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SAMPLE MENU

Breakfast Burger
Toasted English muffin, old spot pork sausage patty, grilled flat  
mushroom crispy pancetta, topped with a free range fried egg and a side 
of baked bean and rosti potato hash

Chalk Stream Trout Benedict 
Toasted English muffin, topped with wilted spinach, sliced cured chalk 
stream trout, poached free range egg and warm hollandaise

Moules & Frites
Rope reared mussels cooked in a shallot, white wine, garlic and cream, 
with warm artisan bread and truffled skin on French fries

Venison  
Locally sourced venison, port and mushroom gluten free suet pudding 
served on a horseradish mash with slow braised spiced red cabbage, 
shallot, and red wine sauce

Chicken
Roasted free range chicken breast, sat on creamed potato, garlic  
perfumed wilted winter greens, carrot ketchup, and finished with a  
madeira and thyme sauce

Plant Based Milanaise 
Vegan penne pasta bound In a slow cooked tomato and basil ragout, 
plant based ‘chicken less’ escollop topped with vegan Italian hard 
cheese, rocket pesto and dressed arugula leaves (VE)

‘Race-day’ Dessert Club
Hand crafted dessert, chosen daily and plated especially  
for your day at the races

Dessert

Main


