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STARTERS

Soup of the Day £3.95
Delicious freshly prepared seasonal soup
served with crusty bread.

Lyme Bay Fish Soup £4.95
Served with croutons, parmesan &
rouille (spicy garlic sauce).

Spicy Tiger Prawns £8.95
Cooked in coconut, coriander, ginger,
chilli and garlic sauce.

By the Bay Crab Stack £5.95
Crab meat mixed with créme fraiche,

chives, lemon juice served with lemon oil

salad and crostini.

Moules Mariniere £6.95
Mussels cooked in white wine with onions,
garlic and cream.

Beetroot Cured Salmon £6.25
Served with mixed leaves, and
creme fraiche.

Antipasto £6.95
Selection of Italian meats served with olives,
and warm ciabatta .

Lyme Bay Mackerel Pate £6.95
With apple and cider chutney and

warm toast.

Grilled Goats Cheese £5.95

Mixed leaves, sun blushed tomato
and a pesto dressing.

Classic Caesar Salad £5.95
Cos lettuce and crispy croutons dressed

with parmesan cheese and a delicious Caesar
dressing .

Lyme Bay Seared Scallops £8.95
With mixed leaves and chilli jam

Crusty Bread and Olives £4.50
Crusty ciabatta served with olives,
balsamic vinegar and olive oil for dipping.

Garlic Bread £2.50
Ciabatta grilled with garlic butter.

MAINS

Grilled John Dory £16.25
Grilled fillets of John Dory with minted
new potatoes and Mediterranean style vegetables.

Pan-Fried Tuna Steak £15.95
With pesto, roasted vegetables and
sautéed potatoes

Fresh Catch of the Day
Please see our specials board

Market Price

By The Bay Fish and Chips £11.50

Served with mushy peas and tartar sauce.

Chefs Luxury Fish Pie £10.95
Packed with fresh fish and King prawns
served with crusty bread and a dressed salad

Moules Frites £11.95
Mussels cooked in white wine with garlic,
onions and cream served with French fries.

Surf and Turf £16.95
King prawns and a 100z Frampton Rump

steak, served with garlic butter Fries and

salad garnish.

Frampton 100z Rump Steak £14.95
Prepared to your liking and served with
fries, tomato and mushrooms.
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Frampton 8oz Fillet Steak £21.50
Prepared to your liking with a Madeira
Sauce Fondant potato and green beans

Soy and Honey Duck £13.95

Roasted Duck breast on a bed on Linguini
With vegetables and a soy and honey dressing.

Stuffed Chicken Breast £11.95

Succulent chicken breast stuffed with
Chorizo served with Mediterranean vegetables
and sauté potatoes.

Risotto of the Day £8.50

Please see specials board for today’s choice.
Stuffed Mushroom with

Dorset Blue Vinney Cheese £8.95
With sauté potato and roasted vine tomatoes

Side Dishes

Bread Basket £1.50
Crusty fresh bread served with butter.

Garlic Bread £2.50
Ciabatta with garlic butte

Vegetables of the Day £2.50
An individual portion of your choice of
today’s market vegetables.

French Fries £2.50
An individual portion of your potato favourite.

Side Salad £1.95
Mixed leaves and dressing.

Onion Rings £1.95
Chefs own battered onion rings

DESSERTS

Chocoholic’s Delight £5.50
Rich chocolate truffle served with
Chantilly cream.

Créme Brilée £5.50
A creamy, custardy, burnt
sugar celebration.

Seasonal Fruit Crumble £5.50
Traditional seasonal fruit crumble
served with custard.

Sticky Toffee Pudding £5.50
A firm favourite served with
toffee sauce and vanilla ice cream.

Lemon Syllabub £4.95
Creamy lemon delight
with a raspberry sorbet

Cheese Platter £6.95
Selection of four West Country cheeses:

Somerset brie, Cornish yarg, blue Exmoor and coastal
cheddar served with

chutney, celery & biscuits.

We recommend a glass of Ferreira Vintage 2000 port
to accompany
your cheese selection. £5.15

A selection of coffees & liquors are always available.



