BREAKFAST Served from 9 to 11:45

LUNCH Served from 12 to 3

Guardhouse Breakfast

9.00

Soup of the Day (V / V+) (ask for GF)

Vegetarian Breakfast (V)

8.50

Brixham Fish Goujons & Chips

Vegan Breakfast (V+)

8.50

Child’s Breakfast

4.75

Freshly Made Sandwiches (ask for GF) (All served with salad garnish & crisps)
Ham Ploughmans (thick-sliced ham, apple cider chutney, tomato)
6.50
Cheese Ploughmans (cheddar, apple cider chutney, tomato) (V)
6.50

Local sausage, back & streaky bacon, fried egg, two hash browns, fried bread, beans, tomato, mushroom

Two vegan sausages, fried egg, two hash browns, fried bread, beans, tomato, mushroom

Two vegan sausages, two hash browns, fried bread, beans, tomato, mushrooms

Hash brown, egg, beans and either local Westaways sausage or bacon (ask for V / V+)

Always home-made! Served with white or brown bread, or upgrade to a cheese scone (+£2)

6.00

Smaller: 7.50 | Large: 11.00

Home-made fish from the Brixham market, served with home-made tartare sauce & a salad garnish

Bacon and Eggs on Toast (ask for GF)

7.00

Chips (V)

Mushrooms, Spinach & Poached Eggs (V)

7.50

Mexican Pulled Pork Tortilla Bowl

10.00

Brixham Crab & Mussel Linguine (Contains nuts)

13.00

Grilled Peach & Pecan Salad (V) (GF) (Contains nuts)

11.00

Back & streaky bacon and two fried eggs

Served on toast (ask

for GF)

American Pancakes (V)

Home-made of course! Served with maple syrup

3.00

Our current lunch specials

With cheese, sour cream, homemade tomato salsa, spring onions and jalapenos

Child: 3.50 | Regular: 6.00

Add Crispy Streaky Bacon 2.00

Eggs Benedict (£9), Royale (£10), Florentine (V) (£8) (ask for GF)

100% local mussels and crab, of course! Served in a romesco sauce.

Quinoa, pickled shallots, Sharpham Rustic cheese, salad leaves and watercress

Toasted muffin with two poached eggs, hollandaise sauce and local ham, or smoked salmon, or spinach

Ask for V+ (without the cheese)

Toast with butter & jam / marmalade / or marmite (V) (ask for V+ or GF)

3.00

Italian Mezze Plate (Ask for V or V+) (ask for GF)

Homemade Rhubarb & Orange Loaf (GF) (V)

7.00

DOORSTOP SANDWICHES

Smoky Chorizo Hash (Ask for V) (Contains nuts)

8.50

Served on white or granary thickly-sliced bread

Our current breakfast specials
Topped with toasted oats, yoghurt and honey

Onions, spinach, hash browns and chorizo in a smoky sundried tomato chilli pesto
Topped with spring onions, watercress and two fried eggs

Breakfast Bruschetta (V+) (ask for GF)

Toasted flatbread, topped with a fresh and punchy mix of parsley, garlic, tomato, onions, chilli
and olive oil with a balsamic glaze.

FOOD ALLERGIES & INTOLERANCES
Before you order your food, please speak to our staff if you want to know about our ingredients.
Due to the nature of our kitchen we cannot guarantee our food is 100% free of some allergens.
If you have a severe allergy please discuss it with us

Served from
9 to 3

BLT (ask for GF)

8.00

Bacon (ask for GF)

7.50

Streaky bacon, fresh & sundried tomatoes, lettuce & mayonnaise

7.00

12.00

Mixed olives, bread and oils, mozzarella, Parma ham, sun dried tomatoes, pickled veg, artichoke hearts

With back and streaky bacon

Sausage
Local Westaways pork sausages or vegan sausages

BEST

Bacon, egg, sausage, tomato

(V+)

7.50
8.00

HOT DRINKS
Cappuccino (two shots)
Latte (one shot)

3.20
2.75

Add a shot of flavoured syrup 50p

Americano (two shots)
Flat White (two shot ristretto, smaller cup)
English Breakfast Tea (Teapigs)
Speciality Teas (Teapigs)

2.75
3.20
Mug 2.20 | Pot 2.50
Mug 2.40 | Pot 2.70

Please see drinks blackboard or ask for our selection

Chai Latte (sweet, milky spiced tea from Henny and Joe’s award-winning chai)
3.50
Filter Coffee
2.20
Espresso
Single 2.00 | Double 2.60
Mocha (one shot with hot chocolate)
3.20
Hot Chocolate
2.80
With marshmallows or whipped cream
Guardhouse Special! Marshmallows, cream & a flake
Children's size, with marshmallows and cream

3.20
3.50
2.50

Turmeric Latte (a healthy alternative to coffee made with our blend of spices and milk) 3.20

3.20
3.75

A velvety smooth milk with intense espresso, flavoured with caramel and toffee syrups.
Topped with whipped cream and cinnamon. Served warm - also delicious Iced (please ask).

Spiced Redbush Tea

3.25

Teapigs roobios & honeybush tea, livened up with our own spice blend!

Peach & Mango Iced Teapigs Tea
Ice-cream Milkshakes (add whipped cream for 40p)

Check out
today’s
flavours!

COLD DRINKS
We stock a range of chilled Luscombe
organic drinks (Buckfastleigh)
Beers from Bay’s (Paignton)
Ciders from Hunts (Stoke Gabriel)
Plus wines, bottled water, soft drinks
We also offer squash for 50p for children.

CAKES & CREAM TEAS Served all day
PLEASE SEE TODAY’S SELECTION OF AMAZING
CAKES, BROWNIES, FLAPJACKS & MORE!
Special thanks to our local bakers: Karen Miller from Paignton
(find her stall in foodie markets!), and our chef Sam Camplin.

DEVONSHIRE CREAM TEAS

Fruit or Plain Scone, served with West Country clotted cream and
fruit-rich Boddington’s Berries strawberry jam.
Choose tea or filter coffee or pay a bit extra for other drinks.

Per person – 5.50

SUMMER DRINKS
Iced Latte (one shot, with a little vanilla syrup)
Butterbeer Latte (as drunk in Hogwarts!)

ICE CREAMS

3.00
3.50

Chocolate, strawberry or vanilla flavour
Oat or Soya Milk available for most drinks (+30p contribution towards the extra cost)

SAVOURY CHEESE TEA
Warm Cheese Scone, served with butter, Cheddar Cheese and
locally-made chutney. Served with a pot of tea, a mug of filter
coffee or pay a bit extra for other drinks.

Per person – 6.50
Toasted Teacake with butter
Cheese Scone served warm with butter

2.75
3.25

