
giltcafe.bar/bingham
bingham@giltcafe.bar
01949 482 095

TWO FOR 
THURSDAYS
Every Thursday   12pm - 9pm

Any two main meals and a bottle  
of house wine for only £40

*£2.50 supplement on steak.

SUNDAY 
ROASTS
Available from noon

Enjoy our tailored Sunday menu 
featuring our fantastic Sunday roasts 
and some of your favourite dishes 
from our main menu.

Bookings advised.

WEEKLY OFFERS

18A Market St,  
Bingham,  

Nottingham  
NG13 8AP

bingham@giltcafe.bar  
01949 482 095

Join Gilt for news,  
events and special offers

www.giltcafe.bar 

• Since 2009 •

KITCHEN

CAFÉ SPECIALS  /  12 - 6pm

DESSERTS  /  12 - 9pm

Coffee & Cake 			   6.50
A slice of homemade cake with English 
Breakfast tea or Americano coffee

Cream Tea  			   8
English breakfast tea or American coffee, 
served with a homemade fruit scone with 
clotted cream and jam

Sandwich & Scone		  11.50
/ Ham and sundried tomato on white bloomer
/ Coronation chickpea on brown bloomer 
/ Smoked salmon & horseradish cream  
on brown bloomer
/ Cheese and onion chutney on 
white bloomer 

Served with a homemade fruit scone with 
clotted cream and strawberry jam includes an 
English breakfast tea or Americano coffee.

Trillionaire Rocky Road Tart 		  8
caramel sauce, vanilla ice cream

Lemon Posset  			   7
Homemade honeycomb, mango sorbet

Rhubarb Fool  			   7
Sweet and tangy rhubarb, cream,  
crushed oat topping

Warm Peach Cobbler  		  6.75
Vanilla custard

Trio of Ice Cream or Sorbet 		  4.50

Cheeseboard  GF* 			  8
Local cheeses, chutney, celery,  
apple and crackers

PRIVATE HIRE
OUR B OUTIQUE  STYLE  UPSTAIRS  LOUNGE  IS 

AVAILAB LE  TO H IRE  FOR S PEC IAL OCCAS IONS .  

Whether it is a birthday party, anniversary, work event or wedding, 
our experienced team will ensure everything goes smoothly on the day. 

We have a wide range of food and drinks packages available.TWO’S 
COMPANY 
Join us every day from 
3pm ‘til close and enjoy 
two cocktails for just £14

Choose your favourite and we’ll 
make it twice as nice.

Offer applies to two of the same cocktail 
– see drinks menu for available options.



Full English Breakfast 	 11.50
Local British pork sausage, bacon, 
hash brown, fried egg, slow roasted 
tomato, beans, field mushroom and toast 

Vegan Breakfast VE  GF*	 10.95
Vegan sausages, baked beans, 
slow roasted tomato, hash brown, 
field mushroom, spinach and toast

American Breakfast 	 11.50
Pancakes, bacon, scrambled eggs, 
fried potatoes, syrup 

Scrambled Eggs & Mushrooms  GF* 	 6.50
In a warm ciabatta
 
Breakfast Ciabatta GF*		  5.95
Choose from sausage, bacon or 
vegan sausage in a warm ciabatta 	

Toasted Muffin with a Rarebit Crust   	 4.75
/ Add Sausage +2.50
/ Add Bacon +2.50
/ Add Egg +2

Pancakes with Strawberries  	 7
Served with syrup

Pancakes with Bacon 		  8
Served with syrup

Homemade Granola  		  5
Greek yoghurt and a berry compote

Fish & Chips 		  	 17
Beer battered haddock, skin-on chips, 
mushy peas and tartare sauce

House Burger GF* 			   16.50
Caramelised onions, bacon, cheddar cheese, 
tomato, crisp lettuce in a brioche bun with 
gilt burger sauce. Served with coleslaw and 
skin-on chips

Gilt Fried Chicken Burger 		  16
Fried buttermilk chicken, bacon, cheddar cheese, 
tomato, crisp lettuce in a brioche bun with BBQ 
sauce. Served with coleslaw and skin-on chips

Grilled Halloumi Burger  GF*		 16 
Grilled Halloumi, field mushroom, smashed 
avocado, tomato, crisp lettuce in a brioche bun 
with Aioli. Served with coleslaw and skin-on chips

Chicken Parmigiana 		  16
Breaded chicken cutlet with marinara sauce, 
oven baked with cheese, skin-on chips, 
rocket and parmesan salad

8oz Heart of Rump 			  25
Cooked to your liking and served with 
a baked tomato, field mushroom and 
skin-on chips
/ Add peppercorn sauce +2

Thai Red Curry Seafood Bowl 	 17.50
Salmon, king prawn, Pollock in a red curry 
coconut broth, fresh coriander served 
with rice noodles, toasted naan

Caesar Salad 			   14.50
Chargrilled chicken and bacon, with 
croutons and crisp lettuce tossed in our 
Caesar dressing sprinkled with parmesan

Gilt Salad Bowl VE  		  13
Pickled cabbage, spiced chickpea, sunflower 
seeds, pumpkin seeds, tomato, cucumber, 
pomergrantes, red onion and 
house dressing

Buddha Bowl VE  GF*			  14
Sticky rice, served with sliced avocado, 
cucumber, edamame beans, spring onions, 
sesame seeds, shredded carrot, 
sriracha mayonnaise and ginger soy sauce

Add Ons
Garlic & Herb Steak GF  		  4.50
Garlic & Chilli Prawns GF 		  4
Halloumi  GF* 			   3
Herb Chicken GF  			   4
Cajun Salmon GF 			   5
Sliced Avocado GF 			   2.50
Smoked Salmon  GF  		  3.50

BREAKFAST  /  Until 12 noon MAINS  /  12 - 9pm

FLATBREADS   /  12 - 9pm

LUNCH  /  12 - 6pm TAPAS  /  12 - 9pm

Served with salad garnish  
& root vegetable crisps
/ Add a small pot of chips +2.50
/ Add a small cup of soup +2.50

Club Sandwich GF*  			   11
Chicken, bacon, egg mayonnaise, lettuce, 
cheese and tomato on toasted white bread

Steak Sandwich GF*			   12
Garlic & herb marinated steak, horseradish 
cream, caramelised onion & rocket

Fish Finger Butty  			   10
Panko breaded haddock goujons on a 
toasted ciabatta with rocket & tartare sauce

Hoisin Pulled Pork Quesadilla		 10
Pulled pork, cheddar cheese, 
sesame seeds, pickled ginger

Vegetarian Club Sandwich VE   GF* 	 11
Smashed avocado, beetroot, tomato, 
lettuce, roasted red peppers, vegan cheese 
on toasted brown bloomer

Soup of the Day  GF*		  6.50
Served with ciabatta

Omelettes GF  		  	 9.50
Choose from: 
Bacon and mushroom
Ham and sundried tomato
Cheddar cheese and onion chutney 
Salmon and spinach

CHOOSE ANY THREE  
DISHES FOR ONLY £20

Quesadilla  			   8.75
Roasted vegetables, guacamole, 
pico de gallo

Jamón Croquettes 			   9
Chilli jam

Crispy Calamari 			   8.50
Aioli, lemon rock salt

Queso Fundido 			   8.50
Spiced chorizo and tortilla chips

Cod Cheek Scampi 			  9
Tartare sauce, fresh lemon

Halloumi Fries  GF 		  8.50
Chilli mayo, sesame seeds

Honey & Sriracha Glazed 
Chicken Wings GF* 			   8.50
Fresh chilli, spring onion

Pollock & Spring Onion Fishcakes 	 8.50
Coronation mayonnaise

Confit Chorizo GF  			   8 
Red wine & honey reduction

Padrón Peppers  GF 		  8
Olive oil, rock salt

Korean Chicken 			   9
Sweet chilli, spring onion, sesame seeds

Potatas Bravas  GF* 		  8.25
Paprika sauce, aioli

Eggs on Toast  GF*			  5.50
Scrambled, poached or fried

Breakfast Wrap   			  9.50 
Scrambled eggs with pico de gallo and 
guacamole wrapped in a warm tortilla 
served with hash browns 

Benedict GF* 			   9.75
Toasted muffin, poached eggs, bacon 
and homemade hollandaise 

Royale GF*			  10.95
Toasted muffin, poached eggs, smoked 
salmon and homemade hollandaise 

Omelettes GF*			   9.50
Served with toast 

Choose from: 
Bacon and mushroom
Ham and sundried tomato
Cheddar cheese and onion chutney 
Salmon and spinach

EGGS  /  Until 12 noon

GRAZE  /  Available until 5pm

Toast & Preserves  GF*	      	 3.75

Toasted Sourdough Bread 	      	 3.95
& Preserves 

Croissants & Preserves 	     	 4.50
 
Toasted Tea Cake & Preserves   	 4

Fruit Scone 		         	 4
/ Add any hot drink for only +2.50

Skin-on Chips  			   4.50

Mixed Olives VE  GF  			   4.50

Garlic Bread 			   4.25

Warm Pitta Bread 		  5
Hummus, tzatziki and guacamole

Side Salad VE  GF  			   4

SIDES & SNACKS  /  12 - 9pm

BREAKFAST ADD ONS

Sausage	 			   2.50
Bacon GF 				    2.50
Smoked Salmon GF  		 	 3.50
Black Pudding 			   2.50
Hash Brown VE  GF* 			   2.50
Egg  GF  			   2
Vegan Sausage VE  GF*		  2.50
Sliced Avocado VE  GF 		  2.50
Field Mushroom VE  GF 		  2
Slow Roasted Tomato VE  GF 		  2
Halloumi  GF*			   3
Toast VE  GF*			   2  
Beans VE  GF 			   2   

Korean Crispy Gochujang Chicken 	 9.95
Asian slaw, spinach, wasabi mayonnaise, 
sesame seeds

Tiger King Prawn & Chorizo		  9.95
Roasted red peppers, lemon aioli, rocket

Whipped Feta & Tomato 		  9.95
Roasted cherry tomato, oregano, 
scotch bonnet warm honey

Caprese 			   9.95
Vine tomato, mozzarella, basil, pesto

Hoisin Pulled Pork			   9.95
Sriracha mayonnaise, pickled cabbage, 
cucumber & coriander

Chicken Shawarma			  9.95
Marinated chicken, hummus, pickled 
cabbage, pomegranates, mint, aioli

  Vegetarian 
 
VE   Vegan 
 
GF   Gluten Free 
 
GF*   Gluten Free Option Available  


