
View Sandwiches 

Freshly made on either white or wholemeal bread, served with side salad garnish and homemade 
summer salsa 

Choose from 

 Smoked Salmon, cream cheese and cucumber £6.25 

Roasted topside of beef with lettuce and horseradish sauce £5.00  

Stilton, celery and sweet apple in mayonnaise £6.25 

 Brixham crab with lettuce and tomato £6.25 

Home cooked Gammon with english mustard and cucumber £5.00 

Peeled prawn in Marie Rose sauce with lettuce £6.25 

Tuna and sweetcorn in mayonnaise with lemon £5.00 

Corinthian Baked Jacket Potato 

Seasoned with olive oil, sea salt, cracked black pepper and mixed herbs  

Served with side salad and homemade summer salsa 

Grated mature cheddar cheese (V) £5.00 

Baked Beans (V) £5.00  

Baked beans and cheese (V) 5.00 

Tuna and sweetcorn mayonnaise £5.50 

Prawn and Marie rose sauce £6.95 

Smoked Salmon and cream cheese £6.95 

Blue cheese Stilton and mayonnaise £6.95 

Homemade Soup of the day £5.00 

Served with crusty homemade bread and butter please ask your server for today’s choice 

Baked pear with cheese and Ham £6.95 

English conference pear baked with olive oil, herbs spices and balsamic vinegar, cloaked in parma 
ham, glazed with Stilton cheese on dressed salad leaves 

Chicken, Bubble and Squeak £6.25 

Pan fried chicken breast fillet on potato and vegetable patty with chive and cream sauce 



Fish and Chips £7.50 

 Deep fried battered cod fillet  served with chips, mushy peas, fresh lemon and tartar sauce 

Home Cooked Gammon Ham £5.00 

served with fried egg, peas and new potatoes  

Pork, apple and sage pie £6.95 

Braised pork, bramley apples, vegetables and fresh sage bound in cream sauce, topped with puff 
pastry, served with new potato crush and homemade beetroot chutney 

Smoked salmon  layer £6.95 

Parmesan, sesame seed and poppy seed crisps layered with cream cheese mousse and smoked salmon 
pate on dressed salad leaves 

Corn on the cob trio £5.00 

Corn on the cob pieces individually oven glazed with homemade barbecue sauce , sweet and sour sauce 
and honey glazed with sesame seeds (V) 

Beans on toast £6.95 

Cooked broad beans with crispy fried smoked bacon pieces on hot buttered slab of homemade toasted 
bread with spring onions and finished with our tomato sauce 

Barbican crab cakes £7.50 

Mini  crab cakes with caper mash dressed with saute tiger prawns, served with chilli dip, garlic mayo, 
homemade bread, fresh lemon and salad 

 Fish finger sandwich deluxe £6.95  

Deep fried breaded “fingers” of cod served on toasted sesame bread roll with tartar sauce, fresh lemon 
and salad 

Cheese on toast £5.00 

Thick slice of toasted homemade bread with slow roasted cherry tomatoes and farmhouse cheddar, 
seasoned with cracked black pepper and torn leaves of fresh basil 

Wild mushroom and chick pea “rarebit” £6.25 

Side orders £2.00 

Bowl of chips 

sweet potato mash / battered onion rings 

buttered new potatoes / side salad 

peas/ mushy peas 



Home made breads and butter 

Sticky cheesy chips £3.00 

Chunky chips tossed in our own barbecue sauce, cheddar cheese and chopped flat leaf parsley seasoned 
with sea salt and cracked black pepper 

Bread basket for two to share £5.00 

Selection of homemade breads, served with homemade summer salsa, beetroot chutney, balsamic 
vinegar, olive oil, pear and raison chutney and Cornish butter 

Homemade Desserts 

Served with either clotted cream, double cream or vanilla ice cream 

Triple cream platter £5.00 

Creme caramel, vanilla creme brulee and white chocolate panna cotta with fresh strawberry 

Breakwater oyster shell £5.00 

Orange and lemon mousse with raspberries in biscuit shell with marshmallow, dark chocolate and 
toasted coconut 

Blackberry crumble cheesecake £5.00 

Baked vanilla cheesecake topped with blackberry crumble 

Ice cream sundaes EACH £5.00 

Chocolate and vanilla with chocolate fudge sauce 

OR 

Strawberry and vanilla with raspberry compote 

OR 

Coffee and vanilla with butterscotch sauce 

OR 

Three scoops flavoured ice cream £4.00 

Each served with wafer cone, pouring cream and chocolate curl 

	  


