
Starters/Light Bites
Homemade Soup Of The Day with Crusty Bread	 £4.95 
Paté Of The Day with Hot Toast & Our Own Onion Marmalade 	 £5.95 
Seared Scallops with a Tomato Salsa Bruschetta*	 £6.95
Crayfish & Asparagus Gratin	 £6.50
Spiced Crab Croquettes with a Rocket Salad	 £6.50
Buffalo Mozzarella Salad with Slow Roasted Vine Tomatoes & Basil	 £6.25/£10.50
*available weekends only

To Share
Grilled Garlic & Herb Ciabatta Bread	 £4.95  
Bread with Mixed Olives, Olive Oil & Balsamic Syrup	 £5.95 
Baked Camembert, Crudités, Breads & Homemade Chutney	 £9.95

Mains
Catch of the Day	 See Specials Board
Devilled Kidneys & Sautéed Chestnut Mushrooms served in a Bouchée	 £10.95
Chargrilled Ribeye Steak with Chianti & Wild Mushroom Sauce	 £16.95
Lightly Crumbed Free Range Chicken with Stilton & Walnut Filling	 £11.95 
Smoked Haddock served on Mild Potato Curry topped with a Poached Egg	 £10.95
Winter Warmer Dish of the Day 	 See Specials Board
Quinoa with Moroccan Vegetables served with a Mint & Yoghurt Dressing	 £9.95
Beer Battered Fish & Chips with Homemade Tartar Sauce	 £10.95
Wholetail Scampi & Chips with Homemade Tartar Sauce	 £9.95
Vegetarian ‘Fish and Chips’	 £9.95
Fresh Lobster Thermidor available on request 24 hours notice required	

Ciabatta Bread (With a Salad & Crisp Garnish) Served between 12 – 2:30pm

Bacon, Lettuce & Tomato	 £6.50
Tuna and Mature Cheddar Melt	 £6.25
Cajun Chicken	 £7.25
Grilled Halloumi with Sweet Chilli Sauce	 £6.25

Additional Side Dishes 
Fries £2.95 ~ Mixed Salad £2.75 ~ Vegetables £2.75

Please See Blackboard for Specials
Prices do not include service. Tables 8+ Will Incur a 10% Service charge.

Please let us know if you have any special dietary requirements
Mid Week 2 Course Lunch £9.95

The Beach House Restaurant
West Wittering

01243 514800
www.beachhse.co.uk
info@beachhse.co.uk



The
Beach House

West Wittering 

All our dishes are prepared and cooked to order,  
by our chef Craig Courtney who joined the Beach House in April 2010.  

Originally from West Wittering he has worked in some of the  
top restaurants across the south, specialising in modern contemporary British cuisine.  

He believes in using the best locally sourced produce.
 

We hope you enjoy your eating experience with us  

and we thank you for your custom


