
A deposit of £10 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 

 

 
 
 
 

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

 

 Christmas Eve 
 

 Friday 24th December 2010   
 

A Glass of Chardonnay, Riesling or Pinot Noir on Arrival 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Starters 

French Onion Soup  
gruyere cheese & garlic croutons 

 
King Prawns in Tempura Batter 

with coriander salad and sweet chilli dip 
 

Colston Bassett Stilton Pate  
stowford press & apple chutney & buttered 

toast  
 

Lamb Fillet Salad  
trio of onion (puree, baby & deep fried) basil 

and balsamic   
 
 

Main Courses       

Roast Rump of Matured English Beef  
with rosti potato, buttered spinach and a 
peppercorn sauce 
 
Feta, Spinach & Potato Pie (v) 
roasted peppers, chestnuts, caramelised 
onions, confit tomatoes, curried aubergine 
and salad  
 
Oven Roasted Cod  
spiced chickpea crust sauté potatoes, 
cabbage and bacon, leek and mustard 
dressing   
 
Pan Fried Duck Breast  
fondant potato, confit garlic winter greens red 
wine and berry sauce   
 
 

 

Desserts 
Eton Mess with Winter Fruits  

vanilla cream 
 

Grand Marnier & Orange Crème Brulee 
dipping biscuits 

 
Chocolate Fondant  

served with vanilla ice cream 
 

English Cheese Board  
with cheese biscuits, chutney, apple, celery 

and grapes 
 

Three Courses £27.50 

Including Coffee and Mints 


