
STARTERS
Chicken liver pâté, spiced apple and fi g chutney with a mini brioche roll (GF*)

Tempura caulifl ower fritt er, curry mayonnaise and rocket salad (V, VEGAN)

Prawn and crayfi sh cocktail, marie rose sauce, lemon gel 
and wholegrain seeded bloomer bread (GF*)

Creamy garlic mushroom pot topped with a Yorkshire cheese 
breadcrumb crust (V, VEGAN*, GF*) 

Soup of the day with bloomer bread (V, GF*)

Garlic focaccia (V)

MAINS
Hot smoked salmon and lemon fi shcake, with creamy leeks and fries (GF)

Slow cooked lamb hotpot, butt ered Savoy cabbage, and honey glazed carrots

Slow braised beef ragu, rigatoni, and garlic focaccia

Trio of sausage, creamy mashed potatoes, red wine onion gravy and peas

Homemade pie of the moment, served with triple cooked chips 
or mashed potato, mushy peas and gravy

Beer batt ered white fi sh fi llet, triple cooked chips, mushy peas 
and homemade tartare sauce

Penne, sun blushed tomato pesto, feta, chilli, cherry tomatoes, 
olives and rocket (V, VEGAN*, GF*)

Sicilian aubergine and olive casserole, Israeli couscous, 
and courgett e crisps (V, VEGAN)

SIDES
Triple cooked chips (V, VEGAN, GF) £3.95

French fries (V, VEGAN, GF) £3.95
Truffl  e and parmesan fries (V, GF) £4.20

Creamy mashed potato (V, GF) £3.95
Seasonal vegetables (V, VEGAN*, GF*) £3.95
Dressed house salad (V, VEGAN, GF*) £3.95

Beer batt ered onion rings (V) £3.95

Weekday Lunch Menu
Monday to Friday 12pm - 5.30pm

2 courses for £15, 3 courses for £20
Order must be placed by 5.30pm



DESSERTS
Sti cky toff ee pudding, toff ee sauce and thunder and lightning ice cream (GF)

Double chocolate brownie, rich chocolate sauce and white chocolate ice cream (GF) 

Baileys cheesecake with vanilla ice cream

Apple and blackberry crumble and vanilla crème anglaise (V, VEGAN*, GF)

ICE CREAM & SORBET
3 Scoops of Sorbet: mango, raspberry, coconut, orange (V, VEGAN, GF)

3 Scoops of Ice Cream: Madagascan vanilla, strawberry sensati on, 
double chocolate, sti cky toff ee pudding, nut-ella, thunder and lightning, 

white chocolate, rum and raisin (V, GF)

CHEESEBOARD
Courtyard Dairy Cheeseboard; served with crackers and chutney

Please check the board for our current cheese selecti on. 
£7.00 supplement applies

Pairs perfectly with... 
Pocas Ruby Port 50ml | Muscat de Beaumes de Venise Dessert Wine 50ml

£6.50 per glass

Weekday Lunch Menu

Enjoying your visit? 
STAY WITH US 

In additi on to the best local ales and 
hearty homemade food, The Gamekeeper’s 

Inn also off ers eleven well-appointed 
bedrooms with a range of dining packages.

Our fi ve star rated holiday park has a 
range of accommodati on choices to suit 

everyone, including luxury glamping 
pods and holiday lodges.

RELAX WITH US
All overnight guests may enjoy 

complimentary use of our leisure club 
with faciliti es including a swimming pool, 

sauna, steam room, gym and jacuzzi.

For an opulent spa experience, Long Ashes 
Pure Spa off ers guests sumptuous spa 

packages and lavish treatments. 
Gift  vouchers are available online.

CELEBRATE WITH US
The Gamekeeper’s Inn is the perfect 

setti  ng for celebrati ons and getaways. 
The Netherside Suite can host up to 150 
guests for weddings, parti es, conferences 

and events; our restaurant is perfect 
for smaller dining celebrati ons for up to 
20 guests. Start planning your event by 

contacti ng our friendly team.

To book, please visit our website gamekeeperinn.co.uk
email info@gamekeeperinn.co.uk or speak to a member of our team.

View our exclusive offers


