
B E A C H  H O U S E  B A R

COCKTAILS

Salcombe Gin and Tonic� 12.5
Negroni classic or cherry 12 
Espresso Martini� 12.5 
After Eight Martini� 16 
Aperol Spritz� 11 
Picante la Casa� 12 
Lychee Martini� 12.5 
Bloody Mary� 12

WINE	 175 / btl

RED�
Growers X Gassac, France, Pinot Noir� 9.5/36
Big Table Farm, Oregon, USA, Pinot Noir� 85

WHITE
Sicilian Bianco, Italy 			  8.5/32
Jaja Sauvignon, France 		 11/43
Alvarinho, Portugal 			  13/50
Baxter Chardonnay, USA 90 

ROSE
Garnacha, Spain 			 8.5/32
Lady A, Provence, France 12.5/48/90

SPARKLING�
Sparking Furmint, Hungary 		  8/30
Champagne Bruno Paillard, France 100

LOCAL BREWS

Salcombe Pilsner� 5 
Salcombe Pale Ale� 5 
Salcombe Cider� 6.5

SOFTS

Luscombe Organic Drinks 4.8
Hot Ginger Beer/Sicillian Lemonade/ 

Devon Apple/Fresh Orange/Elderflower Bubbly

Coke/Diet Coke� 3 
Mineral Water, still/sparkling� 2.5 / 4

H O T S

Americano 3.8
Cappuccino 3.8
Latte 3.8
Flat white� 3.8
Mocha 4
Macchiato 2.5
Espresso 2.5
Tea 2.5

Hot chocolate� 3.5
Cream or marshmallows� +50p

Both 80p

Decaf 0.5
Oat milk� 0.5


