
 

 

EVENING MENU 

STARTER 

SOUP OF THE DAY, BLOOMER £6.00 

CAMEMBERT, OVEN BAKED WITH GARLIC & ROSEMARY, GARLIC CIABATTA £8 

BREADED WHITEBAIT, HOMEMADE TARTARE SAUCE £6.00 

CREAMY GARLIC MUSHROOMS, TOPPED WITH CHEDDAR, SOURDOUGH £6.00 

KING PRAWNS, PAN FRIED IN CHILLI & GARLIC BUTTER, TOASTED SOURDOUGH £8.50 

MAIN 

BREAST OF DUCK, HASSELBACK POTATOES, WILTED SPINACH, PORT SAUCE £18.00 

‘THE COVE CHICKEN’, FILLED WITH CHEESE & LEEKS, CRUMBED, ROASTED NEW 

POTATOES, TENDERSTEM, LEEK SAUCE £16.00 

VEGETARIAN RIGATONI, RED PEPPER, VODKA & CHERRY TOMATO SAUCE, TRUFFLE 

PECORINO £15 

BEER BATTERED HADDOCK & CHIPS, MUSHY PEAS, TARTARE SAUCE £15 

SEABASS, PAN FRIED, SPICY PATATAS BRAVAS, SUGAR SNAP PEAS, ALIOLI £17 

LAMB HENRY, SLOW ROASTED, SERVED WITH GARLIC MASH, BRAISED SAVOY 

CABBAGE & PANCETTA, RED WINE JUS £18 

DESSERT 

CHOCOLATE ORANGE BROWNIE, ORANGE & COINTREAU CLOTTED CREAM  

STICKY TOFFEE PUDDING, TOFFEE SAUCE, ICE CREAM 

BARA BRITH BREAD & BUTTER PUDDING, CUSTARD 

BELGIAN WAFFLE, CHOCOLATE SAUCE, ICE CREAM 

THE COVE WINTER MESS 

ALL DESSERTS £6.00 

 



 

 

FROM THE GRIDDLE 

SHORT RIB STEAK BURGER ON SOURDOUGH BUN WITH GARNISH, BEER 

BATTERED ONION RINGS, SMOKED BACON, SMOKED APPLEWOOD CHEESE, 

FRIES £15.00 

LAMB AND MINT BURGER ON SOURDOUGH BUN, GARNISH, MINT MAYO, FRIES 

£15.00 

VEGAN BURGER SERVED ON A SOURDOUGH BUN, CHIPS & RELISH £14.00 

10 OZ SIRLOIN STEAK, TOMATO, MUSHROOM, ONION RING, TRIPLE COOKED 

CHIPS & GARDEN PEAS £25.00 

 (ADD KING PRAWNS IN GARLIC BUTTER £3.00) 

 

SIDES/SAUCES 

DIANE SAUCE £4  

 PEPPERCORN SAUCE £4 

BLUE CHEESE SAUCE £4 

CHIPS / FRIES £3.75 

ONION RINGS £4.50 

SWEET POTATO FRIES £4.50 

GARLIC CIABATTA £4.00 

GARLIC CIABATTA WITH CHEESE £5.50 

 

CHILDREN’S MENU 

SAUSAGES WITH CHIPS, PEAS OR BEANS £7.00 

BREADED CHICKEN GOUJONS WITH CHIPS, PEAS OR BEANS £7.00  

PASTA WITH TOMATO SAUCE & CHEESE £7 

BEEF BURGER WITH CHIPS £7.50, ADD CHEESE EXTRA £1 

HADDOCK GOUJONS WITH CHIPS, BEANS OR PEAS £7.50 


