AUTUMN GOLD MENU

£12 Monday / £14 Wednesday
To include 2 course meal, admission & racecard

(STARTERS )
Chef's Fresh Soup of the Day

Please ask waiting staff for today’s choice.
BBQ Chicken Wings
Succulent chicken wings coated in a tangy BBQ sauce.

Smoked Mackerel Pate

A smooth mackerel paté
served with horseradish cream, mixed leaves and melba toast.

Fanned Honeydew Nelon (V)

Sweet and juicy melon served with a raspberry sauce.

( MAIN COURSES )

Sausage and Mash
Quality prime Cumberland sausages served with creamy mashed potato,
rlch onion gravy and vegetables of the dayw-4 .

X Shepherds Pie L 2
Mlﬁc'g' Lapb topped with freamy mashed potato,
: .ﬁeﬁved with vegn}ables of the day.

g |\ h,Gammon Steak with Pineapple
Y 'Ar_i: 8¢ 'ﬁ'ammc/m steak served with pmeapple,wchlps & peas. e\
T e y Battered Cod R <5 e\
\ r '\w Hand battered cod, fried until golden brown, % W
i N red with chips, peas and a wedge of fi‘ésh"lemon N
Bl v V. t Tagliatelle (V)
Served with sweet tomato and bell pepper sauce
/. (DESSERTS ) i
{5 (£2.50 Supplement)

made Bread and Butter Pudding

. Cherry Cheesecake /

uit Salad with Cream or/Iice Cream
Mlxed Ice Cream

shus.and prlces are subject to change and availability
/x‘te that some of our dishes may contain nuts / shellfish



