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BINGHAM RIVERHOUSE BINGHAM RIVERHOUSE
CHRISTMAS DAY CHRISTMAS DAY

SIDES TO SHARE AMUSE BOUCHE
ROAST POTATOES, GARLIC & ROSEMARY (VE) Brilléed ash goats’ cheese tartlet, onion marmalade

BRUSSEL SPROUTS, CHESTNUTS & BACON (N)

MAPLE GLAZED ROOT VEGETABLES (VE)

SPICED RED CABBAGE (VE)

PIGS IN BLANKETS STARTERS

ROASTED DELICA PUMPKIN SOUP
Nutmeg beurre noisette, sage dumplings

DEVON CRAB & MASCARPONE RAVIOLI
Lobster bisque, fennel

SMOKED DUCK & HAM TERRINE
Pistachio, apricot & rosemary relish, toasted brioche

BREAD

Rosemary focaccia, truffle butter

MAINS

NORFOLK BRONZE TURKEY
Cranberry & orange stuffing, red wine jus

ROASTED SEA BREAM
Champagne beurre blanc, samphire, caviar

WINTER VEGETABLE & ANCIENT GRAIN WELLINGTON
Wild mushroom ragout
DESSERTS TO SHARE

MILLIONAIRE’S PROFITEROLES
Caramel mousse, dark chocolate, hazelnut praline

We want to offer you the best service so please let us know of any dietary SPICED HONEY & ORANGE TARTLETS
requirements you may have. A discretionary 13.5% service charge is added CAPE BRANDY PUDDING
to your final bill which is shared among all employees because we operate Vanilla pod custard

under the code of best practice of service charges.

TEA, COFFEE, MINI MINCE PIES



