
all served with kimchi slaw and skin-on fries
for two

MAIN PLATES

CORN-FED CHICKEN SUPREME, WILD GARLIC, QUINOA, CREAMED LEEKS, CHICKEN SKIN CRUMBLE	 26 

BLYTHBURGH FREE-RANGE PORK LOIN, NORFOLK ROYAL APPLE, 	 25 
SAVOY CABBAGE, POMME ANNA, SMOKED LARDO SAUCE

SOUTH COAST SEA TROUT, PEAS À LA FRANÇAISE, BEURRE BLANC, TROUT ROE 	 25

LEMON RICOTTA PAPPARDELLE, ROASTED COURGETTE, ISLE OF WIGHT  	 22 
CHERRY TOMATOES, BASIL PESTO V

SALT MARSH LAMB SADDLE, PULLED SHOULDER SHEPHERD’S PIE, 	 60 
BLACK GARLIC, BRAISED GEM, MINT GEL, LAMB JUS 

SIDE PLATES 	  
	
SKIN-ON FRIES 	 5.5
BUTTERED MASH		  5.5
GARDEN SALAD		  5.5

SPICY CHARRED HISPI CABBAGE	 6.5  
SEASONAL VEGETABLES	 5.5 
PARMESAN FRIES	 6.5  

NIBBLES

SOURDOUGH LOAF, WHIPPED BUTTER VGO	 7

MARINATED NOCELLARA OLIVES VGO	 5

TRUFFLE & PECORINO NUTS 	 5.5

SPICED CAULIFLOWER BITES 	 5.5 
with paprika mayonnaise	 	

COCKTAIL SPECIALS

SILVERSTONE SPRITZ	 15

APPLE & ELDERFLOWER MARTINI	  	 15 
	
CHANGING THYMES 0% 	 11

STARTER PLATES

HEIRLOOM TOMATO, BUFFALO MOZZARELLA, CRISPY BASIL, CROUTONS VGO 	 11

HOMEMADE SOUP, WARM SOURDOUGH, WHIPPED BUTTER V 	 8

TWICE-BAKED WINCHESTER CHEDDAR SOUFFLÉ, ROCKET, MUSTARD SAUCE V 		  9.5
 	
CURED BEETROOT SALMON, PARSLEY, TAPIOCA CRISP 	 12

SLOW-COOKED HONEY-MUSTARD PORK BELLY, HOUSE PICCALILLI, CUCUMBER, WATERCRESS 	 11
pair with a glass of Dry Slate Riesling, Dönnhoff, Nahe, 2022  15  125 ML

SMOKED HARISSA HUMMUS, CRISPY CHILLI DRESSING, ROASTED CHICKPEAS,	 8.5
SOURDOUGH CRACKERS, BLACK SESAME SEEDS VG 	

for two

FROM THE GRILL

 

21-DAY DRY-AGED SIRLOIN STEAK 	 38

PADDOCK-RAISED PORK CHOP 	 25

BEEF RIB BURGER, TOASTED		  21 
BRIOCHE, OGLESHIELD CHEESE, 
LITTLE GEM,TOMATO RELISH, 
BACON & CHILLI JAM	

SASHIMI TUNA STEAK, CHARRED LEMON 	 31 
served medium rare	

RUBY BEETROOT BURGER, CONFIT 	 21 
MUSHROOM, GEM LETTUCE, AVOCADO, 
TOMATO RELISH

21-DAY AGED TOMAHAWK STEAK		  95  

SPICED CAULIFLOWER WEDGE,	 18 
CARAMELISED ONION, TOASTED 
PINE NUTS, ONION ASH VG

SAUCES 	 3

THREE PEPPERCORN & BRANDY SAUCE       
CHIMICHURRI VG  
RED WINE JUS
PAPRIKA MAYONNAISE

THE GALLERY

Scan here for 
allergens & 
calories >

Our menu contains allergens. Please inform our team of any allergies or intolerances before ordering. Our menus 
are seasonal and subject to change; where an item is unavailable, a suitable alternative will be provided. We are 
a cashless venue; all prices include VAT, and a discretionary 12.5% service charge will be added to your bill.

V suitable for vegetarians | VG suitable for vegans | VGO vegan option available



TH
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CO
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EN

TAR
Y BOX

In 1980, James Hunt, the 1976 Formula 1 World 
Champion and the ultimate British maverick, made his 
broadcasting debut at Silverstone. He turned up to 
the booth, put his feet up on Murray Walker’s lap, 
and proceeded to dissect the race while finishing 
two bottles of Rosé live on air. It’s in that spirit; 
technical precision on the track, total relaxation off 
it, that we’ve curated this wine list.

CHAMPAGNE & SPARKLING	 125ML / BOTTLE

LEITZ EINS ZWEI ZERO SPARKLING 0.0% ABV 	 8.5 / 35

MOËT & CHANDON IMPÉRIAL BRUT		  16 / 90

MOËT & CHANDON ROSÉ CHAMPAGNE	 115

MOËT & CHANDON GRAND VINTAGE	 190

RUINART BLANC DE BLANCS	 170

LA GRANDE DAME VINTAGE, 2015	 310

DOM PÉRIGNON VINTAGE, 2013	 390

KRUG GRANDE CUVÉE	 440

RED WINE 	 175ML / 250ML / BOTTLE 

BACCOLO ROSSO CORVINA, APASSIMENTO PARZIALI, VENETO, 2022 	 9 / 13 / 38

RESERVA PINOT NOIR, TERRANOBLE, CASABLANCA VALLEY, 2022 	 12 / 17 / 52

CRIOS MALBEC, SUSANA BALBO, MENDOZA, 2023 	 13 / 18.5 / 56

LE PETIT CHEMIN CABERNET FRANC, DOMAINE DOZON, CHINON, 2022 	 13 / 18.5 / 56

DARLING HILLS MERLOT, GROOTE POST, WESTERN CAPE, 2021 	 64

RESERVA TEMPRANILLO, EGUREN UGARTE, RIOJA, 2016 	 69

CHÂTEAU VEYRY MERLOT BLEND, CASTILLON CÔTES DE BORDEAUX, 2019 	 85

WHITE WINE 	 175ML / 250ML / BOTTLE 

SAUVIGNON/CHARDONNAY, DOMAINE DE PELLEHAUT, GASCONY, 2022 		  9 / 13.50 / 38

GAVI DI GAVI CORTESE, NICOLA BERGAGLIO MINAIA, PIEDMONT, 2023 	 12 / 16 / 46

SAUVIGNON BLANC, OTUWHERO ESTATE, MARLBOROUGH, 2022 	 13 / 17.5 / 48

CHARDONNAY, DOMAINE SIMONIN, MÂCON-VERGISSON, BURGUNDY, 2022 	 59

DRY SLATE RIESLING, DÖNNHOFF, NAHE, 2022 				    80

BOURGOGNE BLANC CHARDONNAY, BENJAMIN LEROUX, BURGUNDY 		  95

ROSÉ WINE	 175ML / 250ML / BOTTLE

LOVE BY LÉOUBE ORGANIC, DOMAINE LÉOUBE, PROVENCE, 2023 	 16 / 21 / 61

WHISPERING ANGEL, CHÂTEAU D’ESCLANS, PROVENCE, 2023 	 19 / 25 / 70

wine & sparkling 

All wines are served in measures of 175ml and are also available in measures of 125ml. We preserve our wine using the Le Verre De Vin system for peak 
quality; please note that vintages may change without notice. Before ordering, please inform your server of any allergies or intolerances; while we 
take every precaution, we cannot guarantee a total absence of allergens. We are a cashless venue.


