Paddock

SATURDAY SEPTEMBER 5™ | 11:00 - 14:30

Shakshouka

Baked eggs, spiced tomato, feta,
sourdough

Eggs Benedict

Poached eggs, English muffin, bacon,
hollandaise

Eggs Royale

Poached eggs, English muffin, smoked
salmon, hollandaise

The Full

Bacon, sausage, fried eggs, black
pudding, hash brown, grilled tomato,
mushrooms, baked beans

Steak & Eggs + 5.50

8oz sirloin, fried eggs, peppercorn sauce

Add Caviar + 16.00

ALTHOUGH ALL OF OUR DISHES CONTAIN

NO GLUTEN, FOR OTHER ALLERGENS,

Champagne

De Saint-Gall Tradition Premier Cru 125ml

Paddock Royale

Prosecco, elderflower, fresh raspberry

The Bridle

Prosecco, Aperol, orange bitters

Hedgerow Spritz

Prosecco, sloe gin, soda, lemon

The Long Rein

Aged rum, ginger beer, fresh lime, Angostura

Stirrup Cup

Brandy, cherry brandy, lemon, sugar

Gin & Elderflower Fizz

Premium gin, elderflower, soda, cucumber

The Steward’s Old Fashioned

Bourbon, demerara, orange oils

Espresso on the Rail
Vodka, coffee liqueur, espresso
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