
 The Dog & Partridge 

Small Plates Nibbles

Sarnies

Moorland to the Table

Homemade Thin & Crispy Base Pizza

Most Loved

Country Inn & Hotel

Welcome to All our food is sourced locally...

Fruit & Veg: Keith Mawby,  Potatoes: Fox’s Farm Oxspring

It is our policy in accordance with Environmental Health UK,

Fresh Meat: Paul Schofield,  Fresh Fish: Sailbrand,

that none consumed food cannot be packaged & removed
from the premises, as this will compromise the Food Standards Regulation.

G - Gluten

C - Crustaceans

Egg - Egg

Ce - Celery              

F - Fish

 - MustardM

- Sulphur Dioxide & SulphitesSulp 

L - Lupin

D - Dairy

Moll - Molluscs

- Tree nuts (almonds, hazlenuts, walnuts, brazil, cashew, pistachios & macadamia)TN 

N - Nuts

 - SeedsSeeds

P - Peanuts

Ses - Sesame

S - Soya

All our dishes are cooked & prepared in areas where flours & nuts are used,
delays may be inevitable at times. All dishes can be adapted to cater for

allergies & intolerances, please inform your server if you have any. 

finely diced mushrooms, earthy beetroot and rice, rolled in Gf breadcrumbs,

complimented with a chilli and tomato spiced relish 

Game Keeper Terrine - £8.50 - Sulp(Gf/Lf)

a cold slice of cooked mix game meat infused with herbs, wrapped with bacon,

served with leaf garnish and bacon & whiskey jam.

a smooth mackerel mousse, wrapped in smoked salmon,

served with caper berry pickle, brown bread & butter

Giant Yorkshire Pudding - £7.50 - G/Eggs/D/Sulp

filled with a rich beef gravy (Vegetarian gravy optional)

Hearty Moorland Broth - £7.50 - G(V)

complimented with a herb cheese scone and butter* 

Smoked Fish Roulade - £8.95 - F/D/G/S

*Gf/Df herb cheese scone and butter can be served

Mushroom & Beetroot Aranchi - £8.75 -Sulp/EGG (Gf/Lf)

butchered & prepared by our own chefs.

Have you tried it? Have a go!
Game Taster Platter - £8.95 - Gf/Lf/Sulp

Ask what’s on the platter today,
served with garnish and a jug of red wine jus

All our woodland & moorland game is sourced from local farmlands,

Trio of Game - £27.95 - Gf/Lf/Sulp

Shooters Burger - £16.95 - G/D/Egg/Sulp

pheasant breast, field mushroom, pate, red onion marmalade,
Poachers Wellington - £26.50 - G/D/Egg/Sulp

wrapped in puff pastry, seasonal vegetables & potatoes with a 

and chipped potato. *Gf bun available 

Wild Venison & Vegetable Stew - £20.95 - D/Sulp/G

topped with melting cheese, served with winterslaw

and season vegetables

topped with cheese dumplings

white wine and tarrajon jus

sat on saffron mash, served with a white wine & thyme jus

mixed local game burger, sat of leaf, tomato, cucumber in a toasted brioche bun*,

served with chipped potatoes & winterslaw

topped with a fried egg & grilled pineapple ring,

Roasted tomatoes, peas, beetroot & sundried tomatoes, topped with deep fried leeks 

Winter Parcel - £22.50 - G/D/Egg/Sulp (V)

served with either mushy or garden peas, homemade tartare sauce & chipped potatoes

BBQ pulled beef - £13.50 - Sulp

field mushroom, goats cheese, red onion relish, wrapped in puff pastry, served with a 

roasted tomato sauce and seasonal potatoes

BBQ Chicken Burger - £16.75 - D/G/Egg/Sulp

Bao Buns - G/Ses/Sulp/Egg

Pot of Parmesan Shavings  £1.95 - D

Add a Little Extra to Your Risotto 
Sauteed Chicken £2.50

Horseshoe Gammon Steak - £21.50 - Egg(Gf/Lf)

butterflied chicken breast, marinated in a BBQ glaze, set on a bed of leaf, sliced 

tomato, cucumber, topped with grilled bacon & melting cheese, served in a lightly 

toasted brioche bun* with winterslaw & chipped potatoes *Gf bun available

served with garden peas & chipped potatoes

Smoked Salmon £2.50 - F

Two light and fluffy Japanese buns, 

 filled with either;

Pan fried wild mushrooms & red onion in teriyaki sauce - £12.95 - (V/Vg)

Creamy Roasted Risotto - £15.95 - Sulp (V/Vg)

 Tempura Battered Haddock - £21.95 - F/Sulp/Egg(Gf)

Served in thick white or brown bread *Gf available

with a bucket of chipped potatoes & homemade winterslaw

Tuna, Cucumber & Mayonnaise - £9.95 - G/S/D/F/Egg

Classic BLT with Mayonnaise - £11.25 - G/S/D/Egg

Grated Mature Cheddar Cheese - £9.95 - G/S/D/Sulp/Egg
with sandwich pickle or sliced tomato

Creamed Potatoes - £5.50

Winterslaw - £4.50 - Egg

Cheesy Garlic Bread - £6.25 - D/G/Sulp

Onion Rings, Tempura Batter - £4.50 - (Gf)

Pot of Baked Beans - £1.50

Seasonal Vegetables - £6.50

Cheesy Chipped Potatoes - £6.50 - D

Bread & Butter, White or Wholemeal - £1.00 per slice - D/G/S

Chipped Potatoes - £5.95 - (Gf)

Cheese Margarita - G/D
cheddar, parmesan, mozzerella

8" £9.50  -  12" £10.95

Meat Feast - G/D
ham, beef & chicken

8" £9.50  -  12" £12.95

Hawaiian - G/D
pineapple, ham, mozzerella 

8" £9.50  -  12" £11.95

Sunday Lunch  

potatoes & a rich beef gravy *Gf gravy

a cranberry and apricot crust. Served with a vegetarian gravy & yorkshire pudding

Winter Vegetable Roast - £16.50 - G/Sulp (V)
a mix of roasted parsnips, carrots, red onion and chickpeas, topped with

served with Yorkshire pudding, seasonal roast vegetables,
Topside of British Roast Beef - £19.95 - D/G 

Served Sundays only
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