
                                                               Hummus & balsamic dip.

g l u t e n  f r e e  m e n u
S E R V E D  F R O M  1 2  N O O N  U N T I L  8 . 4 5 P M

t h e  n e s tt h e  n e s t

                                          Chorizo, salami, coppa, prosciutto, a gluten free roll, pickles & mixed olives.

f o r  t h e  t a b l e
Nocellara Del Belice Olives 6

s t a r t e r s  &  s h a r e r s
                                       Rose harissa mayonnaise.Halloumi Sticks 8

                                                                    Red pepper romesco.Sweet Potato Falafel Bites 7

Charcuterie Platter

                                      Falafel, hummus, tzatziki, red pepper romesco, halloumi, mixed olives, rainbow 
slaw, sweet drop peppers & a gluten free roll.
Mezze Platter

20

20

                                                     Butterflied chicken breast, fries, rainbow slaw & peri peri sauce.Grilled Flat Iron Chicken 18

                                           Stir fried peppers, spring onions, garlic, chilli, crispy fried egg & sesame seeds.*Kimchi Fried Rice 14

+ Upgrade Truffle Oil & Parmesan Fries 2

M A I N  P L A T E S

                                                                Homemade Caesar dressing, parmesan & pancetta.Lemon Chicken Caesar Salad 16

Toasted Gluten Free bread 5

Full allergen list available, as we handle all allergens in our kitchen our food may contain traces. Please notify the team of any 
allergies in your party. A discretionary 10% service charge will be added to your bill. Payment is by card only. *Vegan option available.

Allergen Information: Vegan        Vegetarian     Shellfish       Fish       Nuts   
The All Day menu is available until 9.30pm every Saturday.

                                                  Smoked haddock, cod, salmon & prawns in a creamy herb sauce, topped 
with a Lincolnshire Poacher cheese crust, served with a fennel, brown shrimp & samphire pickle.
Bainland Fish Pie 18

                                                         Black cardamom & toasted spice sauce with a curried, black mustard 
basmati rice & coriander chutney.
Slow Cooked Lamb Shank 27

                                                        Roasted mushrooms, truffle oil, homemade mushroom ketchup & 
parmesan cheese.*
Wild Mushroom Risotto 14



s i d e s
Thick Cut Chips or Fries

Truffle Oil & Parmesan Fries

4

6

                                         Creamy homemade coleslaw & chopped chives.House Coleslaw

                                           House dressing.Mixed Leaf Salad

5

5

g l u t e n  f r e e  m e n u
S E R V E D  F R O M  1 2  N O O N  U N T I L  8 . 4 5 P M

t h e  n e s tt h e  n e s t

Full allergen list available, as we handle all allergens in our kitchen our food may contain traces. Please notify the team 
of any allergies in your party. A discretionary 10% service charge will be added to your bill. Payment is by card only.

Allergen Information: Vegan        Vegetarian     Shellfish       Fish       Nuts   

g r i l l
                            Vine tomatoes, mushrooms & thick cut chips.Sirloin Steak 28

                              Vine tomatoes, mushrooms & thick cut chips.Rib Eye Steak 33
+ Béarnaise sauce 

+ Peppercorn sauce 

+ Chimichurri sauce 

3
3
3

The All Day menu is available until 9.30pm every Saturday.

Nyetimber Classic Cuvée, passionfruit syrup, vanilla & lime.

t h e  n e s t ’ s  c h o i c e
Passionita

Nyetimber Classic Cuvée, England

14

12

Bright - Tropical - Vanilla

Apple - Brioche - Pear


