Please take a note of your table number and order at the bar, thanks!

White

Wine List

The Gumnut Chardonnay, Australia
Benchmark Aussie chardonnay - sunshine in a glass.
Ripe tropical fruit flavours punctuated with
a touch of refreshing citrus.

175ml £3.95
250ml £5.25
Bottle £15.00

Conti Rossi Pinot Grigio Verona, Italy
Flowery young aromas with a hint of spice.
Dry and crisp with fresh fruit notes.

175ml £4.25
250ml £5.50
Bottle £16.00

Palena Sauvignon Blanc, Chile
175ml £4.25
Lifted fragrant nose, a tropical fruit salad with underlying 250ml £5.75
typical Sauvignon Blanc aromas of fresh cut grass.
Bottle £17.00
Crisp & clean on the palate with excellent fruit weight.

Welcome Aboard!

Please take a note of your table number
and order at the bar, thanks!

Rosé
Conti Rossi Pinot Grigio Blush, Italy
Salmon pink coloured with floral aromas, a touch
of tannins for structure to balance elegant, clean,
refreshing fruits with a clear white peach-melon flavour
and long pleasing finish.

Here at The Boathouse it’s all about fresh food, simply cooked to showcase the
quality of our produce.
As an award winning venue for our sustainable sourcing, we serve the
freshest local fish and shellfish caught by the salty sea dogs on our own
inshore day boat “The Fiona Mary”.

Anything not caught by ourselves comes from Moby Nick and is always sourced
to support local fisheries or from certified sources to
ensure sustainability.

175ml £4.25
250ml £5.75
Bottle £17.00

Our meat and dairy produce is sourced from Devon and Cornish Farms.
Our Gourmet Coffee and Teas come from Coffee West.

Red

Please take a note of your table number
and order at the bar, thanks!

Tini Sangiovese Rubicone, Italy
175ml £3.95
Sangiovese grape from the hills of Emilia Romagna region 250ml £5.25
shows true character and has a floral bouquet with hints Bottle £15.00
of violets and a crisp ripe cherry finish.
Palena Merlot, Chile
Ultra smooth, juicy Merlot with jammy plum, blackberry
and damson fruit served up with lashings of mocha
coffee and chocolate.

175ml £4.25
250ml £5.50
Bottle £16.00

Arazzo Pinot Noir, Hungary
Bright, red fruit, juicy cherries with a spicy finish.

175ml £4.25
250ml £5.75
Bottle £17.00

Sparkling
Conti Neri Prosecco Di Prosecco, Italy
125ml £5.50
A delicious alternative to Champagne and hugely
Bottle £20.00
popular, this incredibly moreish Prosecco has a lighter
and fruitier style with lovely aromas of pears and wildflowers
that just burst right out of the glass.		

2-4 Commercial Wharf
Mayflower Steps, The Barbican, Plymouth, PL1 2NX
Tel: 01752 600560
Email: info@theboathousecafe.co.uk
Web: www.theboathousecafe.co.uk
@_BoatHouseCafe

The Boathouse Cafe

Summer Opening Hours
8:30am - Late
		

Some wines may contain allergens

Wines supplied by ViVAS Wine Limited

Suitable for vegetarians. GF Gluten Free. All weights of our meat are approximate uncooked.
All meals may contain nuts or nut derivatives. Fish may contain small bones.
Our salads are dressed with a light raspberry vinegar.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and
our menu descriptions do not include all ingredients. If you have a food allergy, please let us know
before ordering. Full allergen information is available on request.
Designed and printed by www.sda-marketing.com
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Hot Drinks

Breakfast - Available until 11:30am

Main Dishes

Any hot drink and cake or dessert £5.50

Toast & Conserves

£2.95

Eggs Benedict
Toasted muffin, poached egg, crispy bacon and hollandaise sauce

£5.95

Our fresh fish is caught by our very own fisherman on the Fiona Mary,
please see specials boards for our fresh catch of the day.

Eggs Florentine
Toasted muffin, poached egg, spinach and hollandaise sauce

£5.95

“Fiona Mary” Crab
Freshly dressed crab, salad, warm bloomer, fries and
our homemade tartare sauce

£12.50

‘The Boathouse Chilled Seafood Platter
Fresh crevettes, smoked mackerel, fresh dressed crab mayo,
smoked salmon, salad & fries with bloomers bread

£12.95

“Fiona Mary” Fish – caught by us!
Please see our specials board

£12.95

The Boathouse Fish & Chips
Battered local haddock, chunky chips, mushy peas and
our homemade tartar sauce

£10.95

Cappuccino
Americano
Latte
Mocha
Extra Shot
Babycino
Espresso

£2.50
£2.50
£2.50
£2.65
£0.65
£0.95
£1.95

Hot Chocolate
Deluxe Hot Chocolate
English Breakfast Tea
Devon Cream Tea
Speciality Teas
Earl Grey, Peppermint,
Green, Fruit

£2.50
£2.75
£1.95
£5.50
£2.25

Cold Drinks
Coke/Diet Coke
Lemonade
Fruit Juice – Orange, Apple, Cranberry
Fruitshoots
Still/Sparkling Water
Coke/Diet Coke 330ml Bottle
Ginger Beer
Iced Tea, Iced Latte, Iced Chocolate

£2.25
£2.25
£2.25
£2.25
£2.25
£2.95
£2.95
£2.95

Bottled Beers and Ciders
Becks 275ml
Peroni 330ml
Doombar 500ml
Tribute 500ml

£3.25
£3.95
£3.95
£3.95

Korev Cornish Lager 500ml
Cornish Rattler Cider 500ml
Rattler Berry Cider 500ml

£3.95
£4.25
£4.25

Cakes/Desserts
Hot drink and one from the below £5.50
All served with custard, cream or ice cream
Carrot Cake
£3.95 Millionaire’s Shortbread
£3.95
Chocolate Brownie
£3.95 Apple & Blackberry Crumble £3.95
Sticky Toffee Pudding £3.95 Scone, Jam & Clotted Cream £3.95
Toasted Tea Cake
£2.50

“C.Y.C.!” Cook Your Catch!
If you’re fishing with Plymouth Boat Trips,
why not book in for “C.Y.C.!”

You catch it; we’ll cook it for you.

Included in the price is bread, olives and dipping oil to start, then it’s
all round the table to enjoy the fish you caught, prepared by us,
served with salad and fries.

Adult “C.Y.C.!” £15.00, Little Fish £7.50

Eggs Royale
£6.50
Toasted muffin, poached egg, smoked salmon and hollandaise sauce
The Boathouse Breakfast
2 Bacon, 2 sausage, mushroom, tomato, egg, beans and toast
Extras for £1 each
Sausages, bacon, eggs, tomatoes ,mushrooms, beans, toast

£7.50

Bacon, Egg

or Sausage Bap

£4.95

Vegetarian Breakfast
2 Vegetarian sausages, mushroom, tomato, egg,
baked beans and toast

£7.50

American Pancakes
Crispy bacon and maple syrup

£4.95

Seafood Specials

Classics
Scampi, Chips & Mushy Peas
Served with homemade tartare sauce

£9.95

Sandwiches and Jackets

‘‘Fiona Mary’’ Homemade Fish Pie
Served with fresh seasonal vegetables

£10.95

Our freshly made sandwiches are served with fries and dressed leaves.
(Add 50p for Jackets). All our jacket potatoes are gluten free! GF

Local Farmhouse Sausages
With wholegrain mustard mash & onion gravy

£9.95

Devon Roast Ham
With free range eggs, chunky chips & cider chutney

£8.95

“Fiona Mary” Fresh Crab
Devon Roast Ham, Tomato & Wholegrain Mustard
Tuna Mayo & Cucumber
Smoked Mackerel & Spring Onion
West Country Mature Cheddar & Cornish Cider Chutney
Chicken & Bacon

£8.50
£5.95
£5.95
£6.50
£5.95
£6.50

Starters and Light Bites
Soup of the Day, warm bloomer (please see board)
Crispy Calamari Panko Style, homemade roasted garlic aioli
Garlic & Thyme Chicken Skewers, shotgun sauce
“Fiona Mary” Fish Goujons, homemade tartar sauce
Fresh Crevettes, served with a garlic aioli
Mozzarella Sticks, guacamole sauce
West Country Crab Cakes, sweet chilli sauce

£4.95
£5.95
£5.95
£5.95
£6.95
£5.95
£5.95

All served on a brioche bun with salad, cheese, onion rings and fries,
Go Super-Size for an extra £2.95!
The Boathouse Burger
29 Day aged prime beef, special sauce and crispy bacon

£9.95

The F.L.T.!
Battered local haddock fillet, lettuce and tomato in a bun

£9.95

Chicken Burger
Garlic and thyme chicken breast, crispy bacon and mayo

£9.95

Vegetarian Burger
Goats cheese, butternut squash and beetroot burger
with guacamole sauce

£9.95

Boathouse Salads
House Salad

£6.50

Smoked Salmon

£8.95

Smoked Mackerel

£8.95

Chicken & Bacon

£8.95

Ham Salad

£7.95

Mature Cheddar Cheese 		
& Cornish Cider Chutney
£7.95

Little Nippers
Fish, Chips & Mushy Peas
Scampi, Chips & Mushy Peas
Sausage & Mash
Sausage, Chips & Beans

Boathouse Burgers

£6.50
£6.50
£6.50
£6.50

Sides all £2.95
Side Salad, Fries, Onion Rings, Seasonal Vegetables,
Sliced Bloomer, Garlic Bread, Olives

