
C H R I S T M A S 
A T  N I C H O L S O N ’ S  P U B S

Allergen Information. Our food and drinks are prepared in food areas where cross contamination 
may occur and our menu descriptions do not include all ingredients. Full allergen information will 
be available from 31st August 2024 to allow you to confirm your booking. At this point our easy to 
use allergen guide will be available for you to use on the food section of  our website or on our Glass 
Onion app. The information available is, to the best of  our knowledge correct, however is subject to 
change between the time of  advance booking and the time of  dining. 
If  you have any questions, allergies or intolerances, or you require our allergen information, please 
let us know before booking and at the time of  your visit.
Please refer to our allergen information at the time of  your visit to check for changes. 
(V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, however some 
of  our preparation, cooking and serving methods could affect this. If  you require more 
information, please ask your server. *=contains alcohol. Fish dishes may contain small bones.  
Adults need around 2000 calories a day.
Where table service is offered, a discretionary service charge of  10% may be added.

BOOK IN PUB OR ONLINE AT 
NICHOLSONSPUBS.CO.UK

PB
2 

- X
D



C H I L D R E N ’ S  
C H R I S T M A S  D AY  M E N U

3 COURSES 29.00

TO START
BON ELE S S  CH IC K E N  BI T E S

With BBQ sauce to dip.

CR EA M Y  TOM ATO  S OU P  ( V )
With farmhouse bread that’s made for dipping.

K I NG  PR AW N  CO C K TA I L
King prawns with Marie Rose sauce on a bed of  lettuce,  

served with farmhouse bread and butter.

THE MAIN EVENT
H A N D - CA RV ED  BR EAS T  OF  T U R K E Y

With bacon & chestnut stuffing, Cumberland sausage pigs-in-blankets,  
roast carrots, glazed parsnips, roast potatoes and gravy.

BA K ED  G NO CCH I  ( V )
In a Cheddar & garlic sauce, topped with Lovage pesto.

W HOLETA I L  S COT T I SH  S CA M PI
Served with a choice of  chunky chips, mashed potato or baby potatoes.  

With a salad or peas on the side.

TO FINISH
CHO COL AT E  BROW N I E  ( V )

Warm with vanilla pod ice cream and chocolate sauce.

S T R AW BER R I E S  & ICE  CR EA M  ( V )


