
The Dartmoor Lodge
Dinner Menu

Monday - Thursday from 5pm
Friday & Saturday from 4pm

Separate Sunday Menu

Nestled between rolling hills on the southern edge of the Dartmoor National Park 
and in private ownership since 2008, the Dartmoor Lodge has established 

an excellent reputation with both local and visiting guests. 

We use fresh ingredients and cook to order, sometimes, if busy, or depending on 
the cooking times, you may experience a slight delay in the arrival of your meal.

We ask you for your patience and are confident that when you receive your meal 
you will not be disappointed!!

We are not a fast food restaurant - we serve quality food as fast as we can!!

Speciality and Themed Evenings
Including

Murder Mystery Evenings, Wine Evenings & Gin Evenings
We can arrange a private function of the themed evenings 

if required. Please ask a member of staff for a list of upcoming
events or visit our website events

http://www.dartmoorlodge.co.uk/events

Weddings
We have four rooms and

a Wedding Garden approved
and licensed for Weddings

and Civil Partnerships.

Private Functions

Family Celebrations

22 Ensuite Bedrooms



Sides
Chips £3.50

Large Chips £4.50

Cheesy Chips        £4.50

Large Cheesy Chips   £5.50

Skinny Fries £3.50

Sweet Potato Fries £4.00

Onion Rings £4.00

Side Salad £3.50

Vegetable Portion £3.50

Bloomer Bread Portion  £1.00

Garlic Bread Slice £3.50

Cheesy Garlic Bread £4.50

Nibbles
Mixed Olives v   VE  DF  GF   £4.50

Bread & Humous  v   VE  DF      £4.50

Balsamic Marinated Onions v   VE  DF  GF  £4.00

Cream Cheese Stuffed Peppers v  GF  £5.00

Bread, Olive Oil & Balsamic v   VE  DF  £4.50

Starters
Soup of the Day v  GFO  PP  £7
Bread, butter

Creamy Garlic Mushrooms v  GFO  £7.50
Toasted ciabatta, salad leaves

Pulled Pork and Pimenton Croquettes DF  £8.00
Harissa mayonnaise (spicy hot!), rocket leaves
 
Spiced Fish Cakes DF  GF  £8.00
Asian salad, Thai mayonnaise

Asparagus Almondine v  DFO  GFO  £7.50
Poached hen’s egg, flaked almonds,  sea salt & herb crostini

Goats Cheese & Beetroot Salad v  GF  £8
Apple, candied walnuts, rocket leaves, balsamic dressing

Duck & Pork Liver Pate GFO  PP  £7.50
Gooseberry chutney, salad garnish, thyme croute

Smoked Salmon Bruschetta    £8
Pickled beetroot, radish, capers, pea shoots, basil & balsamic dressing



Mains
8oz Dartmoor Beef Burger DF  GFO  £14 
Chips, gem lettuce, tomato, gherkins, ciabatta bun 

Why not add Cheese, Bacon, Pulled Pork or Fried Egg @£1.00 each

Spiced Chicken Fillet Burger DF  GFO   £14
Chips, gem lettuce, Cajun mayonnaise, ciabatta bun

Why not add Cheese, Bacon, Pulled Pork or Fried Egg @£1.00 each

Halloumi Stack Burger v  VEO  DFO  GFO  £14
Chips, roasted Mediterranean vegetables, humous, ciabatta bun

Why not add Cheese, Bacon, Pulled Pork or Fried Egg @£1.00 each

Dartmoor Steak and Jail Ale Pie £15
Chips or creamy mashed potato, gravy & vegetables

Caesar Salad £9
Gem lettuce, croutons & parmesan

Add Chicken & Pancetta  £5

Goats Cheese & Beetroot Salad v  GF  £12
Apple, candied walnuts, rocket, balsamic dressing

Mediterranean Vegetable Lasagne v  PP  £14
Choose garlic bread or salad or chips

Slow Braised, Pulled Beef Lasagne £14
Choose garlic bread or salad or chips

Herb Crusted Pork Chop PP  £14
Roasted new potatoes, tenderstem broccoli, vine cherry tomatoes, cider & apple jus 

Beer Battered Catch of the Day £15
Chips, lightly spiced crushed peas, lemon

8oz Flat Iron Steak* £16
Mushrooms, grilled tomato, dressed salad, chips or new potatoes

Add Onion Rings @1.50 and/or Peppercorn or Stilton Sauce @ £2
(*Supplement of £1.50 for hotel residents on an inclusive dinner rate*)

Fajitas GFO

Sour cream, guacamole, tomato salsa, grated cheese, 2 tortilla wraps  

Chicken   £16

Steak    £17

Halloumi v  £15

Add Extra Wrap  @50p



Mains
6oz Fillet Steak* £30
Wild mushrooms, vine tomatoes, confit shallots,  fondant potato, peppercorn or stilton sauce 
(*Supplement of £15 for hotel residents on an inclusive dinner rate* )
(Discount cards cannot be used with this item)

Lamb Rump* DF  GF  £20
Pommes Anna, tomato concasse, fava beans, smoked pancetta  pea puree, asparagus, 
served medium rare
(*Supplement of £2 for hotel residents on an inclusive dinner rate*)

Asian Infused Duck Breast* £20
Confit duck leg croquette, candied beetroot, sweet potato purée, pak choi, ruby port jus
(*Supplement of £2  for hotel residents on an inclusive dinner rate*)

Prosciutto wrapped Chicken Fillet GF  £16
Thyme roasted new potatoes, braised savoy cabbage, sautéed carrots, mushroom sauce

Steamed Loin of Cod GFO   £16
Pan fried gnocchi, fragrant pea veloute, petit pois, pea shoots, squid ink tuile

Leek, Courgette & Wild Mushroom Risotto v  GF  DFO   £14
Parmesan shavings, truffle oil, rocket leaves

Spicy Tabbouleh VE  DF  £14
Roasted butternut squash & sweet potato, rocket leaves, spinach, harissa, pearl couscous

v  Vegetarian. VE  Vegan. GF  Gluten Free. DF  Dairy Free.

VO  Vegetarian option available. GFO  Gluten free option available. DFO  Dairy free option available. VEO  Vegan option available.

Meals are cooked to order so please be patient during busy times. Fish dishes may contain the odd bone. 
Food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do 
not include all ingredients. If you have a food allergy please let us know before ordering. Full allergen 
information available.

Portreeve’s Pick
Items with PP  next to them are our Portreeve picks from the menu. When ordering these items,  
we will make a donation to the Portreeve Pick campaign that supports charities in our community



Carvery available on Sundays  12-7.30pm
Subject to availability

Peartree Cross, Ashburton, Devon, TQ13 7JW   Tel 01364 652232

reservations@dartmoorlodge.co.uk    www.dartmoorlodge.co.uk   Follow us on  &   

Coffee Menu
Espresso

Espresso Macchiato

Black Coffee

Café au Lait

Latte

Cappuccino

Mochaccino

Hot Chocolate

Hot Chocolate with Marshmallows

Selection of Teas 

Liqueur Coffee 
A delicious shot of our freshly ground coffee served in a tall glass with freshly whipped cream floating 
on the top.

Irish (Jameson)

Gaelic (Bells or Famous Grouse)

Viennese (Courvoisier)

Calypso (Tia Maria)

Please ask for our Wine, Gin and Speciality Spirits list

July 22

Mini Cheese & Tomato Pizza v

Local Pork Sausages

Fish Fingers

All the above is served with a choices of skinny fries, new or 
mashed potato & a choice of beans, peas or salad garnish

Homemade 4oz Beef Burger
In a soft white roll with lettuce, tomato & skinny fries

Pasta in Tomato Sauce v
Topped with cheese & a slice of garlic bread

Homemade Southern Fried Chicken 
In a soft white roll with lettuce, tomato & skinny fries

Omelette with Salad v  GF

Add Ham or Cheddar or Mushroom 
@ 50p each

Children’s Menu £5 


