The

Dartmoor

Inn

‘Warm Homemade Bread £2 per person
Netherend Farm Butter

Nocellara Olives £4.50
Roast Mushroom Soup £9.50
Créme Fraiche, Chives

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

Whipped Goats Cheese £1.50
Heritage Beetroot, Hazelnut, Glazed Fig

“Paella” Arancini £12.50
White Crab, Shrimp, Salt Cod, Saffron, Peppers, Black Garlic Aioli

Riverside Game Wood Pigeon £12.50
Salt Baked Celeriac, English Cherries, Girolles

Gin Cured Salmon £12.50
Avocado, Pickled Cucumber, Orange, Dill

Scallops £17
Vadouvan Spice, Carrot, Coconut, Coriander

Roast Moorland Sirloin £25
Yorkshire Pudding, Roast Potatoes, Vegetables, Red Wine Gravy

Roast Pork Loin £23
Slow Roast Belly, Cider Apple, Roast Potatoes, Vegetables, Red Wine Gravy

Risotto £
Summer Vegetables, Mascarpone, Salsa Verde, Aged Parmesan

Haddock £22
Jail Ale Batter, Triple Cooked Chips, Crushed Peas, Tartar, Lemon

Steak Burger £19.50
Triple Cooked Chips, Pretzel Bun, Tomato & Chilli Relish, Mature Cheddar

Sea Bass £28.50
Sauté Potatoes, Samphire, Garlic Tiger Prawns, Chorizo, Peppers, Romesco

Roast Chicken Caesar £24

Gem Lettuce, Smoked Dry Cured Bacon, Anchovy, Aged Parmesan, Croutes, Caesar Dressing

We are proud to support local producers, suppliers, growers & breeders — please see the list of our suppliers on the next page. 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.



