
                                                 
Vegetarian, Salads 

and Traditional Dishes 
 

Available in our Bistro 

 
Homemade Steak and Kidney Pie £11.25 

   
Breaded Fillet of Plaice (v) £12.25 

 
Prawn and Avocado Salad (v, h, gf) £11.25 

. 
Vegetable or Chicken Curry (v,h) £11.25 

 
Gammon Steak with Egg or Pineapple (gf)  £11.25 

 
 Trio of Butchers Sausage or Vegetarian Sausages 

(v)   £11.25 
 

 

Junior Corner 
 

Children’s Portions of Main Meals are  
also available for the under 12’s with a 25% 

reduction in price 
 

Chicken Goujons - £6.95 
Served with chips & peas 

 
Pizza, Chips and Peas - £5.95 

Your choice of cheese & tomato or ham & pineapple  
Sausage & Mash - £6.95 

Served with onion gravy 
 

Fish Fingers & Chips - £5.95 
 

Ice Cream Boat - £4.25 
2 scoops of vanilla, chocolate or strawberry 

 with all the trimmings 

  

 
 

 
 
 

Clyde Road 
Felpham 

Bognor Regis 
West Sussex 
PO22 7AH 

 
 

Telephone  

01243 827142 
 

Email: 
reservations@beachcroft-hotel.co.uk 

 
www.beachcroft-hotel.co.uk 

 
 

 
 

  

 
 

A La Carte 
Menu 

 
Served 6.30pm – 9.30pm 

Every Day 
 

Non-Residents Welcome 
Booking Recommended 

 
£25.75 Three courses inc. coffee 

£15.95 - Under 12’s 
 

 
 

 
To make a reservation pop in or call 

 01243 827142 
 



Appetisers 
 

‘Good food takes time to prepare when fresh, 
Your patience would be appreciated’ – Head Chef 

 
 

All Starters are priced at £6.45 
 
 

Fresh Soup of the Day 
Served with fresh bloomer bread. 

 
Cedano with Proscuitto 

Braised celery wrapped in ham, served hot with a 
cheese sauce. 

 
Dijon Kidneys (h,gf) 

Fresh lamb kidneys, pan sautéed with a brandy, 
cream and dijon mustard sauce 

 
Tomato, Mozarella and Basil Salad (h,v) 

Basil dressing, with dressed salad  
 

Melon, Kiwi and Strawberry Cocktail (gf,h,v) 
A fresh combination of tropical fruits, mango coulis. 

 
Garlic and Lemon Chicken Fillets (gf,h) 

Lemon butter grilled, mixed leaves, yoghurt and 
cucumber dip 

 
Tempura Battered Prawns (h,v) 

Tiger prawns, mixed salad leaves and a sweet chilli 
dipping sauce 

 
 

Daily Special Appetiser  
Please see Blackboard 

 
 

 
 

  Main Meals & Grills 
 
 

Fillet of Sea Bass (gf,v,h) - £14.25 
Pan seared and topped with spring onion and 

crayfish butter, served with new potatoes 
 

Liver and Bacon (gf, h) - £13.25  
Sliced calves liver, bacon, onion gravy and mashed 

potatoes  
Pork Loin Steak (gf,h) - £13.25 

Pan sautéed with caramelised onions and apple, 
garlic cream sauce, mustard mashed potatoes  

 
Fillet of Salmon (h,gf,v) - £14.25 

Grilled scotch salmon with a tomato and lime butter  
served with sauté potatoes. 

 
Fillet Steak Rossini - £16.25 

Premium 6oz fillet steak, with pate, madeira sauce, 
saute potatoes. Plain grilled also available  

(*£4 supplement for dinner inclusive guests) 
 

Beachcroft Lamb Cutlets (gf) - £15.25 
Pan cooked with garlic, fresh rosemary and white 

wine, sauté potatoes 
(*£4 supplement for dinner inclusive guests) 

 
Chicken Kiev  - £13.25 

Breast of chicken filled with garlic butter, coated in 
breadcrumbs, served with new potatoes. 

 
Beachcroft Pasta (v, h) - £11.25 

Onions, Tomatoes, Blue Cheese, White Wine & 
Cream ,served with side salad and garlic bread  

 
Daily Special Main Course - £12.25 

Please see Blackboard 
 

All main meals are served with panache of 
vegetables 

  Side Orders 
 

Brown or White Bread selection with Butter - £1.50  
 

Garlic Bread  - £2.50  
 
 

Chips  -  £2.00   
 
 

Side Salad - £2.50   
 
 

Fresh Vegetables  - £2.50 
 

 

Desserts 
 

All Desserts are priced at £6.45 
 

Caribbean Tart (v) 
Short crust pastry filled with coconut and pineapple, 

banana topped  
and served with a passion fruit sorbet 

  
Cold Raspberry Soufflé (v) 

Served with almond shortbread  
 

Lemon Meringue Pie (v) 
Served straight from the oven- 15 minutes cooking 

time 
 

Ice Cream and Sorbet Selection (v) 
Please ask your server for today’s flavours! 

 
English Cheese & Biscuits (v) 

Served with apple, pineapple chutney and a 
selection of biscuits. 

 
Chocolate Brownie (v) 

Homemade, served warm with strawberries, 
chocolate sauce and ice cream. 

 
Chef’s Assiette of Mini Desserts (v) 

Let us surprise you with a plate of homemade 
delicacies. 

 
Daily Special Dessert  
 Please see blackboard 

 
 

 

gf = Gluten Free h = Healthy v = Vegetarian 


