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SKINNY SHARER ¢ 12.50

Aromatic gin-cured smoked salmon toasties*, chilli-chicken
skewers, cucumber and yellow pepper batons, home-cooked
tortilla chips, hummus, guacamole and fresh dressed salad.

LONDON PARTICULAR -« 5.25

A fine twist on an old, classic London favourite.
Hand-pulled ham hock served with a minted-pea puree
and a crisp Braeburn apple salad.

NACHOS (V) « 5.95

Home-cooked tortillas, guacamole, salsa, mature Cheddar,
jalapefios and sour cream.

GO LARGE FOR AN EXTRA 3.00

BUBBLE AND SQUEAK - 4.95

With a free-range poached egg and grilled asparagus,
served with a rich tarragon-infused hollandaise sauce*.
ADD BACON FOR 0.75

SLOW-COOKED DUCK LEG CONFIT* « 14.25
On a bed of creamy dauphinoise potatoes with a red wine,
shallot and British herb sauce. Served with lightly-grilled
asparagus, sautéed kale and fresh green beans.

GLOUCESTER OLD SPOT SAUSAGES -+« 9.75
Served on a bed of creamy mashed potato with hand-battered
onion rings. Vegetarian option also available (V)

NICHOLSON’S HUNTERS CHICKEN ¢ 9.95
Grilled chicken breast topped with smoked back bacon,
BBQ sauce and gratinated with mature Cheddar,

served with triple-cooked chips and a heritage tomato salad.

BRITISH PEA & BROAD BEAN SOUP (V) * 4.75
With a hint of olive and served with the finest

farmhouse bread and butter.

DEVONSHIRE-CAUGHT POTTED CRAB * 5.50
Freshly-prepared and beautifully served with toasted ciabatta.

BLACK PEARL SCALLOPS* - 7.95
Pan-fried and served with triple-cooked chips, samphire tartare

sauce and pea shoots.

THE NICHOLSON’S SHARER « 12.50

Creamy macaroni cheese, chilli-chicken skewers, grilled
Gloucester Old Spot sausages, garlic bread, home-cooked
nachos, hand-battered onion rings and marinated olives.
Served with sour cream and BBQ sauce dips.

HONEY-GLAZED HAM HOCK* « 12.25
With creamy mashed potato, fresh kale and green beans
served with a wholegrain mustard velouté.

BRITISH LAMB RUMP - 14.25
With a minted glaze and served with creamy
dauphinoise potatoes, sautéed kale and grilled asparagus.

SCAMPI AND TRIPLE-COOKED CHIPS - 8.25
Plump wholetail scampi, served with triple-cooked chips
and samphire tartar sauce.

MACARONI CHEESE (V) * 8.95
Macaroni pasta in a rich cheese sauce, topped with mature
Cheddar and grilled until golden. Served with garlic bread.

From. the Gl

NICHOLSON’S MIXED GRILL * 13.75
Ribeye steak cooked to your liking, grilled chicken breast,

gammon steak, Gloucester Old Spot sausage, fried free-range egg,

mushroom, confit beef tomato, peas and triple-cooked chips.
GO ULTIMATE FOR AN EXTRA 4.00

THICK-CUT GAMMON STEAK -« 8.95
Served with a fried free-range egg and triple-cooked chips.

100z RIBEYE STEAK * 14.95

Aged for 21 days for extra flavour and cooked to your liking.
Served with triple-cooked chips, flat mushroom and fresh
confit beef tomato.

8oz FILLET STEAK ¢« 17.95
Aged for 21 days for extra flavour and cooked to your liking,

served with triple-cooked chips, flat mushroom and confit beef tomato.

Add any of the following to your steak:

PEPPERCORN OR BLUE CHEESE SAUCE FOR 1.50 |
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GARLIC BREAD WITH CHEESE
MACARONI CHEESE - 3.50
MARINATED OLIVES - 3.00

HAND-BATTERED ONION RINGS « 2.50 / 4.50
DAUPHINOISE POTATOES - 2.95

MACARONI CHEESE OR PLUMP WHOLETAIL SCAMPI FOR 2.50

TRIPLE-COOKED CHIPS - 2.95
KALE AND GREEN BEANS - 2.95
CRUNCHY SLAW - 1.50
SWEET POTATO FRIES - 4.00
HERITAGE TOMATO AND QUINOA SALAD - 2.75
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All our splendid Nicholson’s burgers are served on a toasted brioche bun with crisp lettuce,

tomato and mayonnaise, with triple-cooked chips, crunchy slaw and our very own burger sauce.

WILD BOAR AND CHORIZO BURGER - 11.75
Chorizo, perfectly spiced with paprika and chilli,
combined with lean and flavoursome wild boar meat.

VEGETABLE BURGER (V) * 9.50

Sweet potato, spiced aubergine, red pepper, sweetcorn
and chickpeas, topped with mature Cheddar and
tomato salsa.

ULTIMATE BURGER * 12.75

Choose from either double succulent beef patty or two chicken
breast fillets with bacon, BBQ sauce and hand-battered

onion rings.

THE NICHOLSON’S BURGER * 9.50

Juicy beef patty or grilled chicken breast with
mature Cheddar.

Make your burger extra special with any of the following:
BACON, JALAPENOS OR GUACAMOLE FOR 0.75 | HALLOUMI FOR 2.00
A PORTION OF HAND-BATTERED ONION RINGS FOR 2.50
SWAP CHIPS FOR SWEET POTATO FRIES FOR 1.00
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All our fine pies are served with creamy mashed potato,
seasonal greens and parsley liquor.

BRITISH BEEF AND

NICHOLSON'’S PALE ALE* - 11.75

A blend of the most flavoursome cuts of beef shin, cheek
and chuck, braised in our very own Nicholson’s Pale Ale,
and encased in a flaky short crust pastry.

SMOKED CHEDDAR,

POTATO AND SPINACH (V) * 9.75
Cooked until beautifully golden in a vegetarian suet,
cheese-topped pastry case.

CHICKEN & LEEK IN
MUSTARD SAUCE* - 9.95
Tender-cooked fillets of chicken with leeks, in a creamy sauce with

a hint of Tewkesbury mustard, topped with a golden puff pastry lid.
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A selection of freshly-prepared sandwiches are available,
with your choice of triple-cooked chips or light salad.

SERVED MONDAY TO SATURDAY, 12PM - 5PM

Please ask a member of the team for the sandwich card.

LINE-CAUGHT COD FILLET* - 11.95

Hand-battered in our very own Nicholson’s Ale. Served with
triple-cooked chips, samphire tartar sauce and minted mushy peas.

GO LARGE FOR AN EXTRA 2.50
ADD FARMHOUSE BREAD AND BUTTER FOR 1.00
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SCOTTISH SALMON FILLET « 14.25

Grilled salmon served with creamy spring onion mashed potato,
sautéed kale, green beans, grilled lemon and a tarragon-infused
hollandaise sauce*.

QUINOA, EDAMAME BEAN AND

BROWN RICE SALAD (V) * 7.95

Combined with heritage tomatoes and mixed baby leaves,
dressed with a beautiful English herb oil.

ADD A TENDER GRILLED CHICKEN BREAST,

GIN-CURED SALMON* OR GRILLED HALLOUMI FOR 3.00

GRILLED HALIBUT FILLET < 14.75
Served with a warm quinoa and edamame bean salad,
tarragon-infused hollandaise* and grilled lemon.

TRIO OF DESSERTS « 8.25
Warm chocolate brownie, brandy snap Eton mess and
rose-sugar-glazed lemon tart served with vanilla pod ice cream.

ROSE-SUGAR-GLAZED LEMON TART *© 4.95
Served with smooth, freshly whipped cream.

SALTED CARAMEL PROFITEROLES - 4.50

Served with creamy vanilla pod ice cream.
MAKE IT A SHARER FOR TWO FOR AN EXTRA 3.50

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

BRITISH BLACKCURRANT ETON MESS - 4.95
Served in an exquisite brandy snap basket alongside fresh berries.

RHUBARB & CUSTARD PARFAIT - 4.50
Served with light and smooth, freshly whipped cream.

STICKY TOFFEE PUDDING - 4.25
Warm sponge, in a sweet golden toffee sauce
with a choice of vanilla pod ice cream or custard.

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. Dishes containing fish may contain small bones. *Contains alcohol or uses alcohol as part of the cooking process, please ask a member
of staff for further information. A discretionary service charge of 10% will be added to parties of 6 or more. (V) = made with vegetarian ingredients, however, some of our preparation and cooking methods could affect this.



