
  
 
 
 

 
TRACKSIDE RESTAURANT MENU 

 
STARTERS 

Golden Crisp Potato Skins        
Golden and crisp on the outside, light and airy within, perfectly complemented by a creamy garlic sauce  

 

Homemade Tomato and Red Pepper Soup         
Garnished with a swirl of fresh cream and accompanied by a crusty bread roll and butter  

 

Classic Salmon Fishcake       
Accompanied by zesty Tartare sauce and a vibrant leaf salad 

 
MAINS 

Signature Smashed Burger   
A succulent, seared beef patty with a caramelized crust, generously topped with melted cheese, sweet 

caramelized onions, and a rich, smoky BBQ sauce in a toasted bun, with a side of perfectly seasoned fries 
 

Ultimate Homemade Cottage Pie  (GF)  
A generous portion of minced beef and tender vegetables simmered in a rich gravy, blanketed in creamy mash, 

and served with a side of minted peas and roast broccoli 
 

Garlic Butter Stuffed Chicken Breast 
A succulent chicken fillet filled with melting garlic herb butter, encased in crispy golden breadcrumbs,  

and served with hand-cut chips and garden peas  
 

Roasted Vegetable Lasagne         
  A hearty bake featuring tender layers of roasted vegetables, smothered in a rich tomato ragù and a creamy 

three-cheese béchamel sauce, served alongside crisp garlic ciabatta 
 
SIDES 
Loaded Fries with Cheese, Crispy Bacon and BBQ Sauce     £4.50 
Crunchy Onion Rings                       £3.95           
Twice Cooked Chips                        £4.25        
Crusty Toasted Garlic Bread        £3.95                  
   

DESSERTS 
Indulgent Rich Chocolate Fudge Cake         

                                                              Complemented by a luscious toffee sauce  
                                         

Classic Apple and Cinnamon Crumble 
A comforting dish of warm apple crumble, featuring a buttery, crunchy topping and  

your choice of smooth custard or a scoop of creamy vanilla ice cream 

  
Traditional Raspberry Eton Mess  

A delightful medley of crisp meringue, sharp raspberries, and smooth cream 
 
 

Please inform your server of any dietary requirements, allergens or intolerances before ordering your food. As with any catering 

establishment there is always a potential for cross contamination to occur. While we endeavour to prevent this as far as 

possible, the nature of allergens means we cannot fully guarantee that cross contamination has not occurred. All calories and 

dietary information can be viewed by scanning QR code.  Calories are representative per portion. Data is obtained from our 

approved suppliers. Adults need around 2000kcal a day. 
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