
Carvery
Weekday Carvery   | 8.50

Thursday, Friday and Saturday 
ONE SIZE ONLY

Sunday Carvery   | 11.25

Vegetarian Nut Roast  | 11.25
Mixed nuts, apricots, goats cheese
and vegetables V

Children’s Carvery   | 7.50

Please see notice beside carvery 
for allergy advice

Beef Burger             | 7.00
4oz Beef burger in a bap (A) 

Cheeseburger             | 7.00
4oz Beef burger with melted Swiss 
Emmental cheese (A,G) 

Chicken Nuggets             | 7.00
Bite-sized nuggets of chicken breast 
in a light crispy batter (A,C) 

Cod Goujons             | 7.00
Homemade battered cod goujons (A,D,L) 

Sausages               | 7.00
Locally made sausages (A,L) 

Ham, Egg and Chips            | 7.00
Sliced gammon ham (C) 

All of the above served with chips 
and a choice of beans, peas or salad.

Beef Lasagne             | 7.00
Served with garlic bread,
and salad garnish (A,C,G,I,J) 

Cheese and Tomato Pizza            | 7.00
Served with chips (A,G) V

Tuscan Tomato Pasta              | 7.00
Penne pasta bound in a rich tomato sauce 
topped with vegan pesto and parmesan served 
with garlic bread (A,E,H) VE

Chicken and Smoked Bacon  | 7.00
Salad      
Sliced chicken breast, crispy bacon served on 
mixed salad and garlic bread (A,G,J,L)

Light Bites
Chips VE, GF                                       | 2.80

Chips                                    | 3.30
with melted cheese (G) V, GF    

Desserts
Homemade Sticky   | 6.75
Toffee Pudding      
Served with a homemade toffee sauce
and ice cream (A,C,G) V

Homemade    | 6.75
Chocolate Brownie      
Served with chocolate sauce and 
ice cream (A,C,F,G) V, GF
 
Knickerbocker    | 6.95
Glory        
Layers of fresh fruit, vanilla ice cream 
and meringue topped 
with whipped cream (C,G) V, GF
 

Local Devon Ice Cream  
1 Scoop | 2.20  / 2 Scoop  | 3.95

Choice of Chocolate (G,F) / Vanilla (G)  V, GFO

Served with a Rossini curl chocolate wafer 
(A,C,G,F)

Children’s Menu

ALLERGEN KEY 
A Gluten / B Crustaceans / C Eggs / D Fish 
E Peanuts / F Soya beans / G Milk / H Nuts

I Celery / J Mustard / K Sesame / L Sulphites
M Lupin / N Molluscs

Menu

Please scan the above QR code with your
 smartphone camera and to start your order

SCAN, ORDER , PAY, RELAX

It’s as simple as that.
We will bring your order direct to your table.

Do you have a Food Allergy or Intolerance? 

Each dish on our menu is coded with potential allergen ingredients.

Please refer to the “ALLERGEN KEY” for what each letter stands for. 

If you are unsure, then please ask a crew member for advice. 

GF  | GLUTEN FREE
GFO | GLUTEN FREE OPTION

V | VEGETARIAN
VE | VEGAN



Garlic Mushrooms            | 7.00
Cooked in rich garlic cream sauce served 
with garlic bread (A,G) V, GFO  
 
Deep Fried Whitebait           | 7.00
Served with a lemon wedge, garlic aioli and a 
salad garnish (A,C,D,J) 

Breaded Brie Wedges           | 7.00
Deep fried, served with sweet chilli dip and 
salad garnish (A,C,G,J)  V

Starters

Waterfront Nac-Ho’s 

12” Margherita        | 9.75
Thin crispy base with homemade tomato sauce 
and melted mozzarella (A,G) V
   

Hawaiian             | 11.00
Margherita topped with ham and 
pineapple (A,G)

Meat feast             | 12.50
Margherita topped with pepperoni, 
chicken, ham and beef chilli (A,G,I)

Goat’s Cheese & Pesto             | 11.25
Margherita topped with goat’s cheese, 
pesto, roasted red pepper and red onion 
(A,E,G,H) V

Baguettes
 

All served with a salad garnish and chips. 

Roast Beef and Horseradish      | 8.50
(A,G,J)
          

Roast Pork and Apple Sauce      | 8.50 
(A,G,J) 
        

Cod Goujons and          | 8.50
Tartare Sauce  
(A,C,D,G,J)  

Cheese and Pickle V                   | 8.25
(A,G,J)          
Ham and Dijon Mustard              | 8.25
(A,G,J)

 
Hand-Carved Ham,    |11.50
Egg and Chips  
Sliced gammon ham served with fried eggs, 
chips and peas (C) GF

Homemade Beef Lasagne   |12.25
Served with garlic bread and salad garnish 
(A,C,G,I,J) 

Homemade Chicken Curry  |12.25
Served with rice, poppadums, 
naan bread and mango chutney (A,G,I) GFO

Beef Chilli Con Carne   |12.25
Homemade beef chilli served with rice, 
topped with tortilla chips and jalapeños (I) GF

Classics

Pizza

          
Waterfront Cheese Burger
Beef burger topped with Swiss Emmental 
served in a floured bun with salad garnish, 
chips and burger relish (A,G,J)

Texas Bacon Burger      
Beef burger topped with lashings 
of sticky BBQ sauce, smoked streaky bacon, 
Swiss Emmental served in a floured bun 
with salad garnish, chips and burger relish 
(A,G,J,L)

5 Bean Burger      | 13.50
Roasted sweet potato and 5 bean burger topped 
with guacamole served in a floured bun with 
salad garnish, chips and burger relish (A,J) VE 

6oz   | 12.00
12oz | 15.00

   6oz   | 12.50
   12oz | 15.50

 
Topped with guacamole, sour cream, 

chunky salsa and sliced jalapeño peppers 
served as an individual portion for one.

       

Parkham Cheddar (G) V, GF         | 10.00 

Beef Chilli & Cheese  (G,I) GF       | 11.50 

BBQ Chicken & Cheese (G,L) GF| 12.00 

Chips VE, GF                     | 3.75

Chips                     | 4.75
with Parkham Cheese (G) V, GF

Garlic Bread (A,G) V                | 3.75

Garlic Bread           | 4.75
with Mozzarella Cheese (A,G) V

Light Bites

Vegetable Thai         | 11.75
Red Curry         
Sweet potato, butternut squash and lentils,
served with rice, poppadum and 
mango chutney (I) VE, GF

Burgers

Penne Carbonara   | 11.75
Penne pasta bound in a creamy sauce with 
smoked bacon and parmesan cheese served 
with garlic bread (A,C,G,J)      

Tuscan Tomato Pasta  | 11.75
Penne pasta bound in a rich tomato sauce 
topped with vegan pesto and parmesan and 
served with garlic bread (A,E,H) VE

Pasta

Cod and Chips     | 13.50
Tribute beer battered fillet of cod 
served with garden peas and tartare sauce 
(A,C,D,J,L) 

Scampi and Chips    | 13.50
Served with garden peas and tartare sauce 
(A,B,C,J,) 

Seafood Thai
Chicken and Smoked Bacon     | 11.50 
Salad  
Sliced chicken breast, crispy bacon served on 
mixed salad and garlic bread (A,G,J,L)

Salad

ALLERGEN KEY 
A Gluten / B Crustaceans / C Eggs / D Fish 
E Peanuts / F Soya beans / G Milk / H Nuts

I Celery / J Mustard / K Sesame / L Sulphites
M Lupin / N Molluscs

GF  | GLUTEN FREE
GFO | GLUTEN FREE OPTION

V | VEGETARIAN
VE | VEGAN


