
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. 

 

 EXETER RACECOURSE  
 

DESERT ORCHID RESTAURANT  
 

 
 

Tomato ceviche with burrata 192kcal  
hibiscus salt, micro basil, lovage pesto 

  
 Itchen Valley Chalk Stream trout 330kcal 

 cucumber ribbons, wasabi crème fraiche, capers, dill oil 
 

Curried parsnip and apple soup 293kcal  
root vegetable crisps 

 
 

 
 Roasted butternut squash ragu 410kcal 
rissole potatoes, tenderstem broccoli 

 
Leg of lamb 272kcal  

Maple roast bacon loin 382kcal  
Roast Norfolk turkey 284kcal  

 
Yorkshire pudding 179kcal 

gravy 90kcal 
cranberry & orange stuffing 118kcal 

 
thyme roasted potatoes 203kcal 

cauliflower cheese 267kcal 
seasonal vegetables 

 
 

 
Sticky toffee pudding 669kcal  

butterscotch sauce, vanilla ice cream 
 

Rocky road cheesecake 338kcal  
chocolate ganache, marshmallow, shortbread biscuit 

 
Cheese plate 227kcal  

Barbers cheddar, Cropwell Bishop stilton, Croxton Manor brie 
grapes, chutney, butter & biscuits 

 
 

 


