
STARTER PLATES

SOURDOUGH LOAF & WHIPPED BUTTER VGO 7 

SOUP OF THE DAY & TOASTED SOURDOUGH 8 

CURED BEETROOT SALMON, PARSLEY, TAPIOCA CRISP 11

SLOW-COOKED HONEY-MUSTARD PORK BELLY, HOUSE PICCALILLI, CUCUMBER, WATERCRESS 11
  

TWICE-BAKED WINCHESTER CHEDDAR SOUFFLÉ, ROCKET, MUSTARD SAUCE V 9.5 

 

ROASTS

BEEF 24     PORK 20     CHICKEN 20     VEGETABLE PITHIVIER VG 18

ROASTS SERVED WITH SEASONAL VEGETABLES, ROASTED POTATOES, 
YORKSHIRE PUDDING & GRAVY

MAIN PLATES

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

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

  

SIDE PLATES 5.5

SEASONAL VEGETABLES VGO     GARDEN SALAD VG

CREAMED POTATOES V     ROAST POTATOES VGO     

FRIES VG     CAULIFLOWER CHEESE V 

Scan here for 
allergens & 
calories >

TODAY’S SPECIAL

SILVERSTONE SPRITZ 15SUNDAY LUNCH

Asked for the secret to his success on Silverstone’s tarmac, 
Sir Lewis Hamilton bypassed the aerodynamics and engine 
maps. “It’s the roast dinners,” he joked. “That’s the key.”

TH
E 
HO
ME
 A

DVA
NTAGE

great for sharing

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

Our menu contains allergens. If you have any food or drink intolerances or allergies, 
please let a member of the team know before placing your order. Please note – menu 
items are subject to availability and, where an item is unavailable, a suitable 
alternative will be provided. Please note – we are a cashless venue and all prices 
include VAT at the local stipulated rate. A discretionary service charge of 12.5% will 
be added to your bill.



THE GALLERY


