
Appetizers
Soup Du Jour ______________________________________________________________________________________________ Cup $3 __ Bowl $4
homemade

French Onion Soup_________________________________________________________________________________________________________ $4
croutons, mozzarella & provolone cheese

Stuffed Banana Peppers_____________________________________________________________________________________________________$9
sausage, marinara & blend of cheeses

Fried Calamari Fra Diavlo_ _________________________________________________________________________________________________$9
hand breaded & spicy marinara

Bacon Wrapped Scallops___________________________________________________________________________________________________$10
applewood smoked bacon & balsamic glaze

Stuffed Shrimp_____________________________________________________________________________________________________________$13
nickel signature crab cake mix, jumbo tiger shrimp & vanilla bean beurre blanc

Seared Ahi Tuna *__________________________________________________________________________________________________________$12
spicy cucumber salad

Bruschetta___________________________________________________________________________________________________________________$6
tomato, basil & parmesan

Mussels Marineare_________________________________________________________________________________________________________$10
white wine, garlic, butter, croutons & onions

Fresh Mozzarella Poppers___________________________________________________________________________________________________$5
with marinara sauce

Spinach Artichoke Dip______________________________________________________________________________________________________$7
seasoned toast point

From the Fields
Nickel Signature Salad______________________________________________________________________________________________________$8
hearts of palm, cranberries, hard boiled egg & pomegranate vinaigrette

Tomato Mozzarella__________________________________________________________________________________________________________$7
fresh basil, fresh mozzarella, tomato & balsamic glaze

Caesar_______________________________________________________________________________________________________________________$6
romaine, croutons & parmesan cheese, add white anchovies $2
Iceberg Wedge_______________________________________________________________________________________________________________$7
blue cheese, applewood smoked bacon & tomato

Mediterranean_ _____________________________________________________________________________________________________________$8
mixed greens, feta cheese, hearts of palm, artichokes, kalamata olives, cucumbers, tomato & greek dressing

Cobb Salad_ _________________________________________________________________________________________________________________$7
applewood smoked bacon, hard boiled egg, tomato, hearts of palm, applewood smoked blue cheese & cucumber

From the Land
served with soup or house salad. add $3 for specialty salad or add $2 for french onion soup.

Bruschetta Chicken_ _______________________________________________________________________________________________________$25
grilled pineapple, bruschetta, starch and vegetable du jour

Not Your Mom’s Meatloaf__________________________________________________________________________________________________$23
jalapeno cheddar bread, mashed potatoes, crispy onion straws, smokey bbq sauce

Truffled Steak Frites *______________________________________________________________________________________________________$29
12 oz new york strip, truffle fries & crispy onion straws

Filet Oscar *_ _______________________________________________________________________________________________________________$38
8 oz filet, asparagus, jumbo lump crab & hollandaise

Filet *_______________________________________________________________________________________________________________________$32
8 oz filet, starch & vegetable du jour, served with demi

Mediterranean Delmonico *________________________________________________________________________________________________$35
18 oz bone in, asparagus, artichokes, tomato, spinach & kalamata olives

Kona Crusted Lamb Chop *________________________________________________________________________________________________$32
asparagus & risotto

Parmesan Encrusted Chicken______________________________________________________________________________________________$19
lemon beurre blanc, starch & vegetable du jour

Nickel Rustic Veal Chop *__________________________________________________________________________________________________$29
grilled bone-in veal chop, rustic tomato, braised leeks, roasted mushrooms & roasted potatoes

Parmesan Encrusted Veal Chop *__________________________________________________________________________________________$28
12 oz bone-in veal chop, lemon beurre blanc, starch and vegetable du jour

Uncle Sleepy’s Angry Ribs *_ _______________________________________________________________ Half Rack $21 __ Whole Rack $29
applewood smoked ribs, signature bbq sauce, french fries, cole slaw

Dinner Menu

joe bello – executive chef, brandon gerthoffer – sous chef & justin johnson – banquet chef
we strive to give you the best service possible. if there is anything we can do to make your visit more enjoyable, please do not hesitate to ask. 

* these items available cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness, especially if you have a medical condition. 

please inform your server of any dietary needs or known food allergies.



Dinner Menu
From the Sea

served with soup or house salad. add $3 for specialty salad or add $2 for french onion soup.

Blackened Salmon *________________________________________________________________________________________________________$22
lemon butter, starch & vegetable du jour

Jumbo Sea Scallops *_______________________________________________________________________________________________________$21
braised leeks, roasted mushrooms, roasted potatoes & lemon caper sauce

Nickel Signature Crab Cakes_______________________________________________________________________________________________$29
whole grain mustard sauce, starch & vegetable du jour

Vanilla Bean Shrimp and Scallops_________________________________________________________________________________________$29
nickel signature crab cake mix, vanilla rum butter & asparagus

Sesame Seared Ahi Tuna *_________________________________________________________________________________________________$28
soy sauce, wasabi, starch & vegetable du jour

English Style Cod and Scallops____________________________________________________________________________________________$26
asparagus & risotto

Gertsajerk Shrimp__________________________________________________________________________________________________________$25 
grilled pineapple, risotto, asparagus, sweet chili sauce

From the Old Country
served with soup or house salad. add $3 for specialty salad or add $2 for french onion soup.

Hand Rolled Cheese Ravioli_______________________________________________________________________________________________$15
marinara

Hand Rolled Seasonal Ravioli_ ____________________________________________________________________________________________$17
seasonal selection

Seafood Fra Diavlo_________________________________________________________________________________________________________$21
shrimp, mussels, scallops & fra diavlo

Pasta with Meatballs_______________________________________________________________________________________________________$15
homemade meatballs

Shrimp and Crab Mac and Cheese_________________________________________________________________________________________$20
five cheese sauce

Chicken Parmesan_ ________________________________________________________________________________________________________$18
marinara, hand breaded chicken & blend of cheese

Mediterranean Primevera__________________________________________________________________________________________________$15
asparagus, artichokes, tomato & kalamata olives

Puttanesca__________________________________________________________________________________________________________________$19
capers, olives, anchovies, hot banana peppers, marinara sauce

From the Side
Truffle Fries_________________________________________________________________________________________________________________$7
truffle oil & shaved parmesan cheese

Asparagus___________________________________________________________________________________________________________________$5
 
Five Cheese Mac and Cheese_ ______________________________________________________________________________________________$6
Baked Potato_ ______________________________________________________________________________________________________________ $4
sour cream & butter

Hand Rolled Pasta_ ________________________________________________________________________________________________________ $4
marinara

Risotto_______________________________________________________________________________________________________________________$5

Beverages
Iced Tea & Sweet Tea______________________________________________________________________________________________________ $2.5
Coca-Cola, Diet Coke, Sprite & Ginger Ale_______________________________________________________________________________ $2.5
Hot Tea & Caribou Coffee_________________________________________________________________________________________________ $2.5

joe bello – executive chef, brandon gerthoffer – sous chef & justin johnson – banquet chef
we strive to give you the best service possible. if there is anything we can do to make your visit more enjoyable, please do not hesitate to ask. 

* these items available cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness, especially if you have a medical condition. 

please inform your server of any dietary needs or known food allergies.


