
Menu produced May 2010

Please be aware that the dishes on this menu may contain traces of nuts or shellfish.

Dart Marina, Sandquay Road, Dartmouth, Devon TQ6 9PH  Telephone: 01803 837180. www.dartmarina.com

Open every day from 12.00pm until 11.00pm for cocktails, drinks and coffees.

Food available between 12.00pm and 2.15pm and 6.00pm and 9.00pm (9.30pm on a Friday & Saturday)

Wildfire Classics
Chateaubriand (for two people) served with marinated tomato, garlic mushroom, béarnaise sauce and hand cut fries ............... £29.50 per person

Fillet of local Devon beef, marinated tomato, garlic mushroom, hand cut fries and béarnaise sauce ............................ ........................... £22.50

Wildfire burger ~ Homemade burger, streaky bacon, gruyere cheese, red pepper and tomato relish, mixed leaves and hand cut fries ......... £13.50

Starters

Tempura prawns, sweet chilli sauce............................................................£9.50

Fish cakes, sauce gribiche, rocket and a citrus balsamic dressing ...................£7.50

Scallop and prawn brochette, pineapple salsa and a coriander oil ....................£8.50

Fruits de mere for two ~ Marinated scallop, mussels, clams, cockles, crevettes, 

smoked salmon and Bigbury Bay oysters .................................... £9.95 per person

Main Courses

Wildfire pork belly, spinach and citrus salad, glazed walnuts and a star anise  

and honey sauce .................................................................................... £15.50

Aromatic beef stir fry ~ Marinated strips of beef, pak choi, shitake mushrooms, 

peppers and noodles .............................................................................. £14.50

Traditional Caesar salad with chicken and crisp pancetta ............................ £12.50

Mediterranean plate ~ Roasted vegetables, salami, Parma ham, bresaola,  

humus and dolcelatte.............................................. (Starter) £7.50 (Main) £15.00 

Vegetarian Mediterranean plate ~ Olives, roasted vegetables, mozzarella,  

rocket and parmesan salad...................................... (Starter) £7.50 (Main) £15.00 

Chicken, ham and spring vegetable pie served with a garden salad ................ £14.50

Shellfish and caviar

Beluga caviar served with blinis and traditional garnish.................................... £TBC

Osietra caviar served with blinis and traditional garnish ................................... £TBC

Fruits de mere for two ~ Marinated scallop, mussels, clams, cockles, crevettes, 

smoked salmon and Bigbury Bay oysters .................................... £9.95 per person

Extra

Hand cut fries ........................................................................................ £3.00

Dauphinoise potato ................................................................................. £3.00

New potatoes ........................................................................................ £3.00

Creamed cabbage with caraway seeds ....................................................... £3.00

Roasted fennel and peppers...................................................................... £3.00

Rocket and parmesan salad ..................................................................... £3.50

Tomato and mozzarella salad .................................................................... £3.50

Wildfire bread ........................................................................................ £2.00

Ham hock and cabbage terrine, salsa verde, toast and mixed leaves .............. £6.00

Clam chowder.......................................................................................... £6.50

Marinated and cured salmon, noodle and mouli salad, Asian vinaigrette ........... £6.25

Tomato and baby mozzarella salad, pesto and mixed leaves ........................... £6.50

Vietnamese duck salad ~ Marinated duck, noodles, bean sprouts, pak choi, 

cashew nuts ......................................................................................... £15.00

Fillet of sea bream, spring onion, capers and cocotte potatoes  

in a lemon butter ................................................................................... £11.50

Half a boned Cajun chicken with triple cooked chips..................................... £15.50

Bento box ~ tempura crab and prawn, courgette and rice salad, marinated  

butterfish, tuna knori and salmon roll ........................................................ £15.50

Rack of lamb, dauphinoise potato, spinach and a Madeira jus........................ £19.50

Oysters on crushed ice with red wine vinegar and shallots ..... (6) £8.50  (12) £17.00 

Lobster – subject to availability ...................................................................... POA

Desserts

Wildfire Knickerbockerglory ~ chocolate and vanilla ice cream, brownie and fudge 

pieces, chocolate sauce, toasted almonds, glace cherries and some added 

sparkle .................................................................................................. £7.00

Chocolate and shortbread cake, tuile and a passion fruit puree  ..................... £6.50

Assiette of wild forest fruits ~ compote, tart and strawberry sorbet ............... £6.50

A trio of sorbets with mandarin and fresh fruit coulis  .................................. £6.00

A selection of local and French cheeses, fig and grape chutney and  

homemade biscuits served with a glass of port with our compliments ............. £8.50


