)

LEICESTER RACECOURSE

A CLASSIC VENUE FOR RACING, DINING & EVENTS

13th May
Slarlers

Soup of day

Hot smoked sea trout, with curried cauliflower puree, cauliflower
cous cous with curry leaf and mustard seeds

Main Course

Duo of lamb, pan-roasted rump with rosemary, potted shepherd’s
pie, star anise and honey glazed whole baked carrot and a pea and
mint puree, with a lamb jus

Spice crusted coley fish, lentil dhal sauce with Bombay potato cake
and wilted spinach with garlic and cumin

Confit fennel with harissa and saffron with homemade hummus
toasted chickpeas, Middle Eastern cous cous and crumbled feta

Desserls

Mango, white chocolate and passion fruit parfait with toasted
coconut flakes

Pecan tart with vanilla bean ice 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



