STARTERS WHILE YOU WAIT

Crispy Romanesco (pb,gf) £8 Focaccia & Qil (pb) £6
With pumpkin seed & peri peri mayo Pork Crockhng 9 App|e e £
King scallops with Black pudding £14.50

With a pea puree Mixed Olives (pb) £6
Clam & Haddock Chowder (gf) s

Home Made Soup of the Day g SHARERS

Ham Hock Terrine (gf) £9:0:5 Charcuterie board )
iirc\;ergb\/\éir‘ricfﬁ]cc?ccio and baby radish & Nacka: (v,gf) Fle oo
Venison Croquette E£1] Cheese Board £l

With a baby watercress salad

MAINS SEA FOCID

Braised Lamb Shank (gf) £292| Whole Baked Sea Bream £0-95

With colcannon mosh, chon’renoy carrots & a with new potatoes & a olive, gor|ic tomato

mint gravy ragout

Roast Pumpkin Risotto (pb) £18.95 | Seafood Chowder L2250
a selection of fresh sea food served with

Topped with toasted chestnuts & a sage, warm focaccia

parmesan cheese & orange zest Fish Of ’rhe Doy MARKET

French Bond Chicken Supreme (gf) £18.95| please ask server for details BRICE

Sweet potatoe mash, swiss chard & a creamy e e £18

mushroom sauce.

With a tiger prawn broth

Slow Cooked Pork Belly (gf) R ae
With sweet & sour apple, mash potato glazed SIDES
baby carrots & a cider jue
Mac & Cheese £5 Mixed Seasonal Veg £5
Colcannon Mash £5 Chunky Chips £5
PUB CLASSICS Bearnaise Sauce £4 Peppercorn Sauce £4
Beer Battered Fish & Chips (gf £18
Served with mint crushed peas, tartar sauce & chunky chF\zs (g ) DESSERTS
R
8oz Beef Burger Spiced Plum Crumble & £0

served with bacon jam, tomato. lettuce ,onions & cheese.

Home Made Mix Bean Burger (pb) £17.50 e

Served with lettuce and celeriac remoulade Red Wlne POOChed PQO rs £ 9
Butter Milk Chicken Burger £17.50| with creme anglaise

ﬁgmrgaﬁ:g(gl: ‘eP”i“Z S £19 Traditional Irish Cake £9
Served with mash, seasonal vegetob\es&Gravy. Cheese BOO rd TO Shore £ ] 7
'jodmf rrhlode‘\/?go&n‘s Pie of Day (pb) E171 Mint Alaska Tartlets £9
94 Day Aged Aol 100 £30 with a berry compote

Ribeye Steak Vegan Chocolate Mouse £9

Served with a garlic butter, mushroom. tomato & chunky chips

PB= plant based
GF = gluten free

ﬁ Ask the team for more allergen information ﬁ

a4 T O e e G K
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Beer Battered Fish & Chips £18  Clam & Haddock Chowder £1
Served with crushed mint peas, Chunky
Chips & tartar sauce.
8oz Beef Burger Home Made Soup Of The Day £9
Served with bacon jam, tomato, lettuce £17.50
& Chunky Chips
Home Made Mix Bean Burger £17.50 Ham Hock Terrine £9.95
Served with lettuce & Celeriac Served with focaccia & baby radish
remoulade salad
Buttermilk Chicken Burger £17.50 Charcuterie Board £19
With a garlic aoli & lettuce
Homemade Pie Of The Day £19.00 Cheese Board £16.50
With creamy mash, Seasonal Veg &
gravy
Vedaan Pie Of The Day £17.00 Nachos £17
With creamy mash, Seasonal Veg &
gravy
SANDWICHES
Inn On The Beach Club Sandwich £12.50
Roasted Mediterranean Vegetables on Focaccia £9
Battered Haddock Sandwich £10
All sandwiches served with chunky chips.
S 1 DES DEALS
Mac & Cheese £5 Bap Of The Day inc Soft Drink £8.50
Colcannon Mash £5 Coffee & Cake £7
Chunky Chips £5
Mixed Seasonal Veg £5

Inn on the beach .
Instagram @innonthebeachhi
Faceébook Tnn on the beach
www.innonthebeach.co.uk



INN ON THE
BEACH

Kids Menu

CHEESE BURGER
With Chunky Chips and Beans or Peas

FISH AND CHIPS

With Chunky Chips and Beans or Peas

CHICKEN NUGGETS

Wtih Chunky Chips and Beans or Peas

MAC & CHEESE
CHEESE & TOMATO PIZZA

Sunday menu

ROAST CHICKEN
ROAST BEEF
NUT ROAST

£9.50

£9.50

£9.50

£9.50
£12

£12
£12
£12




STARTERS

Crispy Romanesco (pb,gf) £8
With pumpkin seed & peri peri mayo

King scallops with Black pudding El4-50
With a pea puree

Clam & Haddock Chowder (gf) il
Home Made Soup of the Day ot
Ham Hock Terrine (gf) e o

served with focaccia and baby radish &
cucumber salad

Venison Croquette E£1]
With a baby watercress salad

MAINS
Whole Baked Sea Bream

with new potatoes & a olive, garlic tomato
ragout

Roast Pumpkin Risotto (pb)

Topped with toasted chestnuts & a sage,
parmesan cheese & orange zest

Seafood Chowder

a selection of fresh sea food served with
warm focaccia

Garlic & Herb Mussels £18

With a tiger prawn broth

EESSoS

SHE SRS

£ 50

PUB CLASSICS
Beer Battered Fish & Chips (gf) £18

Served with mint crushed peas, tartar sauce & chunky chips

8oz Beef Burger

WHILE YOU WAIT

Focaccia & Qil (pb) £06
Pork Crackling & Apple Sauce  £7
Mixed Olives (pb) £6

SHARERS

Charcuterie board £19
Nachos (v,gf) Ef6 50

SUNDAY ROAST

All roast dinners are served with Yorkshire puddings, roast
potatoes and seasonal veg

Roast Beef 2050
Roast Chicken EPOH0
Roast Pork Belly B
Nut Roast EEE50

Want more Roasties or Gravy just ask
your server Il

SIDES

Mixed Seasonal Veg £5

Chunky Chips £5
Pigs in Blankets £6

DESSERTS

Coliflower Cheese £6
Colcannon Mash £5

Pork Stuffing £6

served with bacon jam, tomato. lettuce ,onions & cheese.

Home Made Mix Bean Burger (pb) £17.50 e

Served with lettuce and celeriac remoulade

Home made Pie of Day

Served with mash, seasonal vegetables & Gravy

Spiced Plum Crumble &

Home made Vegan Pie of Day (pb) £17 | Cheese Board To Share

Inn

Served with mash, seasonal vegetables & Gravy

PB= plant based
GF = gluten free
Ask the team for more allergen information

T O e e G
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£9
Red Wine Poached Pears £9
=i with creme cmg|oise
Traditional Irish Cake £9
S
Mint Alaska Tartlets =
with a berry compote
Vegan Chocolate Mouse £9

Inn



