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Welcome to the Dartmoor Inn  
 

We are proud to support local producers, suppliers, growers & breeders – please see the list of our suppliers 
on the next page.  We work with what’s fresh, seasonal and available, making small changes as ingredients 
inspire us so our menu changes throughout the week. Please note that all our dishes are cooked to order, 

therefore during busy periods there may be a wait for food. If you have any dietary requirements, please let a 
member of our team know and they will be able to advise you on our menu.  

 
 

________________________________________________________________________________________________________________ 
 
Appetisers 
 
Warm Homemade Bread              £2 per person 
Netherend Farm Butter  
 

Marinated Olives                                                                                                             £4.50  
 
________________________________________________________________________________________________________________ 
 
Starters 
 

Wood Pigeon          £13.50 
Salt Baked Celeriac, Pickled Plum, Girolles  
 

Gin Cured Salmon         £13 
Avocado, Pickled Cucumber, Orange, Dill 
 

Roasted Tomato & Red Pepper Soup       £9.50 
Crème Fraiche, Herbs 
 

Crisp Smoked Ham Hock         £12.50 
Remoulade, Pickled Shallot, Apple 
 

Whipped Goats Cheese         £12 
Heritage Beetroot, Hazelnut, Glazed Fig
 

Scallops           £16.50 
Caramelised Cauliflower, Cumin, Caper & Golden Raisin  
 

Wood Mushroom Arancini        £13 
Pickled Shimeji, Aged Parmesan, Truffle Mayo  
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Mains 
 
Dry Aged Moorland Sirloin      £39 /    Fillet  £40 
Triple Cooked Chips, Peppercorn Sauce, House Salad 
 
Glazed Pork Belly         £28.50 
Crispy Bravas Potato, White Bean, Peppers, Chorizo, Chimichurri, Pedro Ximenez Sauce 
 
Dartmoor Venison Loin         £33 
Ragout Croquette, Confit Carrot, Hispi Cabbage, Smoked Bacon, Garlic, Red Wine Sauce  
 
Atlantic Cod          £29 
Crown Prince Squash, Curry Sauce, Stuffed Chapati, Coriander, Puffed Wild Rice, Lime 
 
Risotto           £21 
Butternut Squash, Candied Seeds, Devon Blue Cheese, Salsa Verde 
 
Haddock          £22.50 
Jail Ale Batter, Triple Cooked Chips, Crushed Peas, Tartar, Lemon  
 
Steak Burger          £21 
Triple Cooked Chips, Pretzel Bun, Tomato & Chilli Relish, Mature Cheddar 
 
Sea Trout          £28 
Ratte Potatoes, Baby Beetroot, Pink Lady Apple, Fennel, Sorrel Velouté 
 
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________ 
       
 
                                                                                                                                                                

Sides  
          
Triple Cooked Chips         £4.50 each 
French Fries  
Charred Tenderstem Broccoli, Romesco, Almond 
Fine Green Beans, Garlic, Shallot & Bacon Butter 
Seasonal Vegetables 
 

House Salad           £4 each 
Red Cabbage, Apple & Golden Raisin       
 
________________________________________________________________________________________________________________ 


