
Menu - July 2010 
Starters

‘Nearly Naked’ vegetable soup with granary bread.  £4.25 
Smoked salmon terrine and toast.  £6.25

Creamy garlic mushrooms in a brioche bun. £4.95
Waldorf salad (apples, celery, grapes and walnuts).  £5.25

Tandoori chicken satay with mint yoghurt.  £5.95
Tempura battered prawns with chilli dipping sauce.  £6.65

Crusty white bread and fresh marinated olives (for one).  £3.75

Main Course 
Fish of the day served with chefs choice of vegetables.  £market price

Devon lamb shank served with creamy mashed potato and broad beans with a red wine gravy.  £13.95
   King prawn risotto served with a mixed green salad.  £12.75

Char grilled Thai beef salad – beef fi llet served pink with fragrant salad leaves and new potatoes.  £12.50
Homity pie (open topped pie with potatoes, onion and gruyere cheese) with a green salad.  £10.50

Griddled chicken breast salad with sautéed potatoes and topped with crispy bacon.  £12.85
Seafood (cod, salmon, prawn and haddock) in a creamy white wine sauce with tagliatelle pasta.  £12.95

8oz steak burger topped with Grûyere cheese and bacon, served with fries.  £11.95
Sea bass fi llets with chorizo mashed potato and a tomato and red onion dressing.  £13.25

8oz Devon Rib Eye steak served with chunky cut fries, fi eld mushroom, vine tomatoes and salad.  £18.95
Local haddock fi llet deep fried in Doombar real ale batter served with minted mushy peas and fries.  £12.95

Stuffed (rice and feta cheese) peppers with a piquant tomato sauce.  £10.75

Local seafood platter – choose 3 items. Cornish fl aked crab meat, smoked salmon, 
prawns, smoked mackerel or salmon terrine. 

West Country cheese platter – choose 3 items.  Quickes mature Cheddar, Cornish Brie, 
Cornish Yarg, Devon Blue or ash coated goats cheese.

Carved meat platter – choose 3 items.  Devon rib of beef, Napoli Salami, 
and carved ham, Devon pork loin, gala pie or Spanish dried ham.

All platters served with a bread and chutneys, sauces and garnish.  £11.95

Lighter bites
4oz steak burger topped with Gruyere cheese and bacon and served with fries.  £7.95

Moostone (Wembury) sausages with creamy mash and red onion gravy.  £8.25
Local haddock fi llet deep fried in Doombar real ale batter served with minted mushy peas and fries.  £8.50 

Poached salmon fi llet with new potatoes and rocket salad.  £8.75

Side Orders
Fries.  £2.50     Mixed leaf salad.  £2.50    Chef’s vegetables.  £2.50   

Tomato and red onion salad.  £1.75    Granary Bread.  £1.50   

Sandwiches served on granary bread
Fish fi nger and tomato sauce.  £4.95

Welsh rarebit with Lea and Perrins (cheese on toast).  £4.95
Cornish crab sandwich.  £6.75

Roast rib of Devon beef with horseradish.  £5.85
Farmhouse cheddar cheese and salad with mayo.  £5.45

To the best of our knowledge all our ingredients are GM free. 



July Puddings 
(all at £5.95) 

Pudding
Individual chocolate fondants with pouring cream.

Strawberry cheesecake.
Nectarine and almond tart with clotted cream.

Gooseberry cobbler and custard.
Cornish strawberries, shortbread and clotted cream.

The most sublime Langage Devon ice cream – variety of fl avours.
A selection of West Country cheeses, biscuits and chutney.  £6.75

Pudding Wine 
Trentham ‘Noble Taminga’, Australia.  Packed with citrus and apricot fl avours – 

the perfect end to your meal. £3.50 for a 75ml glass

Hot Drinks
(All of our Coffee is FairTrade)

Cafetière (decaf also available) - £2.25 (cup or mug)
Hot chocolate topped with cream  and marshmallows.  £2.75

Cappuccino £2.45 Double Espresso & Latte.  £2.75   Espresso.  £2.00   
Leaf teas: English breakfast, Earl Grey, Camomile or Peppermint.  £2.25

End of meal drinks
Please order all drinks at the bar.

We have a good selection of Malts at £2.85 and a variety of liqueurs from £1.85

Gin (25ml)
Plymouth Sloe Gin.  £2.10

Ports (50ml)
Delaforce Fine White Port.  £2.10
Cockburn’s Fine Ruby Port.  £2.50

Taylor’s LBV.  £3.00

Madeira (50ml)
Duke of Sussex (dry).  £2.70

Duke of Clarence (rich).  £2.70

Amaretto (25ml)
Disaronno Originale.  £2.10

Liqueurs (50ml)
Baileys.  £3.00

Cognacs (25ml)
Courvoisier VS.  £2.50

Remy Martin VSOP.  £3.35
Martell Medallion VS. £3.00

Martell Medallion VSOP.  £3.75

Armagnacs (25ml)
Janneau VSOP.  £2.85

Calvados (25ml)
Grand Solage Boulard.  £2.85

To the best of our knowledge all our ingredients are GM free.   The Bridge Bar and Restaurant, Plymouth Yacht Haven, Plymouth, PL9 9XH


