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Dawlish

Please make us aware if you have any food allergies or dietary requirements. Our staff are happy to go through an ingredients list with you. 

Here at The Bucket & Spade we proudly focus on locally-sourced 
produce and are passionate about supporting our incredible local 
suppliers.

Bailey and Sons- Paignton 

    Westcountry Foods - Newton Abbot 

   The Local Scoop - Dawlish

    MJ Baker Food Services - Newton Abbot

    Regency Wines - Exeter

    Bays Brewery - Torquay

    Kingfisher  - Brixham

   Coffee Company – Newton Abbot 

   Sandford Orchard - Crediton

(V) Vegetarian | (VGN) Vegan option | (GF) Gluten free option |(DF) Dairy free option

A 10% service charge will be added to your bill when ordering food, all of which goes directly to our lovely Bucket & Spade team.

Full English (GF,DF)       13.00
2 bacon, 2 sausage, 2 hash brown, beans, tomato, mushrooms, 
black pudding 2 fried eggs and granary toast 
(vegetarian option available)

Mini English (GF,DF)   11.00
Bacon, sausage, hash brown, beans, tomato, mushrooms, 
black pudding, fried egg and granary toast 
(vegetarian option available) 

Smashed avocado and poached eggs (GF,DF,V)     10.00
Smashed avocado, peppers and red onion on toasted 
sourdough with two poached eggs
Add crispy bacon 2.5 | salmon 3.5 | chorizo 2.5

Eggs Benedict (GF)    12.00
On toasted sourdough with bacon, poached eggs and 
hollandaise
Eggs Royale (GF) 13.00
On toasted sourdough with poached eggs, smoked salmon 
and hollandaise
Eggs Florentine (GF,V) 11.00
On toasted sourdough with spinach, poached eggs and 
hollandaise
Mushrooms on toast (GF,VGN) 10.00
Sauté wild mushrooms with spinach and tomato
Add crispy bacon 2.5 |poached eggs 2.5 |chorizo 2.5

Buttermilk pancakes
Maple syrup and sugar dusting (V) 6.00 
Crispy bacon and maple syrup 8.95 
Mixed berry compote and yogurt (V) 8.95 
Breakfast bap (GF,DF)   10.00
Bacon, sausage, fried egg, hash brown 
Sausage or bacon bap (GF,DF) 6.00 
Served in a lightly toasted bun
Granola Pot (V,GF)  6.00 
Natural yogurt and mixed berry compote
Kids breakfast  (4 items)  7.00
bacon | sausage | hash brown | tomato | egg
mushroom | beans and toast  
Toast with jam or marmalade (GF,VGN) 3.50  
Granary or sourdough
Croissant with butter and jam (V) 3.50
Toasted tea cake (V) 3.50
Cheese, fruit or plain scone 4.00
Cream tea 7.95

A selection of cakes are available at the bar

Enjoy a cup of Frank’s Roast coffee beans from local Newton Abbot based, The Coffee Company. Organic, Fairtrade and Rainforest certified. The 
sweetness, lightness and acidity of the Colombian and Honduras coffees is balanced well by the heavy earthy and spicy notes of the Java. With 

every cup purchased a small donation is made to Rowcroft Hospice.

Pot of Tea 3.00 Speciality Tea 3.15
Americano 3.15 Cappuccino 3.40 
Flat White 3.25 Latte 3.40 
Espresso 3.10 Iced latte 3.50 
Mocha 3.90 Hot Chocolate 3.75 

Apple/Orange/Pineapple Juice 2.50

 Smoothies 5.00
  All Green | Tropical | Mixed Berry

Breakfast Menu
Served Monday to Sunday 9am-12pm 
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Please make us aware if you have any food allergies or dietary requirements. Our staff are happy to go through an ingredients list with you. 

Here at The Bucket & Spade we proudly focus on locally-sourced 
produce and are passionate about supporting our incredible local 
suppliers. Please bear with us during busy periods

       Bailey and Sons- Paignton 

         Westcountry Foods - Newton Abbot 

        The Local Scoop - Dawlish

         MJ Baker Food Services - Newton Abbot

         Regency Wines - Exeter

         Bays Brewery - Torquay

         Kingfisher  - Brixham

        Coffee Company – Newton Abbot 

        Sandford Orchard - Crediton

(V) Vegetarian | (VGN) Vegan option | (GF) Gluten free option |(DF) Dairy free option

A 10% service charge will be added to your bill when ordering food, all of which goes directly to our lovely Bucket & Spade team.

2 courses £20
Add a bottle of house red or white for £15

 Starters
 Soup of the day (GF,VGN) 6.75       Crispy king prawns (GF,DF) 8.50  Belly pork bites (GF,DF) 8.50

 Bread and butter         Lemon mayo and garnish   Maple chili glaze

 Sticky crispy chicken (GF,VGN) 8.00      Butternut squash ravioli (V) 7.50  Garlic bread pizza (GF,VGN) 6.00 

 Salsa and garnish         With a sage butter   add cheese 1.50

 Mains
 Fish & chips (GF,DF) 16.95        Oven roasted hake (GF,DF) 18.95  Fish Pie (GF) 15.95

 Lightly battered fish of the day, minted      Pink peppercorn crusted hake, boulangère Mash topped mixed white fish pie 
mushy peas, thick chips and tartare      Potato, spinach and white wine cream sauce served with bread and butter

          2.50 supplement 

 Sausage & mash (GF,DF) 14.95        Pie of the day 15.95   Gammon and Egg (GF,DF) 16.95

 Onion gravy and carrot ribbons       Mash or thick chips and gravy  Thick chips and grilled tomato

 8oz West Country Rump (GF,DF) 19.95       Surf and turf (GF,DF) 23.95   Malayan curry (GF,VGN,DF) 

 Thick chips and grilled tomato       8oz rump, pan prawns,   Served with rice and poppadom
 Peppercorn or stilton sauce 2.50      thick chips and grilled tomato  Vegan 15.95 chicken 16.95 Prawn 16.95
 3.50 supplement         5.50 supplement 

 Chicken Caesar salad (GF,DF) 16.95       Crispy prawn salad (GF,DF) 16.95  Vegetable Lasagne (GF,VGN,DF) 15.95 

Croutons and parmesan shavings.                     Sweet chilli oil    Served with a side salad
 Bucket Burger (GF,DF) 15.95        Crispy Chicken Burger (GF,DF) 15.95  Garden Burger (GF,VGN,DF) 14.95

 West Country beef patty, mozzarella      Butterfly chicken breast, mozzarella  Aromatic lightly spiced patty, avocado
 sweet chilli jam. Add bacon 2.50      tomato salsa. Add bacon 2.50  red onion chutney.

 Pizzas
 Tomato and mozzarella (GF,VGN) 12.00       Chicken and bacon (GF) 14.00  Mushroom and spinach (GF,VGN) 13.00

 Smoked Salmon and prawn (GF) 15.00       Chorizo and sweet chilli (GF) 14.00  Meatball and red onion (GF,VGN) 13.00

 Sandwiches Served 12-4.30pm
 Granary bread or sourdough ciabatta with a salad garnish, coleslaw and Burt’s crisps. 
 Upgrade to fries £2.50

 Fish Finger (GF,DF) 12.50        Philly cheese beef brisket (GF) 13.00  Chicken club (GF,DF) 13.00

 Baby gem and tartare       Rocket and red onion chutney  Baby gem and black pepper mayo

 Smoked salmon (GF,DF) 13.00        Mushroom grilled cheese (GF,V) 11.00 Meatball Marinara (VGN,GF) 11.00

 Cream cheese and chive       and spinach    with rocket
SIDES

Fries (GF,VGN) 4.25 + cheese 1.50 | Thick chips (GF,VGN) 4.25 + cheese 1.50 | Onion rings (GF,DF) 4.00 | Garlic bread ciabatta 4.25

Autumn side salad (GF,VGN) 4.00 | Vegetable medley (GF,VGN) 4.00 | Coleslaw (GF,VGN) 4.00

 Desserts
 Warm chocolate brownie (GF,VGN) 7.00     Bread and butter pudding (V) 7.00  Crumble of the day (GF,VGN,DF) 7.00

 Sticky toffee pudding (GF) 7.00     Rice Pudding (GF,VGN) 6.00   Ice cream or sorbets (GF,VGN,DF) 
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Please make us aware if you have any food allergies or dietary requirements. Our staff are happy to go through an ingredients list with you. 

Here at The Bucket & Spade we proudly focus on locally-sourced 
produce and are passionate about supporting our incredible local 
suppliers. Please bare with us during busy periods

       Bailey and Sons- Paignton 

         Westcountry Foods - Newton Abbot 

        The Local Scoop - Dawlish

         MJ Baker Food Services - Newton Abbot

         Regency Wines - Exeter

         Bays Brewery - Torquay

         Kingfisher  - Brixham

        Coffee Company – Newton Abbot 

        Sandford Orchard - Crediton

(V) Vegetarian | (VGN) Vegan option | (GF) Gluten free option |(DF) Dairy free option

A 10% service charge will be added to your bill when ordering food, all of which goes directly to our lovely Bucket & Spade team.

Sunday Lunch Menu
Served 12-3pm

 Starters
 Soup of the day (GF,VGN) 6.75       Crispy king prawns (GF,DF) 8.50  Belly pork bites (GF,DF) 8.50

 Bread and butter         Lemon mayo and garnish   Maple chili glaze

 Sticky crispy chicken (GF,VGN) 8.00      Butternut squash ravioli (V) 7.50  Garlic bread pizza (GF,VGN) 6.00 

 Salsa and garnish         With a sage butter   add cheese 1.50

 

 Mains
 28 days aged West Country Beef  (GF,DF) 18.95   Belly Pork (GF,DF) 18.95

 Served with Yorkshire pudding, roast potatoes,  Served with Yorkshire pudding, roast potatoes, 
 stuffing pigs in blanket, seasonal veg and   stuffing pigs in blanket, seasonal veg and 
 cauliflower and broccoli cheese    cauliflower and broccoli cheese
 Roast Chicken Supreme (GF,DF) 18.95    Mixed Roast (GF,DF) 21.95

 Served with Yorkshire pudding, roast potatoes,  Served with Yorkshire pudding, roast potatoes, 
 stuffing, pigs in blanket, seasonal veg and   stuffing, pigs in blanket, seasonal veg and 
 cauliflower and broccoli cheese    cauliflower and broccoli cheese

 Garden Nut Roast (GF,VGN) 15.95    Oven Baked Hake (GF,DF) 18.95

 Served with roast potatoes, seasonal vegetables  Served with roast potatoes, seasonal vegetables 
 and pan gravy      and lemon caper butter
 Pie of the day 15.95      Fish Pie (GF) 15.95

 Roast potatoes, seasonal vegetables and a   Mash topped mixed fish pie with
 jug of gravy      a side of vegetables

 Roast Beef Salad (GF,DF) 16.95     Chicken Salad (GF,DF) 15.95

 Dressed leaves, cucumber, peppers, sundried tomatoes Dressed leaves, cucumber, peppers, sundried 
 and red onion with a horseradish mayo dressing  tomatoes red onion and avocado
 Roast Meat Ciabatta (GF,DF) 13.95    Childs Roast (GF,DF) 9.00

 Served with roast potatoes and gravy jug   Choice of meat, Yorkshire pudding, veg and gravy

SIDES
Fries (GF,VGN)  4.25 | Thick chips (GF,VGN) 4.25 | Roast Potatoes 3.50 | Yorkshire Pudding 2.00

Cauliflower cheese (GF) 3.50 | Side Salad (GF,VGN) 4.00

 Desserts
 Warm chocolate brownie (GF,VGN) 7.00     Bread and butter pudding (V) 7.00  Crumble of the day (GF,VGN,DF) 7.00

 Sticky toffee pudding (GF) 7.00     Rice Pudding (GF,VGN) 6.00   Ice cream or sorbets (GF,VGN,DF) 
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