
Afters:

V - Vegetarian. VE - Vegan. GF - Gluten Free. GFA - Gluten Free Available. VGA - Vegan Option Available.

Be Wild. Be Free. Be Curious.

Warm Breads
With oils & butter (V)
£7

Mixed Olives (GF/VE) 
£5

White Bean Hummus
Tempura vegetables & our Korean bbq sauce (GF/VE)
£6.50

To Start

From the Field:

Garlic Buttered Westcountry Chicken Breast
Mixed bean & chorizo cassoulet & wild mushrooms (GF)
£20

Roasted Breast Of Devon Lamb
Sweet potato fondant, squash puree, roasted beetroots &
mint jus (GF)
£25

Classics:
Soup Of The Day
Warm breads & butter
£8.50

Pie Of The Week
Seasonal greens, triple cooked chips or parmesan
mashed potato & red wine gravy 
£23

Slow Braised Venison & Ale Stew
Crisp bacon, buttered onions & mashed potato
£23

Grilled 10oz Gammon Steak
Triple cooked chips, eggs & garden peas (GF) 
£20

Dartmoor Lodge Burger Slider Trio
Beef & Pork patty, smoked streaky bacon, mustard mayo &
tomato chutney, beer battered catch & tartare sauce, sticky
mango chicken burger & fries
£22

Fish & Chips
Market catch, beer battered, triple cooked chips, crushed
minted peas & homemade tartare sauce (GF) 
£22

Apple, Pear & Caramel Crumble
Vanilla anglaise & clotted cream (V)
£9

Dark Chocolate Fondant
Cherry sorbet & caramel
£9

Sticky Toffee Pudding
Caramel sauce & vanilla ice cream
£9

Eton Mess
Vanilla cream, berries, meringue & strawberry ice cream (GF/V)
£9

Chocolate Brownie Sundae
Brownie pieces, vanilla cream, vanilla & brownie ice cream,
chocolate sauce (GF/V)
£12

Baked Camembert
Tomato chutney & toasted ciabatta (GFA)
£10

Monkfish Scampi
With garlic mayonnaise (GF)
£10

From the Sea:

Pan Roasted Sea Bream
Cauliflower & coriander puree, crushed new potatoes,
buttered leeks & spring onions (GF)
£20

Asian Seafood Curry
Fragrant rice, pickled cucumber, mango chutney & naan
£22

From the Garden:

Butternut Squash & Goats Cheese Ravioli
Wild mushrooms, pesto & parmasan (V)
£18

Sweet Potato & Coconut Curry
Cauliflower & spinach, pickled cucumber,
mango chutney, fragrant rice & naan (VE)
£20

Sides:
Fries (GF/VE) £5
Triple cooked chips (GF/VE) £6 
Buttered new potatoes (GF/V) £5
Seasonal greens (GF/V) £5

Cheeseboard:
Godminster cheddar, Oxford blue, Somerset brie, apple
slices, celery and biscuits
 £15£1 DONATION TO ROWCROFT HOSPICE

FOR EVERY FISH & CHIPS MEAL SOLD 

Please speak to a member of staff for any dietary/allergy
requirements
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