
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 

 

New Years Day 
 Saturday 1st January 2010  

 

Starters 

Soup of the Day 
served with a fresh bread roll 

 

  Smoked Haddock Fish Cakes 
with a sweet lemon and dill mayonnaise  

 

Colston Bassett Stilton Pate  
stowford press & apple chutney & buttered 

toast  

 

                 Chicken & Vegetable Spring Roll 
sweet and sour sauce   

 

Goats Cheese Salad 
with basil pesto, cherry tomatoes, balsamic 

reduction and rocket salad  

 
 

Main Courses       

Smoked Haddock and Poached Egg 
mustard mash, spinach and chive hollandaise 

 

Beer Battered Fish & Chips 
with mushy peas and tartar sauce  

 

Homemade Game Pie 
with rabbit, duck, pheasant and venison, 

served with winter vegetables, chips and gravy 

 

8oz Rump Steak 
homemade chunky chips, winter vegetables 

and peppercorn sauce 

 

Roast Breast of Chicken 
stuffed with mushrooms and wrapped in Parma 

ham, with a garlic mash, mustard leeks and 

madeira sauce 
 

Roast Beef Dinner 
traditionally served with homemade yorkshire 

pudding, roasted potatoes and fresh 

vegetables 

 

Feta, Spinach & Potato Pie (v) 
roasted peppers, chestnuts, caramelised 

onions, confit tomatoes, curried aubergine and 

salad  
 

Desserts 
 

Dessert Selection 
your choice of today’s freshly prepared 

desserts 
 

Three Courses £19.95 

Childs Price £12.95 

Including coffee and mints 

 


