
Our Head Chef, Darren Fa irminer

Darren has held the ro le of Head Chef here at Newbury Racecourse for 

6 years, h is cul inary expert ise is strengthened by 28 years exper ience in 

racecourse hospita l ity and restaurants.  Working with The Racecourse 

Newbury cul inary development team, Darren creates menus for 

The Hennessy keenly focussed on high qual ity seasonal produce, detai led 

preparat ion and mouth water ing f lavour combinat ions.  

We are always keen to hear about your exper ience in the restaurant, 

p lease speak to a member of our team or emai l  us 

hospita l ity@racecoursenewbury.co.uk.

For guests without a pre-booked table reservat ion, a reservat ion charge is added per person to 

enjoy our premium restaurant over looking the Winning Post and a reserved table for the day.



Starter
Carrot & cor iander soup served with spiced onion & potato cake

Handmade game terr ine, spiced plum & cracked black pepper chutney served with toasted walnut bread

Cocktai l  of Dorset crab with avocado & s low roast tomato served with deep fr ied soft shel l  crab & endive salad

Wi ld mushroom spr ing ro l l ,  vegetable st i r fry , cr isp noodles with black bean dressing 

These wines have been selected by Berrys’ to complement the starters

Albar iño, Igrexar io de Saiar ,  Spain , 201 1 	 33.00

Picpoul de Pinet , Domaine Fél ines Jourdan, France, 201 1 	 28.50

Sauvignon Blanc, V ina Quintay, BB&R Label ,  Chi le ,  201 1	 23.00

Ma in Course
Slow roast bel ly of Berkshire pork, potato & beetroot dauphinoise, buttered greens & chantenay carrots

Supreme of pheasant wrapped in pancetta, bra ised red cabbage, tarragon mash served with shal lot ,  mushroom & 

red wine sauce 

Pan fr ied f i l lets of mackerel ,  potato & herb rost i ,  roasted baby leeks and tomato jus

Pumpkin tortel l in i  served with sage butter sauce

These wines have been selected by Berrys’ to complement the main courses

Pietas Car ignan, V ie i l les V ignes  IGT Herault ,  France, 2010                                                      	 25.00

Rioja Ot iñano, Cr ianza. Bodegas Elvarra, Spain , 2009/10	 32.50

Pulenta La Flor Malbec, Mendoza, Argent ina, 201 1 	 27.00 

Dessert
Homemade lemon curd tart ,  mul led fru its & West Country c lotted cream 

Somerset c ider & apple crumble with vani l la custard

Glazed cinnamon, pear & sultana brulée served with shortbread biscuits 

Chocolate & mascarpone torte with caramel ice cream 

These wines have been selected by Berrys’ to complement the desserts (37.5cl )

Berrys’ Sauternes, Ch Doisy Védr ines, Bordeaux 2005	 25.50

Muscat de Beaumes de Venise, Domaine de Durban, Rhône 2008	 36.50

Cheese
Select ion of farmhouse cheeses & g lass of Berrys’ Own Select ion LBV, Quinto do Noval	 9 .50

(Cheese without port 7 .50)

Desserts and cheese accompanied by your choice of fresh coffee or a select ion of teas

     and      are d ishes that are natural ly g luten or dairy free or can be easi ly adapted.  Our k itchens are not nut free 

environments therefore our food may contain nut traces.

For guests without a pre-booked table reservat ion, a reservat ion charge is added per person to enjoy our 

premium restaurant over looking the Winning Post and a reserved table for the day.

Our favour ites Something interest ing for wine lovers


