
We pride ourselves on serving the very best traditional pies.  
Our pies are served with buttery mashed potato, thyme roasted carrots and a rich gravy.

OUR PIE COLLECTION

B R I T I S H  S T E A K  & � 2 0 . 5 0 
N I C H O L S O N ’ S  PA L E  A L E  P I E
AWARDED GOLD AT THE BRITISH PIE AWARDS

Blade of  beef  in Nicholson’s Pale Ale gravy in a thyme pastry pie. 
(1260kcal)

C H I C K E N ,  L E E K  &  TA R R A G O N  P I E  � 2 0 . 5 0 
Tender chicken and leek in a creamy white wine and tarragon sauce. 
Topped with golden puff pastry. (1183kcal)

M U S H R O O M  &  S P I N A C H  S U E T  P I E  ( V )   � 1 8 . 5 0 
In a rich red wine and tarragon sauce. (1125kcal) 
Vegan alternative available.

B E E F  R I B ,  S H I N  &  B R I S K E T  P I E � 2 3 . 0 0 
Cooked in a rich red wine sauce, topped with light pastry. (1695kcal)

F I S H  P I E � 2 0 . 0 0
Cod, salmon & king prawns in a creamy white wine sauce,  
topped with thyme & mature Cheddar mash. Served with 
long-stem broccoli and thyme roasted carrots. (933kcal)

Add Long-Stem Broccoli (VE) to any pie (69kcal) 3.50

Adults need around 2000kcal a day

P U L L E D  B E E F  R I B  C R O Q U E T T E S * � 1 0 . 0 0
With Gochujang mayo, watercress & pickled pink onion salad. (305kcal)

R O A S T E D  G A R L I C  M U S H R O O M S  � 8 . 2 5  
O N  R U S T I C  T O A S T  ( V E )
In a creamy garlic & spinach sauce. On toasted rustic ciabatta. (450kcal)

K I N G  P R AW N  &  S M O K E D  � 9 . 7 5 
S C O T T I S H  S A L M O N  C O C K TA I L *
With toasted ciabatta, little gem lettuce and a bloody  
Marie Rose sauce. (334kcal)

T O M AT O  &  B A S I L  S O U P  ( V ) � 7 . 0 0
With double cream, basil pesto, and toasted rustic ciabatta. (287kcal) 
Vegan alternative available. 

H A N D - C U T  N A C H O S  T O  S H A R E  ( V )  � 1 3 . 0 0 
Hand-cut tortilla chips, cheese sauce, guacamole, salsa, sour cream  
and jalapeños. (964kcal) Add Pulled beef brisket 3.00 (1549kcal)

O V E N - B A K E D  C A M E M B E R T  � 1 5 . 0 0 
T O  S H A R E  ( V )  
Topped with pumpkin seeds, honey & thyme. With beer chutney and 
toasted rustic bread. (1069kcal)

SMALL PLATES & SHARERS

S T I C K Y  C H I C K E N � 8 . 0 0
Sweet chilli & Som Tam dressing. (568kcal)

L I G H T LY  D U S T E D  C A L A M A R I � 9 . 0 0
Mango & sweet chilli salsa. (206kcal)

H A L L O U M I  F R I E S  ( V ) � 7 . 7 5
Sweet chilli mayonnaise. (496kcal)

PA D R Ó N  P E P P E R S  ( V E )  (33kcal)� 6 . 2 5

L O A D E D  C H U N K Y  C H I P S � 8 . 0 0
Pulled beef  brisket, mature Cheddar cheese. (911kcal)

T R A D I T I O N A L  S A U S A G E  R O L L � 8 . 0 0
With Bloody Mary ketchup*. (474kcal) 

H A N D - C U T  N A C H O S  ( V ) � 9 . 5 0
Hand-cut tortilla chips, cheese sauce, guacamole, salsa,  
sour cream and jalapeños. (502kcal)  
Add Pulled Beef Brisket 2.00 (795kcal)

BAR SNACKS

E N J O Y  A N Y  3  F O R  2 2 . 0 0  /  5  F O R  3 2 . 0 0

MAINS
8 O Z  C H A R G R I L L E D  � 2 9 . 0 0 
S I R L O I N  S T E A K
21-day-aged sirloin steak with watercress 
and chunky chips. With your choice of  
peppercorn*,  bone marrow béarnaise,  
or chimichurri sauce. (1010kcal).  

S A U S A G E  &  M A S H � 1 8 . 0 0
British pork sausages on buttery mash, rich 
caramelised onion gravy & crispy onions. 
(1204kcal) Vegetarian serve available.

N I C H OL S ON ’S  F I S H  &  C H I P S � 2 1 . 5 0
Hand-battered haddock in Nicholson’s Pale 
Ale. Chunky chips, mushy peas and tartare 
sauce. (911kcal) Large 23.50 (1030kcal) 
Add curry sauce 2.00 (43kcal)

O C E A N  F I S H  &  C H I P S � 2 4 . 0 0
Hand-battered* haddock & breaded  
wholetail Scottish scampi. Chunky chips,  
mushy peas and tartare sauce. (1115kcal) 
Add curry sauce 2.00 (43kcal)

C H A R G R I L L E D  � 1 9 . 5 0 
C H I C K E N  &  C H O R I Z O
Chargrilled chicken breast, pan-fried chorizo, 
long-stem broccoli, sautéed baby potatoes. (761kcal)

P E S T O ,  C H E E S E  &  � 1 8 . 5 0 
S P I N A C H  G N O C C H I  ( V )
Basil pesto, creamy garlic & spinach sauce, thyme 
panko breadcrumbs, rustic garlic ciabatta. 
(946kcal) Add chicken (193kcal) 3.00

C H I C K E N  C A E S A R  S A L A D  � 1 7 . 5 0
With crisp lettuce, cherry tomatoes, smoked 
bacon, Parmesan, croutons, and a classic  
Caesar dressing. (742kcal)   

N O U R I S H  B O W L � 1 4 . 5 0 
S A L A D ▲  ( V E )
Kale, brown rice & quinoa salad, with cherry 
tomatoes and mango, long-stem broccoli and 
pumpkin seeds. (399kcal)
Add Smoked Salmon (194kcal) 3.50 | Halloumi (V) 
(394kcal) 2.50 | Chicken (193kcal) 3.00

PA N - R O A S T E D  � 2 3 . 0 0 
S A L M O N  F I L L E T
Crushed baby potatoes, long-stem broccoli  
and Scottish mussels, with a white wine  
butter sauce. (817kcal)

G A R L I C  C H I C K E N � 1 9 . 0 0 
S C H N I T Z E L
Schnitzel smothered in garlic butter,  
skin-on-fries, watercress and pickled  
red onion salad. (1258kcal)

SALMON & DILL FISHCAKES*� 1 8 . 0 0 
With glazed baby potatoes, house salad and 
Sicilian lemon mayo. (787kcal)

S I R L O I N  S T E A K � 1 4 . 5 0 
S A N DW I C H  (Available until 4pm)  
21-day aged sirloin steak, served medium,  
with chimichurri sauce & baby watercress, 
on rustic ciabatta. With skin-on-fries. (1184kcal)
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H A L L O U M I  F R I E S  ( V )  (496kcal)  �   7 . 7 5

S K I N - O N  F R I E S  ( V )  (501kcal)  �   5 . 5 0

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

L O N G - S T E M  B R O C C O L I  ( V E )  (69kcal)  �   5 . 0 0

T R U F F L E  &  PA R M E S A N  F R I E S  (843kcal) �   7 . 2 5 

H O U S E  S A L A D  ( V E )  (36kcal)  �   4 . 5 0

G A R L I C  C I A B AT TA  ( V )  (422kcal)  �   5 . 5 0 

SIDES

HOT DRINKS
C A P P U C C I N O  (119kcal)  �   4 . 2 5

L AT T E  (110kcal)  �   4 . 2 5

A M E R I C A N O  (36kcal)  �   3 . 9 5

E S P R E S S O  (11kcal)  �   3 . 7 5

F L AT  W H I T E  (72kcal)  �   4 . 2 5

H O T  C H O C O L AT E  (250kcal)  �   4 . 2 5

S E L E C T I O N  O F  T E A S   �   3 . 7 5

C U P  O F  K I N D N E S S   �   1 . 0 0
No cup, just kindness. A £1 donation to Social Bite,  
a charity on a mission to end homelessness.

Where table service is offered, a discretionary service charge of  10% may be added.

Allergen Information. If  you have a food allergy, dietary requirement, or a question about our ingredients, please speak to a member of  our staff before you place your order. 
Our menu descriptions do not include all ingredients or allergens. 

(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. ▲Vitamin C and Folate contribute to the normal function of  the immune system. Potassium 
contributes to normal functioning of  the nervous system. Nutrition information is accurate at time of  print. Live nutrition information is available online.
100% of  your donation goes to Social Bite (SC045232), a charity on a mission to end homelessness.  They provide homes, jobs, free food and support to empower people to transform their own lives.

Our mouth-watering burgers come with lettuce, gherkin, tomato and mayonnaise on a brioche bun and are served with skin-on fries.
BURGERS

T H E  N I C H O L S O N ’ S  B U R G E R � 2 1 . 5 0
Double beef  patty, cheese sauce, smoked back bacon,  
crispy onions, hash brown. (1589kcal)

B U T T E R M I L K  C H I C K E N  B U R G E R � 2 0 . 0 0
Crispy buttermilk chicken breast, smoked bacon,  
Cheddar cheese, guacamole. (1345kcal)

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 9 . 5 0
Chargrilled beef  patty, smoked back bacon,  
Cheddar cheese. (1248kcal)

B E E F  B R I S K E T  B U R G E R � 2 1 . 0 0
Chargrilled beef  patty, hand-pulled  
BBQ beef  brisket, cheese sauce. (1485kcal)

S P I N A C H  &  FA L A F E L  B U R G E R  ( V ) � 1 9 . 0 0
Pink pickled onions, smoky vegan slice, baked mushroom,  
tomato salsa. (1103kcal) Vegan alternative available.

ADD A BURGER TOPPING
Pulled Beef  Brisket (146kcal) 2.00
Smoked Cheddar Cheese (V) (166kcal) 1.50
Smoked Back Bacon (45kcal) 2.00

Upgrade to Truffle & Parmesan Fries (342kcal) 1.75

PUDDINGS

D O U B L E  C H O C O L AT E  B R O W N I E  ( V ) � 8 . 5 0 
With bourbon vanilla ice cream. (800kcal)

S T I C K Y  T O F F E E  P U D D I N G  ( V ) � 8 . 5 0 
With bourbon vanilla ice cream. (724kcal)

A P P L E  &  C I N N A M O N  C R U M B L E  P I E  ( V E ) � 8 . 5 0 
With a mixed berry coulis and indulgent custard. (544kcal)

Z E S T Y  L E M O N  TA R T  ( V ) � 8 . 5 0  
With berry coulis and freshly whipped cream. (588kcal)


