
 

. 
We only accept payment by card and The Bridge is a non-smoking site throughout. Thank-you! 

Items marked with * can be made in smaller portions. 

Nibbles 
Marinated mixed olives   £5.50 
Focaccia, olive oil and balsamic vinegar £6.50 
Seasonal hummus & flatbread  £6.50 
 

Starters 
Seasonal soup with crusty bread        £  7.95 
Prawn and guacamole flatbread        £10.50 
Ham hock scotch egg with piccalilli        £10.00 
Crispy fried salt & pepper squid with sweet chilli dip      £  8.50 
Charred halloumi served on roasted mediterranean vegetables with tzatziki   £  9.25 
Dynamite dressed prawns - 6 king prawns in a tempura batter with a spicy chilli sauce  £18.00 
Perfect for two to share! 
 

Pub classics 
Haddock & chips, (landed in Brixham by Brusea), beer battered, mushy peas, tartare sauce * £21.95 
Turtley steak burger served in a Baker Tom bun with mozzarella cheese, relish, 
served with chips, salad and onion rings *       £21.50 
Buttermilk chicken burger in a bun with chimichurri mayo, chips and salad   £21.50 
Salmon and caper fishcakes served with caper salsa verde, a mixed salad and fries  £19.00 
Roasted Mediterranean vegetable pasta with hazelnut pesto and Parmesan   £17.00 
Cumberland sausage ring with creamy mash, garden peas and crispy onions   £17.50 
Squash & sage risotto; roast squash, wild mushrooms, sage, onion & Parmesan crumble £19.50 
… why not add a pan-fried Loch Duart salmon fillet or even a panko chicken breast  £26.50 
 

Meat main courses 
Hungarian beef goulash, slow cooked beef with vegetables, onions and paprika, served  
with creamy mash topped with soured cream*       £25.50 
Chicken and ham pie served with creamy mash, roasted thyme and garlic carrots *  £19.50 
Calves’ liver and bacon served with creamy mash, vegetables and onion gravy 
tenderstem broccoli with cider gravy        £25.00 
Trio of pork; belly pork, pork sausage and pork cheek with creamy mash and 
tenderstem broccoli with cider gravy        £25.50 
 

Fresh from the sea 
Monkfish scampi, tartare sauce, served with chips and a mixed salad *    £23.50 
Loch Duart salmon fillet, buttered brown shrimps served on creamy mash and wilted spinach £27.50 
Catch of the day served with new potatoes and mixed vegetables    £MKT 
Thai style monkfish curry with basmati rice, naan bread and pickled vegetables *  £24.95 
Loch Duart grilled salmon fillet salad, made up of crispy romaine lettuce, tomato, 
olives, cucumber, chickpeas and various herbs       £23.50 
 

Steaks from the chargrill 
Rump steak (8oz), flavour above all else – this is our favourite steak    £24.75 
Served with flat mushroom, roast vine tomatoes and chips 
Why not add a peppercorn sauce        £3.50 
Gammon steak topped with a fried egg with mushrooms, tomatoes and chips   £22.50 
 

 
 



 

. 
We only accept payment by card and The Bridge is a non-smoking site throughout. Thank-you! 

Items marked with * can be made in smaller portions. 

Baguettes 
Ham hock with piccalilli baguette       £  9.95 
Smoked salmon and cucumber with cream cheese baguette    £13.50 
Farmhouse cheddar salad        £  9.95 
 

Pizzas 
Twelve inch pizzas served with the dipping sauce of your choice, plus a side salad or handful of fries 
Margherita – sun blushed tomatoes, basil and mozzarella    £16.00 
Pepperoni -  pepperoni, jalapenos and mozzarella     £17.00 
Tandoori chicken – chicken, tandoori masala topped with mozzarella   £18.00 
 

Desserts 
All at £9.50, with a dessert wine to match if you really fancy indulging! 
Chocolate Nemesis (River Café recipe) cake with vanilla bean ice cream 
Great with our Essensia Orange muscat £7.95 for 50ml 
Apple and mixed berries crumble served with custard 
Match with Coteaux du Layon 2016, 100% Chenin £7.95 for 50ml 
Treacle tart served with vanilla ice cream and clotted cream 
Great with our Sichel Sauternes £7.25 for 50ml 
Crème brûlée served with a fruit garnish 
Match with Coteaux du Layon 2016, 100% Chenin £7.95 for 50ml 
Sticky toffee pudding, our famous sticky toffee pudding, butterscotch sauce and vanilla bean ice cream 
Great with our Essensia Orange muscat £7.95 for 50ml 
 

Ice cream affogatos 
Classic, vanilla ice cream, whipped cream, espresso     £7.95 
PX Sherry, vanilla ice cream and PX luscious sherry     £9.25 
Baileys, honeycomb ice cream with a shot of Baileys     £9.25 
 

Ice creams & sorbets 
Three scoops of Salcombe Dairy ice cream or sorbet     £8.95 
Ice cream flavours, Madagascan vanilla, coconut, Belgian chocolate, honeycomb  
or raspberry ripple   
Sorbet flavours, lemon and lime or mango 
Vegan flavours, chocolate, vanilla or rainforest nectar (passionfruit, mango, lime and coconut) 
 
Children’s individual Ice cream tubs, vanilla or chocolate     £4.50 
 
A selection of cheeses served with onion chutney, three for £14.95 or six for £24.00 
Ticklemore goats’ cheese, Cornish Brie, Barbers Vintage cheddar, Dorset Blue Vinney, Sharpham 
Elmhirst or Cornish Yarg 
 
Cakes and treats, all made by us, always changing and always popular! 
Victoria sponge        £6.50 
Carrot cake        £6.50 
Chocolate cake        £6.50 


