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Ignition Starters

Three Way Salmon
Wrapped around prawn mousseline, saffron 

mayonnaise, pearls of roe.

Smoked Duck Breast
Roasted rhubarb & chicory, pistachio crumb.

Vegetable & black garlic 
cream cheese roulade (V)

Cherry tomato bed, pine nut sauce.

motors by the 
moat MENU

ALLERGEN & CALORIE INFORMATION

V = vegetarian

VE = vegan

Please be aware that our recipes may change at short 

notice due to unforeseen circumstances such as 

supplier issues or product specification changes, this 

could change the allergens listed for any or all dishes. 

If you have a food allergy or special dietary 

requirement, please inform a member of our catering 

team. Please be aware the fish dish may contain 

bones. Adults need around 2000 Kcal a day. 

Full Throttle Mains

Enriched beef brisket & ox 
cheek pie
Savoy cabbage, caraway seeds, herb oil crushed 

new potatoes.

Seared bream
Marinated fennel & orange, crushed new potatoes, 

red pepper sauce, spring onion oil. 

Baked polenta & sweet 
potato stack (VE)

Beetroot, pomegranate & sunflower garnish. 

Victory Lap Desserts

Glazed lemon & cardamom 
tart
Raspberry sorbet, quenelle of clotted cream.

Fresh vanilla pod panna 
cotta
Mixed berry compote, sugar shard.

Double chocolate tart
Sweetened whipped mascarpone, fruit coulis.


