
                                         
 
 
 

 
 
 
 
 

 

 

 

Starters 

Homemade Soup 
served with fresh homemade bread 

 
Thai Fish Cakes 
with sweet chilli  

 
Ballontine of Chicken & Rabbit  

 artichoke, tarragon and spring vegetables  
 

Garlic Mushrooms on Toast 
in a white wine and tarragon cream 

  

Main Courses   

Poached Smoked Haddock  
mustard mash, buttered spinach, poached 
egg and chive butter sauce  
 

Roast Topside of English Beef 
with Yorkshire pudding & a red wine gravy 
 
Stuffed Chicken Breast 
cream cheese, garlic and chive, gratin 
potatoes stir fried broccoli and red wine sauce 
 
Roast Pork 
with a Yorkshire pudding & homemade apple 
stuffing 
 
Mediterranean Vegetable & Feta Cheese Tart 
with confit tomato and rocket salad 
(Vegetarian Roast Dinner Available) 

 

Desserts 

Homemade Bramley Apple and Rhubarb 
Crumble 

with cinnamon custard and vanilla ice 
cream 

 

Bailey’s Crème Brulee  
with white chocolate shortbread  

 

Orange & Lemon Cheese Cake 
with dark chocolate sauce  

  
               Ice Cream Sundae 

with strawberry sauce and nuts 
 
 

Adult Portions One Course   £9.95 Child Portion One Course   £6.95 

   Two Course    £11.95    Two Course    £8.95 

   Three Course £13.95    Three Course £10.95 
 

An optional 10% service charge will be applied to parties of 10 or more. All of our food is prepared daily therefore 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 www.grillroombingham.com 

 

 

Sunday Lunch 

 2nd March to 10th April 
 


