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Starters  

*Spring Vegetable Soup £4.95 
with fresh bread  

 
*Smoked Haddock Fishcakes £4.95 

with sweet lemon and dill mayo  
 

*Stilton, Apple & walnut Pate £4.95 
stowford press cider & apple chutney with toast   

 
*Terrine of Chicken, Pork & Armagnac £4.95  

pear chutney 
 

Fresh Crab Salad £6.95 (or £4 Supplement*) 
with guacamole and gazpacho sauce and  

buttered toast 
 

 

 

From the Grill 

Steaks 

Our steaks are locally sourced and matured for at least 
21 days to ensure tenderness. 
 

8oz Rump £8.95* /16oz Rump £14.50  
 

8oz Sirloin £10.95 /16oz Sirloin £16.50 
 

9oz Rib eye £12.95  
 

8oz Fillet £14.95 
Mixed Grill £13.50  
(two sausages, lamb chop, pork chop, gammon steak, 
rump steak black pudding and two eggs)  
 

Others 
Chicken Breast   £8.95 
BBQ Kangaroo Steak £15.95  
subject to availability  
 

 
Served with your choice of homemade chips, or new 
potatoes/ salad, spring vegetables or sweet chilli stir 
fried vegetables 
Sauces & Sides £2.00 

Peppercorn, Stilton, Garlic Butter or Wild Mushroom 
Vegetables, Rocket & Parmesan Salad or Onion Rings 

Main Course  

Fillet of Lamb en Croute £10.95 (or £4 Supplement*)  
with spinach, shallots and mushroom, mint and Madeira 
jelly,  rosemary potato , béarnaise sauce, served pink 
 
Pan Fried Calves Liver & Crispy Belly Pork £10.95 
(or £4 Supplement*) Served Pink 

trio of onion, (baby, puree and deep fried) horseradish 
potato cake buttered spinach red wine sauce  
 
Stuffed Pork Fillet £8.95* 
stuffed with sage and apple, with parsnip gratin and 
seasonal vegetables and a Madera sauce  
 
Organic Thai Chicken Curry 8.95* 
coconut and coriander rice & garlic naan bread  
 
Fresh Market Fish Chowder £8.95* 

please ask for today’s fish selection, with a  mustard 
mash buttered leeks and chives 
 
Feta Cheese, Asparagus & Potato Pie £8.95*  
with curried aubergine and salad  
 

Desserts  

*White Chocolate Crème Brulee £4.50  
with shortbread  

 
*Apple Tart Ta Tin £4.50 

rhubarb compote and custard 

 
*Rhubarb Fool £4.50  

with vanilla ice cream  
 

*Selection of Ice Creams £4.50 
 

*Chocolate Orange Tart £4.50 
with chocolate ice cream 

 
Grill Room Cheese Board £6.50 

(or £4 Supplement*) 
Lincolnshire poacher, Cropwell bishop stilton, 

camembert with chutney, biscuits & apple 

 

A La Carte Menu 

 13th April to 29th May 
Items Marked with * are available at Three Courses for £12.95 

(other dishes available with price supplements as specified) 

An optional 10% service charge will be applied to parties of 10 or more. As all our food is prepared fresh daily our menu is subject to 
availability. All ingredients may not be listed so please let your server know about any allergies or special dietary requirements 

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

 


