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LEICESTER RACECOURSE

A CLASSIC VENUE FOR RACING, DINING & EVENTS

17th June
Slarlers

Celeriac soup, with parsley oil and soft herb mini scone

Beetroot cured salmon, pickled cucumber, dill créme fraiche granary
crisp bread

Main Course

Duo of duck, pan roasted duck breast, confit duck leg press, chilli
and coriander polenta, with butternut squash and sumac puree,
honey glazed carrot, stem broccoli, duck jus

Stone bass with cauliflower puree, baby leeks, wilted greens, olive oil
crushed new potatoes, white wine cream sauce

Pea and fennel risotto, with crispy goat’s cheese balls, poached hens’
egg, beetroot ketchup, sliced radish and sorrel oil

Desserls

Hibiscus panna cotta, poached pineapple and pink pepper corn
meringue

Chocolate and mint mousse, chocolate soil, vanilla cream

Cheese Board

Selection of three cheeses with grapes, celery and chutney served at
your table alongside savoury biscuits

*Subject to change, for allergen information please speak to a member of staff



