Á LA CARTE MENU

AVAILABLE 12 – 3PM AND 6 – 10PM

Appetisers

Mains

Crustaceans

Marinated anchovies

WestBeach classic moules mariniére
or mussels in creamy
gorgonzola sauce 18.50

Christchurch Bay rock oysters served
with lemon and shallot vinegar
Each 2.75 Half Dozen 14.00 Dozen 26.50

Marinated and sous vide pork tenderloin
with sautéed pak choi, stem ginger and
spicy jus, crispy ham. 17.95

Poole Bay lobster with garlic
and herb butter or béarnaise sauce,
served with fries and house salad
Half 18.50 Whole 35.50

3.75 each

Smoked salmon dip with artisan bread
Herb infused mixed olives
Artisan bread with Greek olive oil and
balsamic vinegar

Starters
WestBeach classic moules mariniére
or mussels in creamy
gorgonzola sauce 8.95
Cornish mackerel escabeche, Dorset apple
purèe, oyster mushrooms 7.55
Spiced crusted scallops,
Jerusalem artichoke purée,
crispy capers 11.50
Homemade ravioli of confit duck
in chicken broth,
brunoise vegetables 9.25

Beer battered fish and chips with WestBeach
tartar sauce and mushy peas 14.95
Halibut fillet, squid ink and parmesan
gnocchi with mussel sauce 19.95
Pan roasted fillet of Dorset beef with oyster
mushrooms and glazed root vegetables,
truffled parsnip purée, port jus 27.95
Hake fillet with texture of cauliflowers,
scallop roe and tarragon croquette, crispy
mussels 19.25
New Forrest wild mushroom risotto with
smoked cheddar cheese and
truffle dressing 16.75

Poached salmon rillettes with
smoked trout and apple salad 7.25

Side dishes to
accompany Mains

Pear salad with roasted beets
and figs, Dorset Blue Vinny,
toasted walnuts 6.75

Spelt salad with pumpkin, feta and
pomegranate 3.95
Hand cut chips 3.75
Fries 3.75
Stir fried rice with greens 3.75

SEE OUR CHALKBOARD
FOR DAILY SPECIALS

Mixed leaf salad with
house dressing 3.75

South coast dressed crab with herb
mayonnaise, served with fries and house
salad 19.50
WestBeach seafood platter
chef’s selection of hot shellfish in
tarragon and butter emulsion, oysters,
dressed crab, jumbo prawns served
with fries and house salad 54.95
with half lobster 69.95
with whole lobster 84.95
Jumbo tiger prawns
with garlic or chilli butter on a mixed
leaf salad, served with fries 16.50

Desserts
WestBeach cheese board 9.50
Selection of Purbeck ice creams 5.50
Dark chocolate fondant with hazelnuts and
rum and raisin ice cream
(allow 10 min cooking time) 8.95
Dorset apple Tarte Tatin with brandy cream
(allow 10 min cooking time) 6.95
Lemon posset with shortbread 6.50

QUICK LUNCH MENU
AVAILABLE 12 – 3:30PM

WestBeach fish and mussels stew served with garlic ciabatta bread 11.25
Fish finger sandwich 8.95
Cajun marinated chicken with courgettes and quinoa salad 9.75
Fusilli pasta with salmon and broccoli in creamy sauce 9.95
Crab and fish cake, roasted cherry tomatoes and hollandaise sauce 10.50
We love where we are, and we are passionate about our food and proud of what we create. As an independent restaurant, we only use local
suppliers that feel the way we do, so we will only use the best quality and local ingredients, seasonal and fresh to your plate.
Please ask your server for recommendations if you have any dietary requirements.
Proud sponsors of
The Arts University Bournemouth

For tables of 6 or more guests a discretionary 10% service charge will be added.
In partnership with Mercedes-Benz of Poole

