
Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment, there is always a potential for cross-contamination to occur. While we endeavour to prevent this as far 
as possible, the nature of an allergen means we cannot fully guarantee that cross-contamination may not have occurred. If you have any concerns, please speak to a member of staff. 

 

342 kcal 

707 kcal 
 

WARWICK RACECOURSE 
 
 

 
 

SAMPLE MENU 
 
 

 

 

Rump of Cotswold Lamb Hotpot Pie 

creamed sweet potato, tenderstem broccoli, 

 roasted carrots, redcurrant & rosemary reduction 

 

 

 

 

 

Chocolate Tart 
white chocolate tuille, chocolate soil,  

chantilly cream, salted popcorn 
 
 
 
 

 
 
 
 
 
 

On our journey to net zero, we have teamed up with Foodsteps to analyse the environmental impact of our menus. The carbon labels display the carbon footprint per serving of each 
item, which refers to the greenhouse gas emissions released from farm to waste. 

 
Food items are rated based on their carbon intensity, from A (‘Very Low’ impact) to E (‘Very High’ impact). This rating is highlighted by a traffic light colour system. 


