THE GRILL ROOM

UPSTAIRS AT THE HORSE & PLOUGH
FOOD « DRINK » RELAX

25 long acre / Bingham / Nottingham / 01949 839313 / www.grillroombingham.com

Christmas Day
Saturday 25t December 2010

Champagne Cocktail on Arrival

Starters
French Onion Soup
gruyere cheese and garlic croutons

Grill Room King Prawn Cocktail
with chunky bread, rocket & iceberg salad,
marie rose sauce

Fresh Crab on Toast
caper and parsley salad, basil mayonnaise

Lamb fillet salad
trio of onion (puree, baby & deep fried) basil
and balsamic

Colston Bassett Stilton, Apple & Walnut Pate
stowford press & apple chutney & buttered
toast

Desserts
Traditional Christmas Pudding
served with a brandy sauce

Banoffee Cheesecake
with chocolate sauce and toasted nuts

Grand Marnier & Orange Creme Brulee
with a homemade shortbread

Boozy Berry trifle
vanilla cream

English Cheese Board
cheese biscuits, chutney, apple, celery

Main Courses

Chefs Traditional Roast Turkey

(Vegetarian Option Available)

with homemade Yorkshire pudding,
chestnut stuffing, smoked bacon, seasonal
vegetables and chipolatas

Feta, Spinach & Potato Pie (v)

roasted peppers, chestnuts, caramelised
onions, confit tomatoes, curried aubergine
and salad

Pan Fried Sea Bass with Scallops
sauté potatoes asparagus and sauce
vierge

Roast Fillet of Beef

with spring onion mash, cabbage and
bacon, rosemary roast potatoes & Fuller's
London Pride gravy

All of our main courses are served with a
selection of seasonal vegetables and
roasted potatoes

To Finish
Fresh llly Coffee
belgian chocolates

Adulis £65
Half Portion £35

Please feel free to contact us to discuss any of the items on the menu, we will do our best o accommodate any
changes you may wish to make

A deposit of £20 per person is required at the time of booking and the completed pre order sheet is required by
the 8th of December 2010, the remaining balance to be settled by 21st of December 2010. All ingredients may
not be listed so please let your server know about any allergies or special dietary requirements



