
A L L
D AY

M E N U
S T A R T E R S

SOUP OF THE DAY - £7.75  V | VGA | GFA

served with a warm bread roll and butter

TEMPURA KING PRAWNS - £9.95 
served with a sweet chilli dip and salad  

dressed with balsamic vinegar

CHICKEN LIVER PÂTÉ - £9.95  GFA

topped with clarified butter, served with  
fig chutney and toasted brioche 

CREAMY GARLIC MUSHROOMS 
- £9.25  V | GFA

pan fried button mushrooms in a garlic and 
cream sauce served with a crostini 

ONION BHAJIS - £8.25  V | GF

served on a bed of vegetables with  
mango chutney and raita 

PRAWN AND CRAYFISH COCKTAIL 
- £9.95  GFA

with Marie Rose sauce, sprinkled with paprika, 
served on iceberg lettuce with brown bread  

and a lemon garnish 

MARINATED SALT AND PEPPER PORK 
BELLY BITES - £9.50  GF

served with Asian salad, dressed with  
hoisin sauce, ginger and honey

T O  S H A R E

CRUSTY BREAD - £8.25 V | VG | GFA

with mixed marinated olives, olive oil  
and balsamic vinegar 

SEAFOOD PLATTER - £24.95
tempura prawns, battered calamari, scampi, 
smoked salmon, prawn and crayfish cocktail, 
served with warm bread rolls, tartare sauce, 

garlic mayonnaise and sweet chilli sauce  

GAMEKEEPER’S PLATTER - £22.95
marinated salt and pepper pork belly bites, 

onion bhajis, goat’s cheese fritters, garlic bread 
and patatas bravas served with salad,  

tomato salsa and mango chutney 

LOADED FRIES - £8.50 V | GF

topped with cheese sauce, jalapeño peppers,  
sour cream and chive and tomato salsa

add beef chilli - £3.00

LOADED NACHOS - £8.50 V | GF

tortilla chips topped with cheese sauce, 
jalapeño peppers, sour cream and chive, 

guacamole and tomato salsa
add beef chilli - £3.00

M A I N S

FISH AND CHIPS
Small - £11.95 | Large - £18.50

beer-battered haddock fillet, triple-cooked chips, 
tartare sauce and mushy peas

FISHERMAN’S TEA - £17.95 
small beer-battered haddock fillet, breaded scampi, 
triple-cooked chips, tartare sauce and mushy peas 

PAN FRIED SALMON FILLET - £22.50  GF

served with dressed salad, new potatoes and 
lemon mayonnaise 

PAN FRIED FILLET OF SEA BASS - £22.50  GF

served with a white wine, Parmesan and onion 
risotto, finished with parsley oil  

SLOW BRAISED MARINATED LAMB SHANK 
- £28.95

served with creamy mashed potatoes, seasonal 
vegetables and a redcurrant and mint jus 

PAN FRIED CHICKEN BREAST  
- £20.95  GF

with a bacon, leek and tomato sauce, served  
with duchess potatoes, crispy chicken skin  

and seasonal vegetables 

BUTTER CHICKEN CURRY - £18.95  GFA

chicken marinated in spices, served with basmati 
rice, poppadom and mango chutney

CUMBERLAND SAUSAGE WHEEL - £18.95  GF 

served with creamy mashed potatoes, onion gravy 
and seasonal vegetables

BEEF CHILLI - £18.95
served with rice, cheese, jalapeño peppers,  

sour cream and chive, guacamole, tomato salsa  
and tortilla chips  

CREAMY WHITE WINE AND ONION 
RISOTTO - £18.95  V | VGA | GF

with wild mushrooms, Parmesan and parsley oil   

ROASTED VEGETABLE LINGUINE  
- £18.95  V | VG | GFA

tossed in a tomato and herb sauce, topped  
with a lemon and seed crumb    

P I E S

PIE OF THE DAY - £18.95 
in a suet pastry crust, served with gravy and 
your choice of triple-cooked chips or mashed 

potatoes and garden peas or mushy peas

CHEESE AND ONION PIE - £17.95  V

in a vegetarian suet pastry crust, served with 
gravy and your choice of triple-cooked chips  

or mashed potatoes and garden peas  
or mushy peas

FISH PIE - £18.95  GF

topped with creamy mashed potatoes,  
served with seasonal vegetables

10oz SIRLOIN STEAK - £29.50  GF

cooked to your liking, served with triple-cooked 
chips, grilled tomato, mushroom, dressed rocket 

and Parmesan

5oz SIRLOIN STEAK - £17.95  GF 
cooked to your liking, served with triple-cooked 
chips, grilled tomato, mushroom, dressed rocket 

and Parmesan

10oz GAMMON STEAK - £22.95  GF

served with triple-cooked chips, fried egg,  
grilled pineapple and garden peas 

add peppercorn sauce V | GF, Diane sauce V | GF  
or blue cheese melt V | GF - £3.00

add onion rings V - £3.75

S T E A K SB U R G E R S

BEEF BURGER - £17.95  GFA

topped with crispy bacon, cheddar cheese, baby 
gem lettuce, gherkin and tomato, served in a 

brioche bun with fries and coleslaw

HUNTER’S CHICKEN BURGER - £18.95  GFA 
chargrilled chicken breast smothered with  
BBQ sauce, topped with bacon, cheese,  

baby gem lettuce, gherkin and tomato, served  
in a brioche bun with fries and coleslaw 

VEGETARIAN BURGER - £17.25  V | VGA | GFA

topped with vegan Applewood cheese,  
baby gem lettuce, gherkin and tomato, served  

in a brioche bun with fries and coleslaw 
PLEASE TURN OVER FOR 
SIDES AND DESSERTS. . .



S I D E S

TRIPLE-COOKED CHIPS - £3.75  V | VG | GF

add salt and pepper seasoning - £1.50 V | VG | GF

add truffle and Parmesan - £1.50 V | GF 

FRIES - £3.75  V | VG | GF

add salt and pepper seasoning - £1.50 V | VG | GF

add truffle and Parmesan - £1.50 V | GF

CREAMY MASHED POTATOES - £3.95  V | GF

ONION RINGS - £3.75  V 

MIXED MARINATED OLIVES - £5.75  V | VG | GF

HOUSE SALAD - £4.25  V | VG | GF

SEASONAL VEGETABLES - £4.25  V | VGA | GF

 
GARLIC BREAD - £5.95 V

add cheese - £1.50 V

PEPPERCORN SAUCE - £3.00  V | GF 

DIANE SAUCE - £3.00  V | GF

BREAD AND BUTTER - £1.00  V | GFA

D E S S E R T S

SHERRY TRIFLE - £8.95
sherry infused sponge layered with fruit jelly, 

custard and whipped cream

STICKY TOFFEE PUDDING - £8.95  V | GF 
with rich toffee sauce and salted caramel  

ice cream

ICE CREAM SUNDAE - £7.95  V | GF

strawberry, chocolate and vanilla ice cream, 
topped with fresh fruit, whipped cream  

and chocolate sauce 

TRIPLE CHOCOLATE BROWNIE
- £8.95  V | GF

served with vanilla ice cream and  
chocolate sauce

VEGAN CHOCOLATE BROWNIE 
- £8.95  V | VG | GF

served with vegan vanilla ice cream 

WHITE CHOCOLATE CHEESECAKE 
- £8.95  V

with a Hobnobs biscuit base, topped  
with raspberry coulis 

VANILLA AND RASPBERRY CRÈME BRÛLÉE 
- £8.95  V | GFA

served with homemade shortbread

ICE CREAM FLAVOURS 
vanilla  V | GF

chocolate  V | GF

strawberry  V | GF

salted caramel  V | GF

vegan vanilla  V | VG | GF

SORBET FLAVOURS 
raspberry  V | VG | GF

lemon  V | VG | GF

mango  V | VG | GF

1 SCOOP - £2.95
2 SCOOPS - £3.95
3 SCOOPS - £4.95

I C E  C R E A M  A N D  S O R B E T

CHEESEBOARD - £13.95
trio of locally sourced cheeses, served with 

crackers, celery, grapes and sticky fig chutney

C H E E S E

FINISH YOUR MEAL WITH A TEA,  COFFEE OR DIGESTIF.  PLEASE ASK FOR OUR FULL SELECTION.

S T A Y I N G  W I T H  U S  O N  A  D I N N E R ,
B E D  A N D  B R E A K F A S T  P A C K A G E ?

Enjoy two courses from our menu; choose a starter and a main course, or a main course 
and dessert. A £5 supplement applies to the Seafood Platter, Gamekeeper’s Platter and 

Cheeseboard. A £10 supplement applies to the 10oz Sirloin Steak and Lamb Shank.

D I N E  A G A I N
Our kitchen is open seven days a week. In addition to our all day menu, why not 

try our alternative afternoon tea, Sunday lunch and speciality dining nights?

R E L A X  W I T H  U S
The Gamekeeper’s Inn offers eleven sumptuous bedrooms, four self-catering 
lodges, five glamping pods and a countryside barn nestled in the Wharfedale 
Valley. All overnight guests may enjoy complimentary use of our leisure club.

Long Ashes Pure Spa offers guests relaxing spa day packages, rejuvenating 
treatments and Elemis products. Gift vouchers are available online.

C E L E B R A T E  W I T H  U S
The Gamekeeper’s Inn is the perfect setting for celebrations and gatherings.  
The award-winning Netherside Suite hosts up to 200 guests for weddings,  

parties, conferences and events.

To book, please visit our website gamekeeperinn.co.uk, call 01756 752434, 
email info@gamekeeperinn.co.uk, or speak to a member of our team.

E N J O Y I N G  Y O U R  V I S I T ?

V = vegetarian  |  VG = vegan  |  VGA = vegan available  |  GF = gluten free  |  GFA = gluten free available

If you have a food allergy or special dietary requirement, please speak to a member 
of our team before placing your order. While we do our best to reduce the risk of

cross-contamination, we cannot guarantee that any of our dishes are free from allergens.

A L L E R G I E S  A N D  D I E T A R Y  R E Q U I R E M E N T S

V I S I T  O U R  W E B S I T E


