
                   Children’s Menu
 

Cheesy Penne Pasta			         8.00
With garlic bread (A, G)  V

Choices below are served with a choice 
of chips,mash or new potatoes and baked 

beans, peas or salad.

4oz Cheeseburger (A, F, G, I, L) GFO	        8.25

Battered Cod (A, B, C, D, L, N) GFO	         8.50

100% Chicken Breast Nuggets (A)       8.25

Vegan Sausages (A) VE			         8.00

Butcher’s Sausages (L) GFO	 	       8.00

		

           Children’s Desserts
Small Ice Cream Sundaes                    5.00
Choose from: 	
Chocolate Brownie (A, C, F, G)	                                              

Sticky Toffee (A, C, G, L)	      

Biscoff & Caramel (A, F, G)

Summer Berry Eton Mess (C, G) GF   

Double Chocolate Brownie 	        5.00
With vanilla ice cream and chocolate sauce (A, C, F, G) V

Sorbet				     	        5.95
3 Scoops Choose from: 
Lemon, Mango, Raspberry VE GF

Westcountry Ice Cream		           
1 Scoop 3.95 | 2 Scoops 4.95
Choose from:
Vanilla, Chocolate, 
Strawberry, Devon Toffee 
(A, C, F, G, H, L)

MENU

The Pier House, Merley Road, Westward Ho! Devon EX39 1JU | 01237 477777 
www.thepier-house.co.uk

Like our Facebook page
www.facebook.com/thepierhouse

Like our Twitter page
@The_Pier_House

Share pictures on Instagram
instagram.com/braddickspierhouse

#pierhousewestwardho

                                  Desserts 

Peanut Butter Parfait		        8.00
Salted caramel, chocolate soil, vanilla coconut ice cream 
(E, F, H)  VE GF

Spiced Orange Treacle Tart	       8.00
White chocolate crumb, cinnamon tuile, orange gel
and clotted cream (A, G, C, F) 

Caramelised Apple, 
Pear & Golden Rum Crumble 	       8.00
Caramelised pear puree, clotted cream ice cream 
(F, G, L) VEO GF

Sticky Toffee Pudding		        8.00
With a rich, sweet and sticky butterscotch and Drambuie 
sauce and Devon toffee ice cream (A, C, G, L) V

Double Chocolate Brownie	       8.00
White chocolate chip and dark chocolate brownie, 
topped with dark and white chocolate drizzle, finished 
with chocolate soil, fresh berries and vanilla ice cream 
(A, C, F, G) V

Sorbet				     	       5.95
3 Scoops Choose from: 
Lemon, Mango, Raspberry VE GF

Westcountry Ice Cream		        5.95 
3 Scoops Choose from:				          
Vanilla, Chocolate, 
Strawberry, Devon Toffee 
(A, C, F, G, H, L)

Ice Cream Sundae 			         7.25
Choose from:		
Chocolate Brownie (A, C, F, G)	                                              

Sticky Toffee (A, C, G, L)	      

Biscoff & Caramel (A, F, G)

Summer Berry Eton Mess (C, G) GF

	       

We pride ourselves on serving freshly cooked food to order. Some of our dishes
 take a little longer to cook than others, particularly at busy times.

.

Allergen Key 
A Gluten / B Crustaceans / C Eggs / D Fish  / E Peanuts / F Soya beans / G Milk / H Nuts 

I Celery / J Mustard  / K Sesame / L Sulphites / M Lupin / N Molluscs

Do you have a Food Allergy or Intolerance? 
Each dish on our menu is coded with potential allergen ingredients. 
Please refer to the “ALLERGEN KEY” for what each letter stands for. 

If you are unsure, then please ask a team member. 

Winter

GF - GLUTEN FREE / GFO - GLUTEN FREE OPTION / V - VEGETARIAN / VE - VEGAN / VEO - VEGAN OPTION

Allergen Key 
A Gluten / B Crustaceans / C Eggs / D Fish  / E Peanuts / F Soya beans / G Milk / H Nuts 

I Celery / J Mustard  / K Sesame / L Sulphites / M Lupin / N Molluscs



             While you wait
Assorted Breads 			        5.00
With olive oil and balsamic glaze	(A, G, K, L ) VEO GFO

Mixed Olives			     	      5.00
Marinated with garlic, lemon and thyme VE GF

              Nachos for One
Loaded Four Cheese Nachos     	    10.75
Corn tortilla chips topped with cheese sauce and 
our signature four cheese mix with guacamole, sour cream, 
salsa and jalapeños served on the side (G, L) V GF

BBQ Chicken Nachos 	          	    12.75
Corn tortilla chips topped with slow cooked pulled BBQ 
chicken, cheese sauce and our signature four cheese mix, 
finished with guacamole, sour cream, salsa and
jalapeños served on the side (G, L) GF

                Main Course
Braised Asian Pork Belly	    	    17.50	
On egg noodles and stir-fry vegetables, tossed in a soy, 
honey, fresh lime and sesame sauce (A, C, F, K, L)
 
Slow Cooked Beef 
Short Rib Bourguignon	              18.00
On buttery mash and roasted root vegetables (G, I, L) GF

Pulled Beef Brisket 
Philly Cheesesteak 			      16.95
Shredded and marinated slow braised beef brisket, stuffed 
into a warm crusty baguette, with sauteed peppers,
 pickled jalapenos and four cheese sauce, topped with 
grated cheese, chives and served with rustic chips, 
house salad and slaw (A, C, G, I, L)

Thai Red Chicken  Curry		    15.75
Served with rice, fresh chilli and prawn crackers (B, D, N) GF

Beetroot & Goats Cheese
Risotto				                 15.00
Finished with toasted walnuts, balsamic vinaigrette and 
rocket (G, H, I, L) VEO

The Pier House Rack of Ribs	    23.50
Whole rack of tender pork loin ribs cooked in BBQ sauce, 
with rustic chips, house salad and slaw (C, L) GF

Glazed with a choice of: 
BBQ Sauce / Tennessee Sauce 

 Sides
Chunky Chips V GF		                4.00

Chunky Cheesy Chips (G) V GF	     5.00

Garlic Bread (A, G) V			       4.00

Cheesy Garlic Bread (A, G) V	     5.00

Onion Rings (A, G) V			      4.50

Side Salad VE GF				        3.75

Coleslaw (C) V GF				       1.50

Homemade Burger Sauce (C, J) V GF  1.00

Homemade Tartare Sauce (C) V GF   1.00

                        Burgers 

The Devon Blue Cheeseburger	    16.50
Westcountry 6oz beef burger with Devon blue cheese, 
smoked streaky bacon, beef tomato, baby gem lettuce, 
and drizzled with a roasted garlic and Devon blue cheese 
sauce, served in a brioche bun with onion rings, rustic chips 
and house salad (A, C, F, G, I, L) GFO

Fried Buttermilk Hunter’s
Chicken Burger		            	   16.50
Deep-fried buttermilk chicken breast in a crispy crumb, 
topped with smoked streaky bacon, Monterey Jack cheese 
and served in a brioche bun with baby gem lettuce, beef 
tomato and a honey mustard BBQ sauce, with onion rings, 
rustic chips and house salad (A, C, G, J) GFO

The Port Ho! Burger		    	    16.00
Westcountry 6oz beef burger with Monterey Jack cheese, 
smoked streaky bacon, beef tomato, baby gem lettuce,
and burger sauce, served in a brioche bun with onion rings, 
rustic chips and house salad (A, C, F, G, I, J, L) GFO 

Indian Spiced 			    	
Chickpea Burger 	  		     16.00
Lightly spiced chickpea and spinach patty, deep fried in a 
spiced batter, served in a floured bun with cashew cheese, 
pickled red onion and baby gem lettuce, topped with a 
half gherkin and served with rustic chips and house salad  
(A, F, H, J, L) VE GFO

                From the Grill
8oz Westcountry Sirloin Steak	    27.00
Served with rustic chips, pea medley,
roasted balsamic tomatoes, Portobello mushroom, 
onion rings and a side of garlic butter (A, G, L) GFO

Why not add…?
King Prawn Skewer			      4.25
(B, D, G, N) GF

Peppercorn Sauce			      3.25
(G, I, L) GF

Roasted Garlic 
& Blue Cheese Sauce			      3.25
(G, I) GF

8oz Chargrilled Gammon		     15.50
Served with pineapple ring, rustic chips, 
pea medley and fried eggs (C) GF

                 From the Sea
Seafood Chowder			      16.00
A fresh seafood and vegetable broth finished with cream 
and served with warm crusty bread
(A, B, D, G, I, L, N) GFO

Cod & Chips				       17.25
Large flaky cod fillet, deep-fried in local beer batter, 
with chunky chips, garden peas an homemade tartare 
sauce (A, B, C, D, L, N) GFO

Mussels					        17.50
Cooked in a white wine cream sauce and finished with 
parsley served with warm crusty bread and rustic chips 
(A, B, D, G, L, N) GFO

The Pier House 
Seafood Platter	    		     28.00
Langoustines, garlic butter tiger prawns, smoked trout, 
peppered mackerel, prawns in Marie Rose sauce, 
deep-fried battered cod goujons and fresh mussels 
in a white wine cream sauce, served with crusty bread, 
house salad and homemade tartare sauce 
(A, B, C, D, G, I, L, N) GFO 

We always try to remove all bones from our filleted fish, 
but unfortunately can’t guarantee that one 

or two won’t slip through the net 
(no pun intended)!

                			    Pasta
Linguine Carbonara		      15.50
Linguine pasta bound with wild mushrooms, pancetta and 
cream, finished with parmesan and egg yolk, served with 
rocket and garlic bread (A, C, G, L)

Butternut, Sage & Feta Linguine   15.00
Linguine pasta bound in a lightly spiced butternut puree with 
roasted butternut, fresh sage, feta, crispy sage leaves and 
garlic bread (A, G) VEO 

Starters
Cod & Spring Onion Fishcake	     8.95	
With a chive veloute, pickled shallot rings and caper berries 
(A, B, C, D, G, L, N)

Wild Mushroom Arancini	     8.50
On a pomodoro sauce with parmesan shavings and rocket 
(A, C, G, I) V 

Duck Parfait	                                   9.95
With toasted sourdough, burnt orange segments, black 
cherry compote and bitter leaves (A) GFO

Garlic Mushroom Hummus	     6.95
Caramelised onion chutney, roasted walnuts, blue cheese 
and pittas (A, G, H, K) VEO GFO

Homemade Soup of the Day	      7.00
With warm crusty bread VEO GFO
(please ask your server for today’s soup) 
allergens available on request

Prawn Cocktail (it’s big)	 	     10.25
A generous serving of prawns, bound in a classic 
Marie Rose sauce, served on our house salad with warm 
crusty bread (A, B, C, D, G, I, J, L, N) GFO
 
Mussels					          9.95
Cooked in a white wine cream sauce and finished with 
parsley and served with warm crusty bread 
(A, B, D, G, L, N) GFO 

 

Sunday Carvery
Roast Beef, Pork & Gammon or Vegan Nutroast 13.75

Large selection of vegetables, fluffy Yorkshire Puddings, crispy roasted potatoes, and all the trimmings.


