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Celebrate this Christmas season in beautiful 
surroundings. Enjoy delicious food and great 

service with all the festive trimmings included

To make a Christmas reservation, 
Please contact the team on:

01949 838840
info@numbersixteenbingham.co.uk

Pre order & £10 per person (deposit) required

18:00 onwards
26th, 27th, 28th November 

3rd, 4th, 5th December
10th, 11th, 12th December
17th, 18th, 19th December

24th December

STARTERS
POSH PRAWN & CRAYFISH COCKTAIL (DF) (GF OPTION)

Oak-smoked salmon, caviar, creamy avocado mousse, baby gem, 
heirloom tomato lollipop & smoked paprika croutons

DUCK LIVER PARFAIT (GF OPTION)
Spiced red onion & port marmalade, golden toasted brioche & crisp winter leaves

CRISPY PANKO-CRUSTED CAMEMBERT (GF OPTION)
Warm-melting cheese, classic festive Waldorf salad with a zesty cranberry dressing

VELVETY SPICED PARSNIP SOUP (GF/VE)
Crispy artisan onion bhaji & warm fragrant curry oil infusion

MAINS
TRADITIONAL BALLOTINE OF TURKEY (DF) (GF OPTION)

Honey & thyme roasted winter roots, roast potatoes, pigs in blankets, 
buttered shredded sprouts & rich festive red wine gravy

SLOW-BRAISED PRIME BEEF BOURGUIGNON (GF/DF OPTION)
Mulled braised red cabbage, silky celeriac puree & decadent black tru�e mash, red wine jus

PAN-SEARED SALMON (GF OPTION)
Wilted tenderstem broccoli, butter-glazed festive new potatoes with a rich clam, 

caper & fresh parsley velouté

ROASTED BUTTERNUT & WINTER LENTIL PARCEL (VE)
Golden garlic mash, spiced braised red cabbage, 

honey-glazed parsnips with a rich red wine vegetable gravy

DESSERTS
TRADITIONAL STEAMED CHRISTMAS PUDDING (GF/DF OPTION)

Silky vintage brandy cream sauce & edible Christmas sparkle

INDULGENT DARK CHOCOLATE, MORELLO CHERRY & PISTACHIO CHEESECAKE
Studded with roasted pistachios, �nished with a spiced winter berry coulis

CLASSIC FRENCH LEMON TART
All-butter sweet pastry crust, torched citrus curd & Madagascan vanilla bean ice cream

CHEF'S ARTISAN CHEESE BOARD (£4 supplement) (GF option)
Quince chutney, artisan biscuits with a candid grape lollipop 

MANGO SORBET (VE)
Zesty lemon crisp, fruit couli & fresh mint 

Food Allergies and Intolerances: 
Please ask our allergen specialists if you require any information 

about the ingredients in the food we serve
GF - Gluten Free | DF - Dairy Free | VE - Vegan

£42.50 Per person 


