
(VE- VEGAN, DF-DAIRY FREE, GF- MADE WITH GLUTEN FREE INGREDIENTS)
PLEASE LET US KNOW IN ADVANCE, IF YOU HAVE AN ALLERGY/DIETARY REQUIREMENT 

TO BOOK A TABLE/ROOM

 WWW.BEACHHOUSEWIDEMOUTH.CO.UK 01288 361256 WIDEMOUTHBEACHHOUSE@GMAIL.COM 

DINNER BOOKINGS FROM 5.30PM-8.45PM/ BAR OPEN UNTIL LATE 

Starters
Fillet of beef tataki in soy & sesame, with a honey & hoisin glaze, rocket salad & horseradish cream 

£11.95 

Crab spring roll & black pudding bon bon, with a pea puree & Parma ham crisp £12.50

Scallops grilled in butter, 4 ways (to share) (gf) £19.50/ Add sourdough bread £4.50
Sun blushed tomato & basil- smoked black garlic - lemongrass chill & lime- classic garlic & herb 

Yaki onigiri (marinaded, pan-fried sushi rice) with a miso glaze, picked daikon & carrot (gf,df,ve) 
£9.95

Mains

Sweets

Red mullet, with Singapore crab sauce, bok choi & nori mash (gf) £28.50

Pan-fried chicken breast & potato rosti with greens & a bacon, sage sauce (gf) £24.95

Sirloin steak, onion loaf & vine tomato with chips, rocket, parmesan salad & béarnaise 
sauce £33.95

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

Cauliflower steak with a peanut sauce, crispy leaves & green beans (gf,df,ve) £21.50

Spiced plum rum, crème brulee (gf) £8.95

Eaton mess (strawberries, meringue & cream) £9.50

Chocolate tarte with a brandy snap & cream £10.00

Cheeseboard for one £11.95 or to share £18.95

Vegan pudding on request

V
SAT FEB  14TH 

MINIMUM OF 2 COURSES

alentines Day


