
PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES.
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s  CALIFORNIA GARLIC FRIES
CRISPY FRIES & CONFIT CAJUN GARLIC

6

CHILLI CON CARNE
GROUND BEEF, HOMEMADE CHEDDAR,
ANCHO CHILLI, CORN CHIPS 

10

 
KRAKEN ME UP
FRESH SQUID WITH CAJUN,
SEA SALT & CHILLI AIOLI 

9

DAYUM MEATBALLS

HAND-CHOPPED BEEF, TOMATO,
BEER BRAISE, MOZZARELLA & BASIL

12

CHIPS AND DIPS

 

CORN CHIPS & CHOICE OF THREE SAUCES 

10

ELOTE
GRILLED SWEET CORN, COTIJA CHEESE
& ANCHO CHILI AIOLI

7

MOZZARELLA FRITTERS
DEEP FRIED MOZZARELLA, SAMBAL MAYO 

8

BEEF PATTIES, LETTUCE, TOMATO,
MAYO W IPA CHEESE, JALAPEÑOS
& CANDIED BACON 3PC

IPA SLIDERS 12

TOSSED IN FRANK’S HOT SAUCE & 
SERVED WITH BLEU CHEESE DIP & CELERY 

BUFFALO WINGS 12

MELTED CHEDDAR & MONTEREY JACK CHEESE,
JALAPEÑOS, SALSA FRESCA & GUACAMOLE 

TASTY TATERS 12

GARLIC FRIES & CORN CHIPS,
SERVED W CHEDDAR CHEESE SAUCE,
HOMEMADE SOUR CREAM, SALSA FRESCA,
GUACAMOLE, JALAPEÑOS 

LES MIX 14

SERVED WITH DARK CHOCOLATE 

CHURRO’L RIGHT 8
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BRAISED AUSTRALIAN BEEF,
SPAGHETTI & PARMIGIANO-REGGIANO  

STOUT BEEF RAGU PASTA 16

CRISPY BEER BATTERED SEASONAL FISH,
OLD SCHOOL TATARE, GARLIC FRIES

FISH & CHIPS 16

CHICKEN, GARLIC, LIME, MELTED 
CHEESE, SOUR CREAM

CHICKEN ENCHILADAS 18

WITH SLAW & MEXICAN CHIPS  

ANGRY BABY PORK RIBS 18/28

TENDER SLICED BEEF/CHICKEN, 
COOKED WITH BELL PEPPERS, 
ONIONS WITH TORTILLAS, CHEESE, 
SALSA FRESCA, SOUR CREAM 
& GUACAMOLE 

FAJITAS 25

MIX SEASONAL, LETTUCE, GREEN APPLE, 
GRESH GRAPES, AVOCADO, CRACKED BLACK
PEPPER, HIBISCUS VINAIGRETTE  

ENSALADA 12

+ CHICKEN 2

+ BEEF 3

G R E A T  F O R  S H A R I N G

9” MINI PIZZA, TATOR TOTS,
BUFFALO WINGS, CALAMARI RINGS  

THE MIX 38

s
o

u
r

d
o

u
g

h
  

p
iz

z
a

H A N D - R O L L E D  1 1  I N C H E S
OF HEAVEN

 THE FUN GUYS
WILD MUSHROOMS BRAISED IN CRAFT BEER,
CARMELISED ONIONS, MOZZARELLA, 
GARLIC & THYME CREAM  

16

 OH CHEESUS!
MOZZARELLA, PROVOLONE, 
PARMIGIANO-REGGIANO, 
ROASTED GARLIC, FRESH PARSLEY 
& ROQUETTE SALAD 

17

 THE CARBONARA
ROASTED GARLIC, CRISPY BACON,
PARMIGIANO-REGGIANO BLACK PEPPER &
A SOFT-COOKED EGG 

18

 HOLD YOUR HAM
HOME-MADE ITALIAN TOMATO & 
HERB SAUCE, MOZZARELLA, TRIO OF 
MUSHROOMS, HONEY BAKED & PARMA HAM  

17

 CLASSICO
HOME-MADE ITALIAN TOMATO & 
HERB SAUCE, FRESH TOMATO, 
TORN MOZZARELLA & FRESH BASIL

15

 EMPIRE STATE
HOUSE-MADE ITALIAN TOMATO & 
HERB SAUCE, MOZZARELLA,
AIR-DRIED PEPPERONI  

18

 PRAISE THE LARD
BBQ TOMATO SAUCE, MOZZARELLA,
PULLED PORK, BACON & SALAMI  

20

@NICKELDIME_NOVENA @NICKELDIMESG WWW.NICKELDIMEDRAFTHOUSE.COM

Sambal mayonnaise
Sheddar cheese sauce
Sour cream 
Ancho chili aioli

Salsa verde
Salsa fresca
Guacamole
Sweet corn salsa

(ADD ON 1.8)
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P L E A S E  A S K  U S  F O R
F U L L  B E E R  &  W I N E  L I S T

WHITE WINE

SHAW & SMITH SAUVIGNON BLANC
AUSTRALIA

72

HUGEL & FILS GENTIL RIESLING 
FRANCE

65

TWO TRACKS SAUVIGNON BLANC
NEW ZEALAND

 13/52

SAINT CLARE VICARS CHOICE 
PINOT NOIR, NEW ZEALAND

ALMOS MALBEC
ARGENTINE

BARON PHILIPPE DE ROTHSCHILD 
PAYS D’OC CABERNET SAUVIGNON
FRANCE

RED WINE

52

69

85

SPIRITS 14/198

MACALLAN 12YR WHISKEY 

BELVEDERE VODKA 

HENDRICK’S GIN 

 

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES.
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 BARRAMUNDI
FISH FILLET, CABBAGE SLAW,
HOMEMADE GUACAMLE, SRIRACHA 

16

CHILLI BEEF
MONTEREY CHEESE, CHIPOTLE IN ADOBO,
GROUND BEEF, BEANS 

15

 PORK BELLY
SLOW COOKED, HOMEMADE ANCHO PASTE,
SWEET CORN SALSA 

16

VERDURAS
SWEET CORN SALSA, GUACAMOLE,
REFRIED BEANS, MONTEREY JACK CHEESE 

16

URBAN JAMAICAN
JAMAICAN STYLE, GRILLED CHICKEN,
MANGO SALSA 

15
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 GUAC & MANGO (V)
MANGO SALSA, FRESH GUACAMOLE,
REFRIED BEANS, SWEET CORN SALSA,
MONTEREY JACK CHEESE 

15

CHIPOTLE BEEF
HOMEMADE SWEETCORN PINAPPLE SALSA, FRESH
GUACAMOLE, JALEPENO, SAMBAL AIOLI

15

 ANCHO PULLED PORK
FRESH GUACAMOLE, REFRIED BLACK BEANS,
SAMBAL MAYO SALSA 

13

CUMIN GRILLED CHICKEN
PINTO BEANS, SOUR CREAM, SAMBAL AIOLI 

13

C I L A N T R O  L I M E  R I C E
( Q U I N O A  +  2 )

S E R V E D  W  C A L I F O R N I A
G A R L I C  F R I E S
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s  SOUTHERN FRIED CHICKEN
CRISPY FRIED CHICKEN, RUNNY CHEESE, 
HOME-MADE PICKLES, LETTUCE, ONION & 
NICKELDIME SECRET SAUCE  

16

THE HEAT
LETTUCE, TOMATO, MAYO WITH IPA CHEESE,
JALAPEÑO & CANDIED BACON  

17

 

NICKELDIME CHEESEBURGER
HAND GROUND BEEF, HOUSE-MADE PICKLES, 
ONION JAM, CRISPY BACON, CHEESE & 
CHIPOTLE AIOLI  

18
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l EVIAN STILL 75CL 3

BADOIT SPARKLING 75CL 3

CANNED DRINKS 3

COKE / COKE LIGHT / SPRITE

ICE LEMON TEA 3

FLYING CAULDRON 5.9

BUTTERSCOTCH BEER

VIRGILS 5.9

ROOT BEER / CREAM SODA /
ORANGE CREAM

REEDS 5.9

GINGER ALE

CAPI 5.9

GRAPEFRUIT / CRANBERRY /
BLOOD ORANGE


