
Race Day Brunch

A discretionary service charge will be added to your bill, 100% of this service 
charge will go to our team. Please always inform your server of any allergies before 
placing your order as not all ingredients can be listed and we cannot guarantee the 
total absence of allergens in our dishes.

 Vegetarian   Vegan

Scan this code.

Allergens 
& Calories

25.00 PER PERSON25.00 PER PERSON

Brunch

Asahi Super Dry
330ml bottle

Old Mout Berries & 
Cherries

 500ml bottle

Lucky Saint Lager
330ml bottle

Arrival Drink

Argyll Smoked Salmon Tartine
Whipped cream cheese, preserved 
lemon, pickled red onion & mustard 
seeds, served on toasted rye bread

Avocado Tartine 
Crumbled feta, micro shoots, tomatoes,

toasted nuts & seeds, served on 
toasted sourdough

Eggs Benedict
Free range egg, roast ham & hollandaise 

sauce, served on an English muffin

Eggs Florentine 
Poached eggs, baby spinach & 

hollandaise sauce, served on an 
English muffin

Eggs Royale
Poached eggs, Argyll smoked salmon & 

hollandaise sauce, served on an 
English muffin

Full English Breakfast
Two free range eggs, sausage, smoked 
streaky bacon, mushroom, roast baby 
plum tomatoes, baked beans, served 

with sourdough toast

Tempio Prosecco Extra Dry
 125ml

Champagne Castelnau Reserve Brut 
125ml

(£3.00 Supplement)

Choose one dish from the below




