
The Nelson Pub

Burton Joyce

To Start
Tuna carpaccio, cured egg yolk, tomato, aioli, capers & shoe string fries (gf/df) 8.5
Salt baked beetroot, whipped feta & crispy quinoa (gf/Voa) 7
Spiced lamb scotch egg , nettle salsa verde, garlic yoghurt & sumac 9
Onion, Bramley apple & cider soup, cheddar & chive scone (v/Voa) 7.5

To Follow
All our roasts are served with roast potatoes, clapshot, seasonal greens, Yorkshire pudding & The Nelson gravy.

The Proper Nelson; A trio of pork, beef & lamb with all the trimmings 24
Roast sirloin of beef 18.5 (Malbec ‘1300’, Andeluna, 175ml - £7.50, Bottle - £30)

Roast leg of lamb 17.5 (Rioja Crianza, Hugonell, Rioja, Spain, 175ml -£6.60, Bottle - £27)

Lemon & thyme half roast chicken 17 (Trebbiano Pinot Bianco, Il Sacrato 175ml - £5.80, Bottle £22)

Sage & onion stuffed pork belly 16.5
Lentil & barley roast, braised red cabbage & all the trimmings (v/Voa) 16

Fish of the day, chips, mushy peas, tartar & curry sauceM/P

A Bit On The Side
Cauliflower cheese (v) 5
Pigs in blankets (df) 4
Honey roast parsnips & carrots (v/gf/df/Voa) 4.5
Yorkshire pudding (v) 2.5
Cider braised cabbage (gf/df/Ve) 4

Finish
Selection of cheeses ( The Cheese Shop Nottingham) & accompaniments 15
Sticky toffee pudding, toffee sauce & Cornish clotted cream (v) 9
Lemon & ginger posset, blackberries & gingernuts (v) 7.5
Dark chocolate tart, peanut butter ripple ice cream & salted peanut brittle (Ve/n) 8
Jude’s ice cream 2.5 (per scoop) add espresso 2.5
chocolate / strawberry / vanilla / vegan vanilla / salted caramel / honeycomb

Jude’s ice cream for dogs 3 (Supporting Battersea dogs home)

(v) Vegetarian (Ve) Vegan (n) Contains nuts (gf) Gluten free (df) Dairy free (Voa) Vegan option available

*Please speak to a member of staff before ordering regarding any allergens*

The Nelson Pub, Chestnut Grove, Burton Joyce, NG14 5DN
0115 9311800, www.thenelsonpub.co.uk


