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Sourdough bread (ve) £4.50 - Garlic bread (v or ve, df) £7.50 (Add cheese £2.00)
Tear & share (for 2)- Focaccia bread with garlic, olives, med veg, herbs & melted cheese (v) £22.00
Bang Bang cauliflower (ve, df, *gf) £7.95 - Rice (*gf, df, ve) £2.95- Olives £7.50

~ Chips (*df, ve, df) £4.50 - Cheesy chips (*gf, v) £5.95 - Garden salad (*df, df, ve) £5.95
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) . See blackboard for specials
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Beach House BLT with cheddar chessa £ 1285 o 0c o cucumber e, i £10.55 ¢ SUNSETS & STARRY SKIES
CHARGRILLED STEAKS & SKEWERS

Crayfish croque monsieur, seafood sourdough toastie with pickled samphire & red onion £13.95

Soup of the day

BEACH
Book online:
WINTER HUUBS ) WED' SUN (NOV‘MABCH) www.beachhousewidemouth.co.uk (See Break Bar)
Bar, coffee & cocktail lounge: Wed- Sat from Midday - Late/ Sun 12-5pm Enqmﬂes:

Food: Wed- Sat- Lunch 12-2.30pm/ Dinner 5.30-8.00pm/ Sun- Roast on the coast 12-3pm 01288 361256/ widemouthbeachhouse@gmail.com



SEAFOOD & SPICES

Fresh fish of the day in beer batter, with
chips, lemon, peas & tartar sauce (df)
£19.50

Seafood Linguine, shellfish, squid & smoked
salmon in a white wine & cream sauce with
a touch of lemon £23.95

Pad Thai noodles with King prawns, finished
with beansprouts, coriander & roasted
peanuts (df) £18.95

Vegan (ve, df) or veggie (v) Pad Thai £17.95

Sri Lankan Monkfish & King prawn curry
with rice, fresh lime & coriander (df, *gf)
£25.00

Fillets of lemon sole with lobster & crayfish tail
bisque on balsamic crushed new potatoes &
spinach, finished with chargrilled asparagus &
langoustine (*gf) £24.95

Cajun seafood stew, catch of the day, chorizo &
corn on the cob, in a Cajun tomato & citrus sauce
with sourdough bread for dunking (df) £26.95

Veggie/ vegan special of the day (ve, df,*gf)
£17.50

SWEETTREATS

Rasfpberry parfait, white chocolate & almonds
*gf) £10.00

Chocolate & salted caramel brownie with
clotted cream £8.95

Stick?/ toffee puddlng with toffee sauce &
vanilla ice cream (ve, df) £8.95

Apricot liqueur jam & stem ginger, steamed
pudding with custard £8.95

Trio of ice cream (*gf) £7.50
Cheese board £11.95

Please let us know if you have an
allergy or dietary requirement

We can advise you of all the ingredients in
our dishes & help accordingly.

Please note, although we use gluten free
ingredients & have starred as a guide, we
are not a gluten free kitchen, so, we can't
guarantee there are no trace elements in
our dishes.
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CHRISTMAS & NEW YEAR HOURS 2%

Wed 24th Xmas eve- Closed

Thur 25th Xmas day lunch- 12-3.30

Fri 26th Boxing Day- Closed

Sat 27th Lunch 12-2.30/ Dinner 5.30-8.30/ Bar 12-late
Sun 28th Roast on the coast 12-3/ Bar 12-5

Mon 29%th Lunch 12-2.30/ Dinner 5.30-8.30/ Bar 12-late
Tue 30th Lunch 12-2.30/ Dinner 5.30-8.30/ Bar 12-late
Wed 31st NYE- Lunch 12-2/ Dinner 6-9/ Bar 12-1

Thur 1st NYD- Lunch 12-3/ Bar 12-5

Fri 2nd Lunch 12-2.30/ Dinner 5.30-8.30/ Bar 12-late
Sat 3rd Lunch 12-2.30/ Dinner 5.30-8.30/ Bar 12-late
Sun 4th Roast on the coast 12-3/ Bar 12-5

Mon 5th - Fri 16thth Team break

Fri 16th Re-open at 5pm, winter hours resume
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