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Irish Mussel Popcorn, Aioli

Cauli�ower Popcorn, Walnut Pesto Mayo

Cod Popcorn, Tartar Sauce

Duck Fat Chips, Ketchup

Halloumi Fries, Bis Bos Mayo

French Fries, Ketchup
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£6.50£5.50 £6.00£3.50 £4.00 £4.50

COCKTAILS

ELDERFLOWER COLLINS / Beefeater Gin, 
St. Germain, Cucumber, Lemon, Soda

JAWBOX GIMLET / Jawbox Gin, Lime, 
Coriander, Cardamom Syrup

GIN BRAMBLE / Beefeater Gin, Crème de Mure, 
Lime, Sugar, Blackberries 

CLOCKWORK ORANGE / Shortcross Gin, 
Cointreau, Lime, Almond, Orange Bi�ers

COPELAND COLLINS / Copeland Raspberry & Mint Gin, 
Framboise, Lemon, Mint, Soda

ST. GERMAIN SIGNATURE / St. Germain, Prosecco

TRADITIONAL MOJITO / Bacardi, Lime, Mint, Soda

DARK’N’STORMY / Gosling’s Rum, Lime, 
Bi�ers, Ginger Beer

CUBA LIBRE / Bacardi Oakheart Rum, Kahlua, Lemon, 
Kirsch Cherries, Ginger Ale

SPICED CAIPIRINHA / Sagatiba Cachaca, 
Ruby Blue Chilli Liqueur, Lime, Sugar

MAI TAI / Gosling’s Rum, Appleton Estate, Cointreau, 
Lime, Almond, Grenadine, Pineapple, Bi�er

SOLERO / Absolut Vodka, St. Germain, Passionfruit, 
Strawberry, Lime, Sugar, Egg White

PEAR & VANILLA MARTINI / Absolut Pear Vodka, 
Vanilla, Apple, Lemon

STRAWBERRY DAIQUIRI / Bacardi Rum, 
Fraise de Bois, Strawberry, Lime, Sugar

MARGARITA / Jose Cuervo Tequila, Cointreau, Lime, Sugar

OLD FASHIONED / Woodford Reserve Bourbon, 
Bi�ers, Sugar

ESPRESSO MARTINI / Absolut Vodka, 
Kahlua, Espresso, Maple Syrup
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BEERS

Peroni  (330ml) 3.95
Heineken  (330ml) 3.95
Hop House 13  (330ml)  3.95
Guinness Draught Can  (440ml) 4.00
Yardsman Belfast Pale Ale  (330ml) 4.50
Yardsman India Pale Ale  (330ml) 4.50
Aspall Draught Cyder  (330ml) 4.50
Erdinger N/A  (330ml)  3.50 

Fever Tree Tonics / Ginger Ale / Soda 3.00
Coke 2.25
Diet Coke / Fanta / Sprite Sugar Free 2.00
Fruit Juices (Orange / Pineapple / Apple / Cranberry) 2.25
San Pellegrino Orange / Lemon 2.50
Jamaican Ginger Beer 2.75
Britvic 55 Apple 2.50

Bo�led Water (Still or Sparkling) 
Small 2.00
Large 4.50

SOFT DRINKS

WINES

Mallee Point Shiraz (Australia) 5.00 13.00 22.00
Primo Sangiovese Merlot (Italy) 5.00 13.00 22.00
Santa Gloria Cab. Sauvignon (Chile) 5.00 13.00 22.00
Zabu Nero D’Avola (Sicily) 6.50 15.00 26.00
Kapuka Pinot Noir (New Zealand) 7.00 16.00 27.00
Mundaiz Rioja (Spain) 7.50 17.00 28.00

Mount Ara Sauv. Blanc (New Zealand)  5.00 13.00 22.00
Primo Malvasia Chard. (Italy)  5.00 13.00 22.00
Ancora Pinot Grigio (Italy)  6.00 14.00 23.00
Vedilhan Viognier (France)  7.00 17.00 28.00
Russbach Riesling (Germany) 7.50 18.00 30.00
Namario Albarino (Spain)  8.00 20.00 32.00

ROSE 
Domaine de pellehaut (France)  5.50 14.00 23.00

SPARKLING (125mls)

Veuve Fourny (France)   70.00
Orsola Prosecco (Italy)  7.00  26.00

DESSERT (70mls)

Araldica Moscato Passito (Italy) 5.00  24.00
Woodstock Old Forti�ed Tawny (Australia) 7.50  35.00
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 Glass Carafe Bo�le
 (175mls) (450mls) (750mls)
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Ham Hock Terrine, Homemade Piccalilli

Tuna Tartare, Avocado Salsa, Baby Gem

Portavogie Prawn, Marie Rose, 
Tomato & Chilli Salsa, Baby Gem

Beetroot Cured Irish Salmon, Pomegranate Dressing

Smoked Trout, Fennel & Orange Salad

Seared Tuna Niçoise

Heritage Tomato, Shallot & Basil Salad

Mozzarella Bocconcini, Sundried Tomato 
and Rocket Salad, Balsamic

Puy Lentil, Beetroot, Mint & Goats Cheese Salad

Kilkeel Crab, Crème Fraîche, Baby Gem

Smoked Chicken, Sweetcorn, Basil Yoghurt, Baby Gem

Radish, Tru�e, Celeriac & Pomegranate Salad
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FR M THE TRACK
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SLIDERS

Kilkeel Crab, Fennel & Apple Slaw, Brioche Bun

Dog Track Lamb Burger, Caramelised Red Onion, 
Tomato Relish, Red Chard, Bis Bos Mayo, Seeded Bun

Sweet Cured Beef Brisket, Mango & Chilli Salsa, 
Baby Gem, Brioche Bun

Crispy Chicken Parmigiana, Tomato & Basil Ragu, 
Toomebridge Smoked Cheese, Garlic Bun

Crispy Toomebridge Smoked Cheese, Tomato & 
Chilli Salsa, Baby Gem, Bis Bos Mayo, Brioche Bun

Dog Track Fish Finger Sandwich, Tartar, 
Baby Gem, Slider Bun

Smoked Toulouse Hotdog, Smoked Tomato Relish, 
Aioli, Brioche Bun
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VEGGIES & POTATOES

Chargrilled Padron Peppers, Hummus

Chargrilled Carrot, Burnt Aubergine Puree, 
Walnut Pesto

Chargrilled Broccolini, Almond Bu�er

Gratin of Cauli�ower Cheese

Patatas Bravas

Potato Dauphinoise

Sautéed New Potatoes, Chorizo & Basil
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A discretionary 10% service charge will be added to tables of 5 or more

PICK FROM THE TRACK OR ORDER HOT FOOD
STACK YOUR PLATES & WE’LL TALLY UP YOUR STAKE
>>>>> FEEL FREE TO MARK OFF YOUR DISHES <<<<<

TAKE OUR 
APP FOR 
A FEW LAPS
PRE-ORDER 
TAKE AWAY 
LUNCHES
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PASTA FRITTERS

Braised Beef Shin, Horseradish Mayo

Portavogie Prawn, Tartar Sauce

Potato & Taleggio, Tru�e Mayo

Chicken Satay

B

Doughnuts (Salted Caramel, Chocolate or Lemon Curd)

Tarts (Passion Fruit, Chocolate, Salted Caramel or Pecan)

Carrot Cake, Vanilla Icing

Macaroons (Chocolate, Salted Caramel or Vanilla)

Rice Pudding, Poached Pear

Chocolate & Peanut Bu�er Mousse Cake

Pistachio Cake, Candied Pistachios
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DESSERTS FR M THE TRACK

Lemon Yoghurt Panna Co�a, 
Chocolate Shavings, Shortbread

Salted Caramel Brulée, Bisco�i

Pineapple Tarte Tatin, Coconut Sorbet

Dog Track Cheese Selection

Selection of Ice-Cream & Sorbet

Scoop of Ice-Cream
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DESSERTS MADE TO ORDER

£1.50
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FOOD ALLERGIES AND INTOLERANCES
When making your order, please speak to our staff about the 
ingredients in your meal. Please be advised that food allergens are 
handled in the kitchen. In some cases, allergens may be unavoidably 
present due to shared equipment or the ingredients used.’ 
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PASTA

Beef Cheek & Horseradish Ravioli, Tomato 
and Basil Ragu, Spinach, Parmesan

Crab, Sa�ron Linguini, Sundried Tomato, Chilli & Basil

Beetroot Gnocchi, Goats Cheese, Candied Walnut

Goats Cheese Tortellini, Tomato & Basil Broth

Roast Chicken Ravioli, Spring Onion, Smoked Chilli Bu�erY
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Chargrilled Tiger Prawns, Pineapple 
& Ginger Dressing

Chargrilled Yellow Fin Tuna, Bis Bos Dressing

Pan Roasted Cod, Smoked Chilli Bu�er, 
Peas, Broad Beans, Baby Gem

Octopus, Chorizo, Chickpea, Red Pepper 
& Tomato Cassoulet

Salt & Chilli Squid, Chilli & Lime Slaw

Pan-Fried King Scallop, Clonakilty Black Pudding, 
Cauli�ower Purée, Red Wine Jus
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MEATS

Spiced Sticky Pork Belly

Crispy Beef Shortrib, Chilli Jam

Char-grilled Chicken, Chorizo, White Beans, Red 
Pepper, Sundried Tomato Salad & Basil Dressing

Leg of Lamb & Red Pepper Skewers, 
Sundried Tomato & Mint Pesto

Chargrilled Sirloin Steak, Fried Quails Egg

Jerk Chicken Thigh, Chilli & Lime Slaw
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GIN
Beefeater  3.55
Bombay Sapphire  3.85
Tanqueray  4.55
Hendricks  5.10
Copeland Raspb. & Mint  5.10
Jawbox  5.55
ShortCross  6.00

LIQUEURS
Baileys 3.50
Tia Maria 3.50
Cointreau 3.50
Limoncello 3.50
Sambuca 3.50
Jose Cuervo 4.50

BRANDY
Hennessey VS 4.60
Remy Martin VSOP 5.60

WHISKEY 
& BOURBON

Jameson 3.60
Black Bush 4.10
Connemara 5.85
Jim Beam 3.60
Isle of Jura 4.85
Woodford Reserve 6.60

RUM
Bacardi  3.60
Goslings Dark  3.85
Appleton Estate  4.10
Kraken Black Spiced  4.85

VODKA
Absolut  3.50
Absolut Pear  3.75
Grey Goose  5.10



FI
N

IS
H

IN
G

 P
O

ST


