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FRESH TEMPURA VEG (VG, GF) 5.50 
Green beans, tenderstem broccoli and 
aubergine in a light tempura batter, 
served with garlic aioli, soy & garlic 
dipping sauce and a fresh lemon wedge

CALAMARI FRITTI (GF)  6.50
Crispy calamari, served with garlic aioli, 
fresh lemon and basil oil 

KARAAGE CHICKEN (GF) 7.50
Japanese inspired fried chicken pieces, 
topped with sriracha mayo, spring onions, 
chillies and sesame seeds 

HUMMUS & FLATBREAD (V) 6.50
House homemade hummus, topped with 
a rocket & cous cous salad, salsa dressing 
and pomegranate seeds, served with a 
toasted flatbread

PAN FRIED CHORIZO (GF AVAILABLE) 5.00
Served in a red wine and honey glaze, 
topped with micro coriander and served 
with toasted sourdough 

PADRON PEPPERS (VG, GF)  4.50
Pan fried fresh Padron peppers topped 
with sea salt 

SALT & PEPPER SHRIMP (GF) 7.50
Crispy shrimp tossed with soy, garlic, 
peppers and onions, topped with chillies, 
spring onion and sesame

MAC & CHEESE BITES (V)  7.00
Irresistible gooey mac & cheese, coated in 
a crispy breadcrumb, served with a sweet 
chilli dipping sauce 

NACHOS (V) 8.00
Lightly salted tortilla chips, smothered 
in cheese sauce, topped with soured 
cream, guacamole, pico de gallo and 
jalapenos
ADD SLOW COOKED PULLED 4.00
PORK OR BEEF BRISKET (GF) 

LOADED FRIES
CHOOSE YOUR STYLE… 

MANCHESTER FRIES (V, GF) 7.50
House fries topped with cubes of 
mozzarella and rich pepper gravy 

SALT & PEPPER FRIES (VG, GF)  7.50
Tossed with a soy and garlic marinade 

CRISPY CHICKEN FRIES 8.50
Topped with sriracha mayo, spring 
onion and chillies 

TRAX SIGNATURE SHARER 19.50 
Pan fried chorizo, Padron peppers, 
hummus & flat bread, Korean BBQ 
chicken wings and calamari fritti 

GARLIC & PARMESAN (GF) 7.00
Crispy succulent chicken wings, coated in 
garlic & truffle butter, topped with 
parmesan
 
KOREAN BBQ (GF) 7.00 
Crispy coated chicken wings, tossed in our 
Korean BBQ sauce, topped with parmesan, 
chillies and micro coriander 

SPICED CAULIFLOWER WINGS (VG, GF) 6.00
Crispy cauliflower wings, tossed in our 
spiced flour, coated in our Korean BBQ 
sauce, topped with spring onions, chillies 
and sesame seeds 

SMALL PLATES

SHARING PLATES

Whilst we take every reasonable 
precaution when catering for 
guests with allergies, we prepare 
food in a kitchen where allergens 
may be present, so we cannot 100% 
guarantee no cross-contamination.

V – Vegetarian 
GF – Gluten Free 
VG – Vegan 



8OZ RUMP STEAK (GF) 16.50
served with house fries, peppercorn sauce 
and a rocket & parmesan salad 
UPGRADE TO TRUFFLE & PARMESAN FRIES £1

HALLOUMI SKEWER (V, GF AVAILABLE) 
Roasted spiced halloumi skewer with 
pepper & onions, drizzled with honey, 
served with a rocket salad, toasted 
flatbread, house fries and soured cream 

CHICKEN SKEWER (GF AVAILABLE)  12.50
Roasted chicken skewer with pepper & 
onions, drizzled with honey, served with a 
rocket salad, toasted flatbread, house 
fries and soured cream

CRISPY CHICKEN &  13.50
BACON CAESAR SALAD (GF AVAILABLE) 
Gem lettuce, tossed with rich Caesar 
dressing, topped with garlic croutons, 
runny yolk egg

MAINS

SMOKEY BACON & 15.00 
CHEESE SMASH BURGER
Two beef patties, crispy bacon with 
melted cheese, house burger sauce, 
gherkins and lettuce on a toasted bun

BUTTERMILK CHICKEN BURGER 15.00 
House buttermilk fried chicken, streaky 
bacon with melted cheese, house burger 
sauce, gherkins and lettuce on a toasted 
bun

THE VEGAN STACK (VG) 15.00 
Plant based fried Chick’n burger, topped 
with melted smoked vegan cheese, 
gherkins, sriracha mayo, shredded lettuce 
on a toasted vegan bun

PORK CUBANOS  15.00 
Overnight marinated Mojo Pulled Pork, 
served with crispy bacon, melted 
american cheese, topped with gherkins & 
mustard, on a toasted brioche roll

SHRIMP PO’BOY (GF AVAILABLE)   15.50 
Buttermilk crispy shrimp, tossed with 
spices, served on a soft brioche roll, with 
lettuce, tomatoes, gherkins and sriracha 
mayo 

all served with seasoned house fries

12 HOUR SMOKED BBQ 10.50 
BEEF BRISKET TACO (GF AVAILABLE)
Cooked low & slow in our Korean BBQ 
sauce, served with kimchi, pickled 
radish, cucumber, topped with 
coriander, spring onion and sesame 
seeds 

24 HOUR SLOW COOKED 10.50 
PULLED PORK TACO 
8 hours slow cooked Mojo spiced 
pulled pork, served with pico de gallo, 
topped with pickled red onion and 
coriander 

FRIED SPICED SHRIMP TACO 10.50 
Soaked in buttermilk & tossed in our 
house spiced flour, crispy fried shrimp 
served with spiced infused mayo, 
topped with pickled red onion, sesame 
seeds and coriander 

SWEET & SPICY BBQ  9.50 
CAULI TACO (VG, GF AVAILABLE)
Crispy fried cauliflower, tossed in our 
house BBQ sauce, served with kimchi, 
picked radish, spring onions, sesame 
seeds & coriander 

SIDES

13.00

HOUSE FRIES (VG, GF) 4.00
 
LARGE FRIES (VG, GF) 5.50
TRUFFLE & PARMESAN FRIES (V, GF) 5.50
MAC & CHEESE (V) 6.50
CAESAR SALAD (V) 5.50



Book Now at traxsocial.com
@traxsocial

MUSIC QUIZ 
GAMES
& KARAOKE
Why not hire a VIP booth 
where you can challenge 
friends to an immersive 
music quiz game or belt 
out your favourite 
karaoke tracks.

DESSERTS
CHURROS WAFFLE (V, GF AVAILABLE)   6.50

Sweet fresh waffle, with a scoop of vanilla ice cream, topped 
with Belgium chocolate sauce and Biscoff crumb 

COOKIE DOUGH (V)   7.50
Homemade chocolate chip cookie dough, baked in the oven 

and topped with a scoop with vanilla ice cream 

RACING SIMS
Or book a session on our 
cutting-edge racing simulators 
and experience the adrenaline 
rush of racing around the 
world’s most iconic tracks.


