
  Sunday Best  

Fish & Chips  14.95/18.95
Beer-battered North Sea haddock, 

chunky chips, tartare sauce, mushy or garden peas 
GFO  F, E, MU  930kcal / 1280kcal

Brixham Market 
Fish of the Day  POA 

ASK FOR ALLERGENS & CALORIES

Wild Mushroom Risotto  15.95
Aged English cheese, pickled walnut, 

crème fraîche, truffle oil  
V, GFO  G, N, E, D, CE, SD / MU  1262 kcal

Coconut Curry  14.95
 Tenderstem broccoli, edamame beans, coconut flakes,  

lime & coriander rice, charred lime, fresh herbs 
VE, GF  S, CE, SD  720 kcal 

Add buttermilk chicken  3.50  G, D  386 kcal 
Add buttered fish  3.50  F  290 kcal

Crispy Buttermilk 
Chicken Salad  14.95

Gem lettuce, tomato, avocado caesar dressing, 
bacon dust, hard cheese shavings, 

toasted seeds, spiced pickled red cabbage 

GFO  G, E, D, SE / S, CE, MU  640 kcal

  Everyday Staples  

  Sides  
Cheddar Cauliflower Cheese  6.50
Bacon dust, fresh herbs VO, GF  D, MU, CE, SD  510 kcal

Roasted Potatoes  4.95
Sea salt, smoked paprika & rosemary, 

garlic aioli  V, VEO, GF  E, MU  589 kcal 

Seasonal Vegetables  5.50
Salsa verde  V, VEO, GF  D, SD  274 kcal

Loaded Yorkshire Pudding  7.95
BBQ pulled pork, mature Cheddar, 

jalapeño, crème fraîche, crispy onions 
G, E, D, CE, MU  693 kcal

Crispy Gem Caesar  5.50
Baby gem lettuce, avocado caesar dressing, 

crispy onions, Old Winchester  
GFO  G, E, D / CE, MU  322 kcal

Skinny Fries  4.25  VE, GF  F, E  384 kcal 

Chunky Chips  4.95  VE, GF  F, E  408 kcal

Cajun Onion Rings  4.95
VE  G / MO, D, S, MU  504 kcal

Garlic Bread  4.95  V  G, D  398 kcal 

Add cheese  1.00  D  201 kcal

Invisible Chips  2 

	 0% Fat, 100% Hospitality

All proceeds from Invisible Chips go to Hospitality Action, who offer 
help and support to people in Hospitality in times of crisis. Thanks for 

chipping in! For more information, visit hospitalityaction.org.uk

 The Moorland Burger  16.95
6oz steak burger, house sauce, streaky bacon, 

cheese, lettuce, tomato, crispy onion, 
cocktail gherkin, skinny fries, house slaw  

GFO  G, D, MU, E, S / F, MO, CE, SE  1230 kcal 
Add BBQ pulled pork  2.95  GF  CE, MU, SD  200 kcal

The Moorland 
Chicken Burger  16.95

Fried buttermilk chicken, streaky bacon, 
cheese, rocket, tomato, pickled red cabbage, 
garlic aioli, BBQ sauce, skinny fries, house slaw  

GFO  G, D, MU, SD / CE, S  1192 kcal

Plant-based Burger  15.95
Vegan Garlic Aioli,  Lettuce, tomato, 

pickled red onion, smoked vegan cheese, 
dill gherkins, skinny fries, house slaw 

VE  G, S, SD / D  812 kcal

Steak Frites  22.95
Chargrilled 8oz flat iron steak, chorizo & garlic butter, 

crispy onions, green salad with Old Winchester  
skinny fries  GFO  G, E, D, MU  1496 kcal 

Add peppercorn sauce  2.00  GF  SD, CE, D  198 kcal  
Add mushroom sauce  2.00  GF  SD, CE, D, MU  200 kcal 

Add red wine sauce  2.00  GF  SD, CE, D  90 kcal

  Moorland Kitchen Grill  

West Country 
Striploin of Beef  22.95
Yorkshire pudding, roast potatoes, 

Cheddar cauliflower cheese, 
season’s best vegetables, red wine gravy 

GFO  G, D, E, SD, MU, CE  890 kcal

Devon Pork Loin  18.95
Sausage, sage & onion stuffing, chipolata pig in blanket, 

roast potatoes, Cheddar cauliflower cheese, 
season’s best vegetables, rich pan gravy 

GFO  G, D, E, SD, MU, CE  920 kcal

Chef’s Roast of the Day  18.95
ASK FOR ALLERGENS & CALORIES

All Three Roasts  23.95
Yorkshire pudding, roast potatoes, 

Cheddar cauliflower cheese, season’s best vegetables 
red wine gravy  ASK FOR ALLERGENS & CALORIES

Small Roast  14.50
Roast potatoes, Cheddar cauliflower cheese, 

season’s best vegetables, red wine gravy 
ASK FOR ALLERGENS & CALORIES

Mushroom & 
Cranberry Wellington  17.95

Roast potatoes, Cheddar cauliflower cheese, 
season’s best vegetables, vegetarian gravy 

G, P, N, E, D, SD, CE, MU  1176 kcal

Classic Egg Mayonnaise  8.95
Watercress, white or brown bread 

GFO  G, E, D, MU, SD / F  775 kcal

Fish Finger Brioche Bap  10.95
Tartare sauce, red onion, lettuce, brioche bun 

GFO  G, E, F, SD, D, MU  840 kcal

Crispy Bacon & Brie  10.95
Caramelised red onion jam, rocket, toasted ciabatta 

GFO  G, D, SE / CE, F, E  860 kcal

Classic Ham & Cheese Sandwich  8.95
Honey roasted ham, mature Cheddar, 

white or brown bread  GFO  G, D, MU, SD / S, E, CE, F  1051 kcal

Buenos Aires Steak Ciabatta  13.95
Flat iron steak, chimichurri, Monterey Jack cheese, 

crispy onion, charred red pepper, rocket, 
roasted garlic aioli  G, E, D, SE, SD / CE, F  1500 kcal

The Mediterranean  10.95
Tomato, green pesto, Mozzarella, rocket, 

roasted red peppers, toasted focaccia roll 
V, VEO, GFO  G, MU, SD / CE, S, D, E  929 kcal 

add buttermilk chicken  3.50  G, D  386 kcal

The Havana  10.95
Roast pork belly, honey-glazed ham, gherkins, 

cheese, tarragon & mustard mayonnaise, ciabatta  
G, D, CE, MU, SE / F, E  1352 kcal

  Artisan Sandwiches  
Available until 5pm  •  Served with skinny fries, dressed salad

  Starters  
Chef’s Soup of the Season  7.25

Sourdough  ASK FOR ALLERGENS & CALORIES

Lamb Kofta  9.25
Labneh cream cheese, pitta bread, 

roasted chorizo, harissa oil  D, G  512 kcal

 Salted & Smoked 
Salmon Croquette  9.95

Seafood & Devon cider cream, 
avocado mousse, root vegetable crisps  

GF  F, CE, D, E, MO, C, SD / G, MU 627 kcal

Crispy-Fried 
Salt & Pepper Squid  8.75

Charred lime, garlic aioli  
G, D, MO, E / F, SD, S  339 kcal

Homemade Focaccia  6.95
Caramelised onion, walnut & rosemary,  

served with black olive tapenade, 
garlic herb butter  V, VEO  G, SD, N  682 kcal

Houmous & Spiced 
Butternut Squash Flatbread  9.95

Pickled red cabbage, red pepper ketchup, 
rocket , cucumber, roasted red peppers  

VE  G, SE, S, CE  490 kcal



Head Chef Damian and the kitchen team are passionate about 
what they do. They take pride in sourcing the finest local 

ingredients while also seeking out the best seasonal produce 
from further afield. Every dish is cooked fresh to order, 

so if you’re short on time, just let us know.

V (VO): Vegetarian (on request)  VE (VEO): Vegan (on request) 
GF (GFO): Gluten-Free (on request)

If you have a food allergy, intolerance or sensitivity, 
please speak to your server before ordering your meal.

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee 
that any one dish can be free of all traces of any allergen. Items cooked within our fryers and  
ovens cannot be separated from allergenic ingredients and cross contamination may occur. 

Allergens (Contains / May Contain): C: Crustaceans / CE: Celery / D: Dairy 
E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs 

MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

www.moorlandhoteldartmoor.co.uk

Be Inn the Know
Get all the latest news and offers 
for The Moorland Hotel delivered 
to your inbox! Simply scan the code 
and add your details to sign up.


