
TO BEGIN
Salty Parma ham, milky buffalo mozzarella and sweet fi gs £ 6.20

Today’s seasonal soup  £ 4.65

Classic prawn and crayfi sh cocktail with Marie Rose sauce  £ 6.95

Bacon and black pudding salad with a poached egg  £ 5.75

Warm goat’s cheese and black olive salad £ 5.95

Hot smoked salmon, cucumber salad & lemon crème frâiche  £ 6.50

Ham hock, parsley terrine with piccalilli £ 5.25

Maryland crab cakes with a butter sauce  £ 6.00

- or if you fancy it as a main course it comes with a salad £11.00
 

PLATES to SHARE
Bread and olives  -   crusty white bread, served warm with 
balsamic vinegar, olive oil and mixed olives £ 5.95

Charcuterie - sliced cured meats, pickled vegetables, 
olives, with crusty bread and pickles £13.50
Nachos - tortilla chips, melted cheese & jalapeño peppers, 
topped with guacamole, salsa and sour cream (V) £ 9.50

Dartmouth Smokehouse smoked fi sh plate  -  
smoked salmon, smoked trout and smoked mackerel 
served with crusty white bread and a Marie Rose sauce £14.95

Full or half bucket of shell-on prawns to pick and dip £10.50 / £ 6.50

SALADS
Classic griddled chicken Caesar salad £10.95

Leek and Roquefort tart with new potatoes  (V) £10.90

Local Cornish scallops served with sautéed potatoes 

and crispy bacon £14.50

Seared salmon fi llet with a Niçoise style salad £11.50

SEAFOOD AND SHELLFISH 

Lobster and crayfi sh thermidor served in their shells £22.00

Whole cold cooked crab - we will start it off -

but be prepared to crack it yourself… £13.50

All the above served with new potatoes & mixed salad leaves

Whole lemon sole grilled with nut brown butter,  

new potatoes and green vegetables £12.50

Local mussels  in white wine sauce with crusty bread £11.95

Pan fried sea bass served on crushed new potatoes with

a green bean and chorizo salad £13.50

“Fruits de Mer’’ - seafood in the French style, 

all left in the shells & served with a trio of dips.  

Subject to availability but usually includes : mussels, 

clams, spider crab claws, whelks, whole cracked crab, 

crevettes, oysters, king prawns, cockles, scallops,

skinny fries and crusty bread £52.00

PASTA & RICE
Roasted red pepper & spinach lasagne (V) £10.50

Chicken, asparagus and thyme risotto 

with roasted balsamic cherry tomatoes £10.85

BRIDGE CLASSICS
10oz Devon rump steak, 

Peppercorn sauce and fries £14.95

Pie of the week (we will tell you!) 

with minted new potatoes & green vegetables £10.75

Beer battered local haddock with fries 

and minted mushy peas £12.50

Chilli braised belly pork, served with skinny fries 

and coleslaw £12.90

Local sausages and mash with onion gravy £10.00

THE BRIDGE BURGER
All our burgers are served in a bun with tangy relish, salad and fries

8oz Westcountry beef, Gruyere cheese & bacon burger  £10.95

8oz burger with a jalapeno chilli relish - 

not for the fainthearted £10.95

8oz Hawaiian burger with pineapple  £10.95

Mexican bean burger topped with sour cream & salsa (V) £10.95

Cajun chicken burger topped with guacamole  £10.95

SANDWICHES - available until 5.00pm only

Cajun spiced chicken with a mango chilli salsa  £ 6.50

Westcountry brie with apple & ginger pickle £ 6.50

“BLT” char grilled smokey bacon, lettuce, 

tomato & mayonnaise £ 4.95

Hand picked Cornish crab meat  £ 6.95

Deep fried popcorn shrimps baguette with 

sweet chilli sauce £ 5.95

DESSERTS
Zingy lemon tart with lime mascarpone cream £ 5.75

Marbled chocolate cheesecake £ 5.75

Sticky toffee pudding, vanilla ice cream 

and butterscotch sauce  £ 5.75

Crème Brûlée with a shortbread biscuit £ 4.95

Fruit crumble and custard  £ 5.75

Strawberries and Chantilly cream millefeuille¢  £  5.75

Cheeseboard – see separate menu   

Luxury Salcombe dairy ice cream - £1.75 a  scoop - ask for fl avours

Set lunch time menu 
- enjoy two courses from our set menu for

just £11.95 or 3 courses for £14.95  

midday until 6pm, every day except Sunday

*****

Sunday Lunch 
- roast rib of beef with Yorkshire pudding, roast potatoes, mixed 

seasonal vegetables and loadsa gravy.  £11.95
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