
 

The Waterman’s Arms Country Inn 
15 beautiful well appointed en suite rooms with large bathrooms and powerful showers in 

annexe and spacious powerful shower rooms over the inn. Direct dial telephones and  
FREE Wi-Fi throughout. Tea and Coffee making facilities, TV and radio,  

hair dryers and laundry service 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

     Tariff 2010      Annexe  Inn 
     Low Season 
     November to February 
     (Excluding Christmas and New Year)  £35  £30 
     Mid Season 
     March to June and October    £40  £35 
     High Season   
     July, August and September    £45  £40 
     Business Rate or Double Room for Single Occupancy 
     All Year      £50  £50 

 
 

All Rooms per person per night based on two sharing a twin or double room to  
include breakfast. Family rooms are available, children thirteen and under half price, when 

sharing a room with a full priced adult. Children four and under free.  
Well behaved dogs welcome, £2.50 per night per dog. Sorry, no single nights  

accommodation at weekends, during high season or bank holidays.  

Please visit www.thewatermansarms.net for special offers 

 

 

 

 

 

 

“English, Country Rustic” 
This menu reflects the beautiful surroundings and history of  

The Waterman’s Arms and is proud to be English, eccentric and 
eclectic! All food is locally sourced, wherever possible.  

We are trying to recreate the great home cooking and hearty  
portions of our youth. Thanks and please enjoy, 

Rob, Jane and Craig  
 

We are available for non-residents breakfasts, 
morning coffee, lunches, dinners, 

private functions and accommodation. 
Booking advisable please call 01803 732 214 

 

Food Service Times; 
Lunch Monday to Friday 12pm to 2.30pm 

Saturday and Sunday 12pm-3pm  
Dinner Sunday to Wednesday 6pm to 8.30pm 
Thursday, Friday and Saturday  6pm until 9pm 

Pizzas available 1/2 hour before and after each service times  

 
 
 
 

 

 

 

 

www.thewatermansarms.net 



Bespoke Sandwich Platters,  
Jacket Potatoes and Omelettes 

 Choose From; 

Homemade Individual Loaf (70% White and 30% Wholemeal Flour) 
with butter and one filling £5 

 

Baked Jacket Potato with butter and one filling £5 
 

Three Free Range Egg Omelette 
with salad garnish and one filling £5 

 

Baguette with butter and one filling £6 

 Fillings at £1 each; 
Fried Free Range Egg, Egg Mayonnaise, Local Butcher’s Sausage,  
Heinz Baked Beans, Grated Maryland Mature Cheddar Cheese,  

Home Made Red Onion Marmalade, Devon Back Bacon,  
Tuna and Mayonnaise, Mixed Salad Garnish,  
Home Baked Pepper Coated Gammon Ham. 

Fillings at 50p each; 
Branston Pickle, Sliced Red Onion, Cucumber, Sliced Tomato,  

Pickled Onions, Wholegrain Mustard, Sweet Chilli Dipping Sauce,  
Pickled Beetroot, Sweet Corn Kernels, Homemade Coleslaw, 

Sliced Button Mushrooms,  

Sides 
Bowl of Chunky Chips £3 

Chunky Chips and Chef’s Gravy (He’s Northern!) £3.50 
Chips and Grated Mature Cheddar Cheese £3.50 

Homemade Loaf and Butter £1.50 
Bowl of Sarah’s Salad with House Dressing £3 

Bowl of Seasonal Vegetables £3 

 The Waterman’s Famous Local Cheese Slate 
Cheeses available at Country Cheese, Ticklemore Street, Totnes. 

 

A selection of  8 or more Westcountry cheeses, 
specially selected by Rob, Jane and Craig 

brought to your table for you to taste and then choose. 
Served with home made individual loaf 

apple, celery and homemade red onion marmalade.   
Taste all, choose 3 £7.50   Taste all, choose 7 £14  

 

Wonderful Liquor Coffees 
The Waterman’s special blend of freshly ground coffee beans, 

traditionally hand pulled, producing strong, smooth,   
rich coffee with double cream floated on top £2.50  

Or add spirits for a warm mellow feeling; 
Calypso with Tia Maria 

Caribbean with Bacardi Rum 
Parisian with Hine Cognac 

Scottish with Teachers or Grouse Whisky 
Irish with Jameson or Black Bush Whiskey 
Jamaican with Captain Morgan Dark Rum 

French with Cointreau Liqueur 
Irish with Baileys Irish Cream as a Latte 

Or any of the above in 
Cadbury’s Hot Chocolate with Double Cream 

only £4.50 each 
 

The Waterman’s Arms Suppliers; 
Chalices and Local Farms for fruit and vegetables. All chicken and eggs are free range;  

some eggs are from our own hens! The summer salad mix, 12 varieties is from Sarah’s Farm  
Seafood is supplied by Moby Nick’s of Dartmouth Local Cheeses are supplied by Hawkridge Farm. 

We make and bake the individual loaves ourselves, every day. 
 

We Cannot Guarantee that any of our products do not contain nuts or their derivatives.  
Fish Dishes may contain bones. Weights are approximate and uncooked. Menu listings are not a comprehensive 

list of ingredients. (v) Denotes vegetarian option All items are subject to availability.   
Service is always at your discretion; tips are pooled and distributed evenly amongst all the staff.  

 



Desserts 

Please ask for an extra spoon if you wish to share these desserts  

Waterman’s Espuma 
Apple and pear cider mixed with double cream and 

yoghurt as a light, fluffy mousse with a ginger biscuit crunch 
 

Light Bread and Butter Pudding  
with marmalade glaze served cold with ice cream  

or hot with home made custard 
 

Lemon Posset 
Devon double cream and fresh lemons blended  

into a thick, creamy and refreshing pudding 
 

Waterman’s Mess 
Meringue pieces, ice cream, double cream  

local strawberries and strawberry sauce 
 

Death by Chocolate Fudge Cake 
A rich, moist, creamy double chocolate cake served 

with a scoop of ice cream or double cream 
 

Waterman’s Banoffee Waffle 
A light Belgian waffle covered in chopped bananas  

topped with cream and a toffee sauce 
 

Only £5 each 
 

Lovington’s West Country Ice Creams 
Hand mixed using the best natural ingredients 

 

Strawberries and Cream, Mint Chocolate Chip,  
Double Chocolate Chip, Vanilla, or Honeycomb 

 

3 Scoops  £4   Kid’s Cone £1.50 

 

Starters or Snacks 

 

Home Made Bread and Olives (v) 
Two small loaves of our own home made bread, extra virgin  
olive oil and balsamic vinegar for dipping with black olives 

 

Shell on Prawns 
½ pint of prawns with homemade individual loaf and butter,  
perfect for sitting next to the river and throwing the shells in!  

 

Rustic Salmon Fishcake 
Atlantic salmon encased in grated potato 

and pan fried, served with chilli and lime salsa 

 

Puff Pastry Tart (v) 
 Brie, tomato and home made red onion marmalade  
in a puff pastry tart with mixed green salad garnish 

 

Classic Garlic Mushrooms (v) 
Sauté button mushrooms with double cream, white wine, garlic 

and mature cheddar cheese served with our bread toasted 

 

Waterman’s Summer Salad (v) 
Feta cheese, beetroot pieces, and mixed roasted seeds  
with summer salad leaves and our own special dressing 

 

Barbeque Free Range Chicken Wings 
with a summer salad garnish and home made coleslaw 

 

Sweet Chilli King Prawns 
Six breaded king prawns served with 

salad garnish and sweet chilli dipping sauce  

 

£5 each 
 

Please See Our Boards for Today’s Specials 



Mains for £10 
 

Sausages and Mash 
Three local butchers sausages with red onion marmalade 

gravy, peas and chunky mashed potatoes 
 
 

Pesto Tagliatelle (v) 
Tagliatelle blended with pesto and topped with Maryland  
mature cheddar cheese, served with salad and garlic bread 

 
 

Organic Vegetarian Bean Burgers (v) 
Two locally made gluten and dairy free burgers on a  

white bun with chunky chips, mature cheddar cheese,  
relish and coleslaw.  

 
 

Summer Salads for £10 
 

The Waterman’s Ploughman’s 
Maryland mature cheddar cheese with home  
roasted peppered ham, pickles, chutney, salad 

and a small loaf of home made bread with butter 
 
 

Puff Pastry Tart (v) 
 Brie, Tomato and home made red onion marmalade in a  

puff pastry tart with mixed green salad  
 
 

Waterman’s Summer Salad (v) 
Feta cheese, beetroot pieces, and mixed  
roasted seeds with summer salad leaves  

and our own special dressing 
 
 
 

Please See Our Boards for Today’s Specials 

Waterman’s Wonderful Pizzas 
Phone Order To Pick Up 01803 732 214 

 

 

 

 
 
 
 
 

Buy 3 toppings, get 2 FREE! 

         1. Choose sauce for the base, 
       2. Choose up to 3 toppings, 

 3. Add your 2 FREE toppings! 
 

9’’ Pizza with three toppings £8* 

12’’ Pizza with three toppings £10* 
*Plus Two FREE Toppings 

 

Thin crust pizza base with mozzarella cheese included,  
Sauce base choose from; 

Tomato, Sweet Chilli, or Barbeque Sauce 
 

Toppings; 
BBQ Chicken, Pepperoni, Anchovies, Spiced Beef,  
Prawns, Ham, Tuna or Extra Mozzarella Cheese 

 

Vegetarian Toppings; 
Jalapeno Peppers, Pineapple Pieces, Sliced Tomato, Sliced Onions, 

Olives, Peppers, Sliced Button Mushrooms, Sweet Corn Kernels 
 

FREE EXTRAS; Cracked Black Pepper, Sea Salt or Chilli Flakes 
 

9’’ Garlic Pizza Base with Cheese £5 
12’’ Garlic Pizza Base with Cheese £7 

 
If you would like it in a box to take away, please ask 



The Waterman’s Arms Children’s Menu 
King Prawn Salad 

Six breaded king prawns on a mixed  
summer salad with sweet chilli dipping sauce  

Fish Strips 
Skinless cod fillet cut into strips covered in beer batter  

and deep fried served with peas tartare sauce and chunky chips  

Pasta and Tomato Sauce 
Tricolour pasta spirals served with a  

tomato sauce and grated cheese 

Sharpham Organic Cheese Burger 
Beef reared less than 1/2 mile away! 100% beef burger with  
chunky chips, mature cheddar cheese, relish and coleslaw 

Homemade Chicken Strips 
Free range chicken breast cut into strips, beer battered and  

deep fried served with chunky chips and peas 

Free Range Chicken Wings  
Cooked in sticky barbeque sauce served with coleslaw and chips 

Sharpham Organic Steak and Ales Pie 
Cooked slowly in Palmer’s ale with mushrooms  
and onions, served with chunky chips and peas 

Sausage and Mash 
Two local butcher’s sausages with chunky mashed  

potato, peas and red onion marmalade gravy 
Organic Vegetarian Bean Burger (v) 

Locally made gluten and dairy free with chunky chips, 
mature cheddar cheese, relish and coleslaw 

Only £6 each to include a  
FREE vanilla ice cream cone or large ice pop!  

Mains for £12 
 

Sharphan Organic Cheese Burger 
Beef reared less than 1/2 mile away! 100% beef burger  

with chunky chips, mature cheddar cheese,  
back bacon, relish and home made coleslaw 

 

Cod Fillet  and Chips 
Deep fried in a beer batter with chips, peas and tartare sauce 

 

Sharpham Organic Steak and Ales Pie 
Beef reared less than 1/2 mile away!  

Cooked slowly in Palmer’s ale with mushrooms  
and onions, served with chunky chips and peas 

 

Summer Salads for £13 
 

Waterman’s Caesar Salad 
Grilled free range chicken breast with back bacon,  

croutons, anchovies and a large mixed salad served with our 
own Caesar dressing and free range boiled egg 

 

Seared Tuna Steak 
Tuna steak seared and served on a large summer salad with fine 
green beans, new potatoes, free range boiled egg and dressing  

 

Cajun Salmon 
Atlantic Salmon fillet pan fried with Cajun spices served with a 

large summer salad, fine green beans and new potatoes 
 

King Prawn Salad 
12 Breaded King prawns on a large dressed summer  

salad with sweet chilli dipping sauce  
 

 

Please See Our Boards for Today’s Specials 



Mains for £14 

Boneless Leg of Lamb Steak 
8oz local lamb steak seasoned and grilled,  

with roasted carrot, parsnip, turnip and potato.  
Served with a mint jelly gravy  

 

Waterman’s Seafood Mornay 
Cod, hake, prawns, and crayfish tails in a  
white wine and cream sauce covered in  

Maryland mature cheddar and baked in the oven.  
Served with garlic bread and salad garnish 

 

Loin of Free Range Pork 

Boneless loin chop of pork braised with cider and  
apple sauce. Served with fine green beans  

and traditional bubble and squeak 
 

Teign Valley, Best Rump Steak 
Beef reared in the Teign Valley, cooked as you like it,  

with chunky jacket potato wedges baked in olive oil, garlic  
and cracked black pepper. Served with garden peas and a  
grilled garnish of cherry tomato, mushroom and onion. 

8oz £16.50   16oz £22.50  
 

The Waterman’s Famous Fish Platter! 

Craig’s classic, local peppered mackerel, white crab claw meat,  
crayfish tails, shell on prawns, smoked salmon  

and breaded king prawns.  
Served with a summer salad, new potatoes and a  

homemade individual loaf and butter  
£22.00  

 

For Those With Smaller Appetites 

Cod Goujons 
Cod fillet cut into strips covered in beer batter and  

deep fried served with peas, tartare sauce and chunky chips 

Fusilli Pasta and Tomato Sauce (v) 

Tricolour pasta swirls served with a garlic and tomato sauce 
and covered in grated mature cheddar cheese  

Sharpham Organic Cheese Burger 
Beef reared less than 1/2 mile away! 100% beef burger with  
chunky chips, mature cheddar cheese, relish and coleslaw 

King Prawn Salad 
Six breaded king prawns on a bowl of mixed 

summer salad with house dressing 

Homemade Chicken Strips 
Free range chicken breast beer battered and  
deep fried served with chunky chips and peas 

Free Range Chicken Wings 
Cooked in sticky barbeque sauce served 

with home made coleslaw and chips 

Sharpham Organic Steak and Ales Pie 
Beef reared less than 1/2 mile away!  

Cooked slowly in Palmer’s ale with mushrooms  
and onions, served with chunky chips and peas 

Sausage and Mash 
Two local butcher’s sausages with chunky mashed 

potato, peas and red onion marmalade gravy 
Organic Vegetarian Bean Burger (v) 

Locally made gluten and dairy free with chunky chips, 
mature cheddar cheese, relish and coleslaw 

£6.50 each 


