served with garlic bread

HONEY-GLAZED HAM HOCK* 12.25
With creamy mashed potato, seasonal vegetables
and a wholegrain mustard velouté

GLAZED CHICKEN 9.50
Grilled chicken breast with BBQ sauce, smoked back
bacon and mature Cheddar, served with skin on chips

ENGLISH MUSTARD SLOW-BRAISED BEEF 13.25
With seasonal vegetables, on a bed of creamy
mashed potato

THICK-CUT GAMMON STEAK 8.95
With a fried free-range egg, skin on chips and garden peas

FROM THE GRILL

THE NICHOLSON'’S GRILL 13.75
Ribeye steak, grilled chicken breast, gammon steak,
Gloucester Old Spot sausage, fried egg,
mushroom, confit tomato, peas and skin on chips
Go ultimate for just 4.00 extra

STEAK FRITES 9.95
Thin-cut 5oz ribeye steak, cooked medium
and served with skin on chips and confit tomato

21 DAY AGED RIBEYE STEAK 14.95
100z ribeye, aged for 21 days to add extra flavour,
served with skin on chips, flat mushroom and confit tomato

GRILL ADD-ONS
Peppercorn or Blue cheese sauce 1.50
Macaroni cheese / Creamed spinach /

Plump wholetail scampi 2.50

SANDWICHES

Served Monday to Saturday 12pm - 5pm

SIDES & NIBBLES

GARLIC BREAD 2.50

GARLIC BREAD WITH
CHEESE 2.95

MACARONI CHEESE 3.50

MARINATED OLIVES 3.00

HAND-BATTERED ONION
RINGS 2.50/4.50

SKIN ON CHIPS 2.75

CRUNCHY SLAW 1.50
CREAMED SPINACH 2.95
SWEET POTATO FRIES 4.00
MIXED SALAD 2.75

SEASONAL GREENS 2.95



NICHOLSON’S BURGERS

ULTIMATE BURGER 12.75

Choose from either two succulent beef patties or two grilled
chicken breasts, topped with smoked back bacon, mature
Cheddar, hand-battered onion rings and BBQ sauce

NICHOLSON'S CLASSIC BURGER 9.50
Juicy beef patty or grilled chicken breast with mature Cheddar

VEGETABLE BURGER (V) 9.50
Sweet potato, spiced aubergine, red pepper and chickpeas,
topped with mature Cheddar and tomato salsa

WILD BOAR AND CHORIZO BURGER 11.75
Combining chorizo, with its spices of paprika and chilli,
with lean and flavoursome wild boar meat

BACON, JALAPENOS, GUACAMOLE 75p
GOATS’ CHEESE 2.00
ADD A PORTION OF ONION RINGS FOR 2.50

SWITCH YOUR CHIPS TO
SWEET POTATO FRIES FOR JUST 1.00

OUR PIES

SIGNATURE STEAK AND NICHOLSON'S
PALE ALE 11.50
In a crisp shortcrust pastry case

SMOKED CHEDDAR, POTATO AND SPINACH (V) 9.75
In a vegetarian suet cheese-topped pastry case

WILD SCOTTISH VENISON AND PORT 12.25
Slow-braised Scottish venison in red wine, port and
bacon gravy, encased in buttered shortcrust pastry

CHICKEN AND MUSHROOM* 9.95
Chicken fillets in a creamy portobello mushroom sauce
and puff pastry lid

OUR FAMOUS
FISH & CHIPS

SUSTAINABLY LINE-CAUGHT COD FILLET 11.95
Hand battered in our own Nicholson’s ale with skin on
chips, samphire tartare sauce and minted mushy peas

GO LARGE FOR 2.50

Why not add a side of farmhouse bread
and butter for 1.00

SALAD & FISH

GRILLED SEA BASS FILLETS 12.50
On creamy spring onion mashed potato with
seasonal greens and your choice of cucumber
gin and tonic sauce or classic parsley sauce

GIANT COUSCOUS SALAD (V) 7.75
Combined with mixed baby leaves
and dressed with a herb oil
Top with your choice of chicken, gin-cured
salmon or grilled goats’ cheese for 3.00

SCAMPI AND CHIPS 7.95
Plump wholetail scampi, served with skin
on chips and samphire tartare sauce

SCOTTISH SALMON FILLET 13.95
Grilled salmon fillet with minted pea mashed potato
and seasonal vegetables, with your choice of cucumber
gin and tonic sauce or classic parsley sauce

MAKE SURE YOU TAG US ON INSTAGRAM
@NICHOLSONSPUBS

DESSERTS

WARM BELGIAN CHOCOLATE BROWNIE 4.75
Rich and luxurious brownie, served warm
with vanilla pod ice cream

STICKY TOFFEE PUDDING 4.25
With rich creamy custard or vanilla pod ice cream

SALTED CARAMEL PROFITEROLES 4.50
Served with vanilla pod ice cream
Make it a sharer for two for an extra 3.50

BLACK FOREST GATEAU* 4.75
With freshly whipped cream, black cherries in Kirsch
and Belgian chocolate sauce

KENTISH BRAMLEY APPLE CRUMBLE 4.75
Topped with an oaty cinnamon crumble with
rich creamy custard or vanilla pod ice cream

VANILLA POD ICE CREAM 2.95
With Belgian chocolate sauce

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all
ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full allergen information for food and drink is available, upon request.
Fish dishes may contain small bones. *Contains alcohol or uses alcohol as part of the cooking process.

A discretionary service charge of 10% will be added to parties of 8 or more. (V) = Vegetarian.



