
All served with honey roasted parsnip, carrot & swede mash,
seasonal buttered greens, roasties, yorkshire pudding,

cauliflower & leek Gratin & proper gravy.

Desserts

BEWSHEA’S
BY THE BEACH 

B

Starters

Nibbles
  Antipasti Olives   4.5        Artisinal Bread & Oils   4.5

Cream Brandy & Garlic Mushrooms  7

Classic Prawn Cocktail   8
marie rose sauce 

Tomato, chilli & basil soup  6
double cream, croutons

 

Sunday Lunch

Mains

Westcountry Loin Of Pork   16
crackling, caremelized apple sauce & sage & apricote stuffing

Roast Sirloin Of Beef     18
Horseradish 

Roasted Butternut Squash, Caramelized Onion & Feta Tart 16

Frangipane Tart    8
Vanilla Ice Cream

   Chocolate Brownie  8
Vanilla Ice Cream

     
Caramel & Apple pie       8

Fresh Cream


