
 
 

 
Trackside Restaurant – Friday Night Menu 

STARTERS 
 

Cream of Carrot and Coriander Soup   
served with Crusty Bread Roll and Butter 

 

Vegetable Spring Rolls  
Served with a Hoisin Dip and Garnished with Rocket Leaves and Spring Onions 

 

 Grilled Halloumi   
Nestled on a Bed of Mixed Leaves and Finished with a Sweet Chilli Sauce 

 

  Ham Hock Terrine 
Served on a Bed of Crisp Leaves with a Piccalilli Relish and Toasted Sour Dough 

 
MAINS 

 

Seared Chicken Fillet  
Served with a Creamy Bacon and Parmesan Sauce, Crushed Garlic Potatoes and Roasted Root Vegetables and Tender 

Stem Broccoli 
 

  Home-made Steak and Mushroom Pie 
Tender Chunks of Beef and Mushrooms in a Rich Gravy with a Pastry Lid, Served with Creamy Mash and Roasted Tender 

stem Broccoli and Root Vegetables  
 

   Roasted Pork Loin with a Dijon Cream Sauce  
Served with Crushed Garlic Potatoes and Roasted Tender Stem Broccoli and Root Vegetables 

 

Sweet Potato and Chickpea Loaf  
Served with Potatoes and Seasonal Vegetables  

 

  Tomato and Goats Cheese Tart   
Served with Crisp Rocket Leaves, Drizzled with Balsamic Glaze and Served with Tender Stem Broccoli  

 
ON THE SIDE 

 

           Seasoned fries  ©                      £2.95      Seasoned Wedges  ©                        £3.50 
 

                                    Garlic Bread                          £2.95       Onion Rings  ©                        £2.95     

 
DESSERTS 

 

Treacle Sponge Pudding with Custard   
 

 Salted Caramel and Chocolate Tart Served with Chocolate Sauce and Chantilly Cream 
 

Raspberry and White Chocolate Cheesecake, Drizzled with a Raspberry Sauce  
 
 

Please inform your server if you have any food allergies, intolerances or dietary requirements. 
Data is obtained from our approved suppliers. As with any catering establishment there is always the potential for cross contamination to 

occur. Whilst we endeavour to prevent this as far as possible, the nature of allergens means we cannot fully guarantee that cross 
contamination has not occurred. 

 

© - Please note these products may be contaminated as they are cooked in a multi-use fryer. 
 

All calories shown are representative per portion. Adults need around 2000 kcal a day. 
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