NICHOLSON'S

FINE FOOD & WHISK(E)Y

OrRIiNkKk Feacures

FEATURED SPECIALTY COCKTAIL
* Lu Cky Green | Jameson Orange, St. Germain, lemon juice, simple syrup, Sprite, cucumbers | 11 *

DRAUGHTS | Green Beer | 5

Guinness, Harp, & Smithwick’s | 7

SPIRITS | Jello Shots | 3 Irish Sinkers, Jameson, & Jameson Orange Shots | 6
NON-ALCOHOLIC | Guinness 120z cans | 6

irish Feacures

CORNED BEEF & CABBAGE | 18 GUINNESS BEEF STEW | 17
sliced corned beef, steamed cabbage, mashed tender beef tips, Yukon mashed potatoes,
root vegetables, baguette

potatoes, root vegetables, & rye bread

shareables

Jog ol

BELHAVEN BEER CHEESE | 14.5
warm soft pretzels, celery, carrots

GUINNESS SPRING ROLLS | 14

pot roast, potato, root vegetables, creamy horseradish sauce

CRAB CAKES | 18
lump crab meat, topped with seasoned breadcrumbs, sautéed,
red bell pepper, malt vinegar aioli

FLASH-FRIED BRUSSELS | 11
parmesan, malt vinegar aioli

SCOTCH EGG | 12
pub mustard, balsamic arugula

burRgers & sandwiches

served with tavern fries
Jop ek
NICHOLSON’S SIGNATURE BURGER | 17

sweet onion jam, yellow & white cheddar, arugula, tomato,
lemon garlic aioli, butter-griddled sourdough

BOURBON BBQ & BACON BURGER | 16.5
beef patty, sharp white cheddar, bacon, lettuce, tomato, onion

HIGHLAND HADDOCK | 17
hand-breaded, house-made tartar sauce,
lettuce, tomato, onion, rye

CALEDONIAN GRILLED CHICKEN | 17
marinated chicken, bacon, griddled onion, swiss,
lemon garlic aioli, lettuce, tomato, brioche bun

REUBEN SANDWICH | 16

corned beef, sauerkraut, swiss, thousand
island, served on rye with tavern fries

CAVEeRN FAREC & mains
Jop gek

NICHOLSON’S FISH & CHIPS

wee 17 | full 20
hand-breaded haddock, tavern fries, coleslaw,
house-made tartar sauce

POT ROAST | 21
slow-roasted in house, three cheese macaroni, roasted carrots,
topped with crispy onion straws

SHEPHERD’S PIE | 19
ground lamb & beef, peas & carrots, mashed potatoes,
parmesan breadcrumbs, bordelaise, accent salad

BANGERS & MASH | 19

Avril-Bleh sausage, caramelized ale onion gravy,
mashed potatoes, green onions, braised red cabbage

CHICKEN SCHNITZEL | 23
pretzel-crusted, lemon caper beurre blanc, clapshot,
roasted carrots, scallions, crispy onion straws

salaos

CO2C0D

TAVERN HOUSE | 10
spring mix, dried cranberries, granny smith apples, stilton blue
cheese crumbles, house-made bee pollen vinaigrette

CAESAR | 10
romaine, shaved parmesan, garlic croutons,
house-made caesar dressing

ADD CHICKEN |7 ADD CRAB CAKE |9



