
STARTER PLATES

WILDFARMED SOURDOUGH BREAD, WHIPPED BUTTER VGO 8

JERSEY ROYAL & LEEK SOUP, CORNISH CRAB, CRÈME FRAICHE  9.5 

TWICE-BAKED WINCHESTER CHEDDAR SOUFFLÉ, 
LOCAL WATERCRESS, MUSTARD SAUCE V 9.5 

HEREFORD BEEF CARPACCIO, RADISH, ROCKET, GARLIC CROUTONS, 
CONFIT GARLIC AIOLI 12.5

BURRATA, HERITAGE COURGETTE, MINT, BASIL, WHITE BALSAMIC VGO 12  

ROASTS

BEEF 25     PORK BELLY 22     CHICKEN 22     VEGETABLE PITHIVIER VG 17

ALL ROASTS SERVED WITH SEASONAL VEGETABLES, ROASTED POTATOES, 
BROWN BUTTER SWEDE PUREE, GLAZED CARROT, YORKSHIRE PUDDING & GRAVY

MAIN PLATES

RUBY BEETROOT BURGER, AVOCADO, ONION, LETTUCE, TOMATO,
SIGNATURE  BURGER SAUCE VG 22

WHOLE SEABASS, CONFIT MARMANDE TOMATO, PARSLEY & CAPER DRESSING 30
  

SIDE PLATES

ROAST POTATOES V 5.5     CAULIFLOWER CHEESE V 5.5

SKIN-ON FRIES VG 5.5     FRIED BOBBY BEANS, HERBS & LEMON VG 5.5

WILD ROCKET & PARMESAN, AGED BALSAMIC DRESSING VG 6.5

Scan here for 
allergens & 
calories >

TODAY’S SPECIAL

SILVERSTONE 43 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.”
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great for sharing

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



THE GALLERY


