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our story
Committed to Young People
We are proud to mention that we are a charity. In November 2013
the iconic Beach Hotel was purchased by YMCA Somerset Coast
Group, who saw the old hotel as an opportunity to restore the heart
of a community.
Today, we are fully committed to helping young people in our
community to shine. We offer apprenticeships, training and support
to develop the talent in our kitchens and other services. Join us at
The Beach Hotel for a luxury stay, contemporary cuisine, a wonderful
location and as a bonus, know that every penny you spend here goes
back to good stuff.

Have you considered us for?
Conferences
Weddings
Celebrations
Group booking
Wakes
Team days and staff outings
Buffets
The Beach Hotel
The Avenue
Minehead
Somerset TA245AP

T: 01643 704 765
E: info@thebeachhotel.org
thebeachhotel.org

The Beach Hotel is part of YMCA Somerset Coast,
a charity opening doors and creating sustainable
opportunities for young people and communities.

Food served between
11.00am - 4.00pm & 6.30pm - 8.30pm, Tuesday - Saturday
11.00am - 4.00pm, Sunday & Monday

light bites

Served from 11.00am to 4.00pm

burgers

Main Course

The Beach homemade soup of the day
with homemade bread from our kitchen

£5.25

All served with crispy chips and burger relish.

Smoked salmon salad
seasonal leaves, cucumber, lemon and parsley
dressing with brown bread and butter

£6.95

The Beach burger
our own recipe burger, smoked cheese, bacon, lettuce,
tomato with battered onion rings

£10.95

Smooth chicken liver pate
warm toast with apple and pear chutney

£5.95

Grilled chicken breast burger
crisp lettuce, tomato and danish dressing

£10.95

Smoked haddock & mozzarella fish cake
dressed mixed leaves and saffron mayonnaise

£6.25

BBQ pulled pork burger
pulled pork with onion rings, lettuce, tomato and BBQ sauce

£10.95

Crispy vegetable spring rolls
with sweet chilli dipping sauce

£6.95

Peking duck burger
pulled Peking duck with hoisin sauce, bamboo shoots,
lettuce and spring onions

£11.95

V

Warm bread with dipping oil and dukha

V

£3.95

Peking duck pancakes
hosin sauce, spring onions, cucumber and pancake rolls

£6.95

Herb marinated olives

£3.95

V

King prawns
hand wrapped in filo pastry with sweet chilli dipping sauce

£3.95

Crispy chips

£2.95

V

Mezze
£8.95

To share

£14.95

Vegetarian V
Grilled halloumi, sautéed garlic mushrooms, roquito peppers,
sunblushed tomatoes, grilled aubergine, olives, spiced chutney,
hummus, pickled beetroot and a warm demi baguette

£9.95

Shredded beetroot burger V
roasted beetroot, caramelised goats cheese, lettuce
and tomato

£9.95

Panini
All served with celeriac coleslaw, spiralised salad and tamari
sunflower seeds.

For one

Meat
Chicken liver pâté, shredded homemade Peking duck,
prosciutto ham, chorizo, hummus, grilled aubergine, spiced
chutney, pickled walnuts, olives and a warm demi baguette

Grilled halloumi burger V
grilled halloumi, red onion marmalade, lettuce and
tomato with sweet chilli dressing

Brie and cranberry

£6.45

V

Traditional Cheddar cheese and tomato

V

£6.45

English ham and Cheddar cheese
Goats cheese and red onion marmalade

V

Vegetarian

£6.45
£6.45

Tuna melt

V

£6.45

Ve

Vegan

Our chefs encourage you to watch your food being prepared,
please feel free to step up to the pass to watch.
Caution: if the lamps are on they will be hot.

A
thebeachhotel.org

Please speak to a member of staff for any allergen
enquiries or a full allergen labelled menu.

We also offer child size portions of dishes, please ask for details.

Served from 12.00pm to 2.00pm

Pan seared Exmoor bistro steak
sautéed potatoes, seasonal vegetables, confit shallot
with a beef & red wine sauce

£14.95

Pan-fried salmon with garlic and thyme
linguine of vegetables, mash potato and herb dressing

£12.95

Butterflied chicken breast
new potatoes, seasonal vegetables, lemon and
parsley cream

£12.95

Roast short loin of Exmoor lamb
new potatoes, seasonal vegetables and roast gravy

£13.95

Carousel vegetable torte Ve
gently stir fried seasonal vegetables, chickpeas,
topped with olive oil mash, peas and basil oil dressing

£10.95

Beer battered cod
minted petit pois, crispy chips and tartar sauce

£11.95

Traditional ham, egg and chips
two slices of ham, hens egg, and garden peas

£8.50

Trio of local farm bangers and mash
topped with red onion marmalade and roast onion gravy

£8.50

Quorn bangers and mash V
topped with red onion marmalade and vegetarian gravy

£8.50

dessert
All our desserts are handmade in the Galley kitchen.
Glazed lemon tart with raspberry sorbet

£5.95

Double chocolate & pistachio brownie
with vanilla bean ice cream

£5.95

Sticky toffee pudding with butterscotch sauce
with vanilla bean ice cream

£5.95

Mango & mascarpone cheesecake
with chantilly cream

£5.95

Homemade Ice Creams & Sorbets
please ask your server for todays list

£5.95

Raspberry sundae
fresh raspberries, vanilla ice cream, raspberry puree
and a chocolate pencil

£5.95

Chocolate sundae
with Belgian chocolate ice cream, chocolate sauce
and chocolate pencil

£5.95

