
Breakfast - Served until 12pm

Full English:
2 Bacon, sausage, 2 hash brown, fried egg, tomato,
mushrooms, fried bread, beans with toast & marmalade £5.95

Veggi Breakfast:
2 Veggi sausages, 2 Hash browns, tomato, mushrooms, fried
bread, beans with toast & marmalade £5.95

Smoked Salmon Breakfast:
Sliced Scottish smoked salmon served with scrambled eggs,
grilled tomato and 2 wholemeal toast & Marmalade £7.95

Breakfast Baps:
Bacon bap £2.95
Sausage bap £2.95
Fried egg bap £1.95

Add Egg or Hash Brown 70p

Eggs on toast “how do you like yours”?
2 Slices of white or wholemeal toast topped
with either 2 fried, poached or scrambled eggs £3.95

Toast x 2 with butter and marmalade £1.25

Toasted Teacake with butter and jam £1.95

Lite Bites - Served 12pm till 5.30pm

Soup of the Day (V)
homemade and served with crusty bread
and butter £4.50

Sandwiches Jacket Potatoes

Fresh Crab £6.95 £7.95
Cheese & Onion (V) £4.95 £5.95
Carved Ham £5.75 £6.75
Tuna Mayo £5.75 £6.75
Brie & Cranberry (V) £5.75 £6.75
Prawn Marie Rose £6.25 £7.25
All Sandwiches & Potatoes Served with side salad

Salads - The healthier choice - Served 12pm till 9.30pm

Seafood Platter
Smoked salmon, prawns, tuna mayo and Brixham crab £9.50

Grated cheddar cheese & fresh pineapple (V) £7.50

Local carved ham & Pickle £7.50

Chicken & Bacon
with a creamy garlic mayo £8.50

Hand-picked ‘Brixham’ Crab £8.95

Add crusty bread 70p

All served with House Dressing

Sides - Served all day

Chips £2.95 Cheesy Chips £3.50
Onion Rings £2.95 Garlic Bread £2.95
Cheesy Garlic Bread £3.50 Salad Bowl £2.95
Crusty Bread Basket £2.75 Fruit Bowl £2.95

Cakes, Nibbles & Naughties!
Devon Cream Tea for One – said to be the best in Devon
2 scones, real Devon clotted cream, strawberry jam
and fresh strawberries, with a pot of tea or regular coffee £4.75

Scone with butter and jam £1.95

Toasted tea-cake with butter and jam £1.95

Carrot cake, chocolate fudge cake
lemon sponge or Apple pie £2.50

Add clotted cream, pouring cream or ice cream for 80p

A selection of muffins, flapjacks, crisps and chocolate bars are
available please help yourself… we will add it to your bill

Coffee shop drinks - served all day

Pot of tea £1.30

Fruit & herbal teas, please ask to see the selection £1.50

Macchiato - an intense shot of coffee
topped with frothed milk £1.60

Espresso - a strong stimulating shot of black coffee £1.60

Babychinno - A cappuccino without the coffee £1.30

Hot Chocolate £1.95

Hot Chocolate topped with whipped cream £2.20

Hot Chocolate – The Works – Aero hot chocolate,
topped with whipped cream chocolate sprinkles,
with marshmallows and a Cadbury’s flake £2.60

Small Medium Large

Regular white filter coffee £1.60 £1.95 £2.30

Cappuccino £1.95 £2.25 £2.55

Café latte - delicious with
one of our flavoured syrups £2.25 £2.55

Mocha - a smooth café latte
mixed with a shot of
rich chocolate £2.60 £2.90

Black Americano - Hot or cold
milk or cream on the side? £1.60 £1.95 £2.30

Add a shot of one of our flavoured syrups to any hot drink
only 30p extra… choose from: Vanilla, Caramel, Hazelnut,
peppermint, cinnamon

Freshly Made Milkshakes, Strawberry, chocolate
or banana £1.95

Starters/Something Light… *Turn your starter into a main size portion for only £3.50 extra
Homemade Soup of the Day (V) served with crusty bread £4.50
*Local Organic Rope Grown Mussels steamed in garlic, white wine & cream, served with crusty bread £8.95
*Succulent King Prawns in garlic and parsley butter served with salad and crusty bread £8.95
*Brixham Crab, Smoked Salmon and Prawn Tian served on a bed of crisp salad with crusty bread £8.50
*Golden Brie Wedges (V) served with salad and cranberry dip £6.95
*Honey Mustard Chicken Salad served with prawn crackers £7.25
*Olives, Humous served with crusty bread £4.75
*Creamy Garlic Mushrooms (V) with Crusty Bread £7.50
*Seafood Chowder freshly prepared cuts of fish including shell fish with crusty bread - a 1st Class Chowder £8.95
*Prawn Cocktail - a classic £7.25
*Whitebait - deep fried served with salad & dill mayonnaise £7.50
*Potted Mackerel - local Mackerel blended with chopped onion, peppers, garlic, lemon juice
and creamy horseradish served with salad and crusty bread £7.50

Main
Brixham ‘Fish of the Day’ Battered to order, served with chips, garden peas and homemade tartare sauce - A local favourite £9.95
Homemade Fish Pie made with local fish and shellfish in a creamy garlic sauce topped with mashed potato, a sprinkle of cheese
and side salad £9.95
Breakwater ½lb bacon and cheese burger (100% beef) served with salad and chips and onion rings £9.25
Oven Roasted Belly Pork with a wholegrain mustard sauce with chips and fresh seasonal vegetables -NEW FOR 2010 £12.50
Sirloin Steak, pan seared to your liking, chef recommends medium to rare served with onion rings, chips, salad, grilled tomatoes
and mushrooms £15.95

Fancy a Surf ‘n’ Turf top your steak with garlic king prawns £2.95
or if your not a fish lover, try our delicious peppercorn sauce £2.50

Scampi Supper, succulent golden pieces of breaded scampi tails served with salad, chips and homemade tartare sauce £9.50
Braised Lamb served on a bed of minted mashed potatoes with a rich redcurrant and rosemary suace and fresh vegetables £13.50
Smothered Chicken, grilled chicken breast topped with melted cheese and bacon, smothered in BBQ sauce served with chips and salad £12.50
Local Carved Ham, 2 fried eggs and chips £7.95
Fishcakes of the Day, served with chips, salad and homemade tartare sauce £8.95
Traditional Cornish Pasty, chips and beans £7.50
Local Seafood Pasta in a creamy white wine sauce with crusty bread £11.50
(V) Quorn, Cashew Nut and Fresh Vegetable Mild Curry served with rice and prawn crackers £12.95
if you like your curries with a bit more of a kick, just ask
(V) Broccoli & Mushroom Pasta Bake in a rich creamy cheddar sauce served with crusty bread £11.50
(V) Homemade Mushroom Stroganoff with rice and prawn crackers £11.50

Seafood Combo for 2 people to share! – Whole fish of the day baked in lemon and parsley
butter topped with grilled garlic king prawns and a bowl of our famous moules mariniere, served on
a large silver platter with a fresh mixed salad, new potatoes and crusty bread - for 2 people! £42.00

Make way on the table for this giant dish - great if accompanied with a bottle of Sharphams £16.95
Seafood Paella for 2 people to share! - Get your cameras ready. Made with fresh Brixham market fish and shellfish
served in a large paella pan with a side of crusty bread and salad - for 2 people! £36.00

Desserts & Ice Creams
Marshfield Farm luxury organic ice cream Gluten free 1 Scoop - £1.95 2 Scoops - £3.00 3 Scoops - £4.00

Succulent Strawberry… Chocoholic Heaven… Clotted Cream Vanilla…
Mint Choc Chip… Heavenly Honeycomb… Toffee Fudge Fiasco…
Blackcurrants in Clotted Cream…

Warm Chocolate fudge cake served with organic mint choc chip ice cream, fresh strawberries and a Cadbury’s flake £4.50
Homemade Shortbread Love Heart Tower, made with local clotted cream, fresh strawberries and fruit coulis £4.50
Chocolate Nut Sundae, organic chocolate chip ice cream, sprinkled with chopped nuts, drenched in chocolate sauce,
topped with whippy ice cream, more chocolate sauce and a Cadbury’s flake £4.50
Warm Bramley Apple Pie served with local blackcurrant and clotted cream ice cream and fresh strawberries £4.50
Fresh Strawberry Meringue Ice Cream Sundae, succulent strawberry ice cream mixed with crushed meringue pieces,
fresh strawberries and fruit coulis. Topped with whippy ice cream more fresh strawberries and sugar wafer £4.50
Warm Belgium Waffle with a scoop of toffee fudge fiasco ice cream drizzled with syrup, fresh strawberries and Cadbury’s flake £4.50
Lemon Sponge, warm with honeycomb ice cream, fresh strawberries and sugar wafer £4.50
Banana Split, served with clotted cream and chocolate chip ice cream, a sprinkle of chopped nuts topped with chocolate sauce £4.50
Chocolate Fondue - NEW FOR 2010
warm, rich and creamy chocolate sauce, served with fresh strawberries, marshmellows and shortbread £4.25 for 1 £7.25 for 2
Cheese & Biscuits a selection of quality cheese & crackers £4.75

Glass of port £2.60

We don’t dofast food. Just greatfood as fast as we canPlease allow at least25 minutes for your foodto arrive, at busy timesthis can increaseHave another drink& enjoy theviews…

Did youknow?
The Bistro is open ALL YEAR

including Bank Holidays,
Christmas Day (12pm & 2.30pm

sitting, set menu, bookings only)
and New Year’s Eve & day….You can also book the Bistro

for your tailor-madeprivate functionor party…

Please
ask for a
children’s menu
available for 12

and under
only

PLEASESEE OURFRESH FISHBOARD
Beware: Fish dishesmay containbones

Shhh we won’t tell!

Fancy a look at

our dessert
and ice cream
menu…?

Lunch and Evening Menu available 12pm until 9.30pm

Some of our crabs are
very shy - they don’t

like coming out of
their shells

- so mind your molars!!



just yours!

not aiming to be
the world’s best
restaurant… j

Recommended Wine List
Bin No. 175ml Bottle

WHITE WINES
1 Botter Pinot Grigio 3.60 13.95

This Italian Pinot, relatively rounded and pleasant, a well balanced taste.
2 Pasa Del Sol Sauvignon Blanc 3.60 13.95

This Chilean Sauvignon has pale straw colour with green tinges, fresh, grassy nose with notes of green
apple, quince and melon. Crisp, Refreshing palate with good persistent finish, hints of quince and apple

3. Australia Auction House Chardonnay 3.60 13.95
Fresh & enticing with a great varietal characteristics. This Australia Chardonnay is made from
south eastern regions finest grapes

4. Sharpham Dart Valley Reserve – 16.95
From the banks of the River Dart near Totnes Devon, Deliciously fragrant & up lifting on both the
bouquet & palate. Locals choice

RED WINES
5. Pacific Heights California Cabernet Sauvignon 3.60 13.95

Ripe berry fruit nose with some herbal tones. Good mouth feel with sweet fruit notes and juicy tannins,
smooth access to palate. Well structured, fine background, rounded, subtle oak notes

6. Chile Merlot 3.60 13.95
An attractive berry-fruit flavoured cabernet from Concha.

7. Australia Auction House Shiraz 3.60 13.95
This Australia Shiraz is made from south eastern regions finest grapes. It brings the best of Australia
to you. Concentrated and fabulous rich fruit flavours.

ROSE WINES
8. Pacific Heights California White Zinfandel 3.60 13.95

This wine exhibits bright aromas of strawberry and watermelon on the palate. It is flavourful &
well balanced with a refreshing mouth feel and a light crispness on its lingering finish

9. Italian Pinot Grigio Rose Versare 3.60 13.95
Coral pink in colour. A fresh and slightly fruity fragrance, with a dry, light and pleasantly sourish flavour.
Great for sunny days and light meals.

BUBBLES
Lindauer Brut New Zealand – 18.50
Deliciously creamy with lovely elegance and lively acidity. An excellent sparkling Wine.

Bar Tariff
Spirits 25ml £2.20 - Double up for a £1.00 - on selected spirits only
Pimms with fresh fruit Glass £3.95 Jug £12.95

Vodka & Red e Glass £3.95 Jug £12.95

Brandies and Liqueurs £2.80

Cola, Diet Cola, Lemonade, Orange Juice & Lemonade £1.50

Tonic water, bitter lemon, sparkling mineral water,
or still mineral water £1.30

750ml bottle of still or sparkling mineral water £2.95

Jeenos’ Fruit Juices (No added sugar) –
Orange & passion fruit, Apple & Mango,
Apple & Raspberry or Orange Juice £1.80

Red E – Energy drink £1.80

Luscombes Local Organic Juices £2.40
Hot Ginger beer, Sicilian Lemonade, Raspberry Lemonade,
Elderflower Bubbly, Cranberry Crush

Organic Devon Cider £2.60

½ pint

Carlsberg 1.65 3.10

Becks Vier extra cold 1.70 3.20

Tetley 1.50 2.90

Thatcher’s gold cider 1.60 3.00

Bottles Bottle

Magners Pear Cider 3.80

Bays Gold £3.20

Bays Devon Dumpling £3.20
Bays – a local award winning brewery

Glass of port £2.60

The Breakwater Coffee Shop & Bistro – a family run business
@ The Breakwater, Berry Head Road, Brixham TQ5 9AF

(01803) 856738 www.thebreakwater.co.uk

OPENING HOURS
9am until 9.30pm (last order) every day

LiqueurCoffees
Baileys, Brandy,Whisky, Tia Maria,Amaretto, Cointreau- your choice

£3.95


