
Winter 2019/ Spring 2020

Iconic coastline. Fantastic food

THE POST

Take a piece of the sea home with you. 
Our authentic new Gin contains real 
seaweed. For more information please 

see inside. 

The Hive team doing their bit to keep 
the Jurassic Coast line clean! 

Every little helps – this is something 
we do on a regular basis to keep our 

beaches litter free.  

At all our restaurants we buy as 
much seafood from local fisherman 
as possible to support our coastal 

community. 
Pete (“the worm”) Newton provides 
the Hive with delicious shellfish 

caught off the Jurassic Coast. 

Local SuppliersBeach Clean Salty Fingers Gin
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Ingredients:

For M
onkfish m

arinade 
12 sm

all m
onkfish tails

2 tsp of curry pow
der

2 tsp of turm
eric 

2 tsp of ground cum
in

For Parsnip purée
4 parsnips peeled and cut into 
chunks
1 vanilla pod (seeds rem

oved) 

12 large new
 potatoes

500g of rainbow
 chard

500g of tender-stem
 broccoli 

M
ethod:

U
se a little w

ater to m
ix to a thin 

paste cover all of m
onkfish and 

leave for a few
 hours. 

�*�./�$)���#*/�*1 )��-*0)��рчпғ���
roast for around 7-8 m

ins to a core 
tem

p of 70 c

For Parsnip puree, add parsnips 
and vanilla to a pan and cover w

ith 
w

ater and boil until soft. 

Take out vanilla pod and discard. 

O
nce soft take out parsnips and 

blitz adding a little of the w
ater until 

a purée consistency 

Season w
ith salt and cracked black 

pepper. 

For potatoes, turn w
ith a turning 

knife into a barrel shape. Place in 
a pan and cover w

ith w
ater and a 

pinch of either turm
eric or saffron 

just for colour.  (turm
eric being the 

cheaper option)

Boil potatoes until just cooked as 
w

ill roast in oven along side the 
m

onkfish to reheat. For Veg, Blanch 
for 3-4 m

ins in boiling w
ater or until 

your preferred cooking tim
e. 

Iconic coastline. Fantastic food

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017
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W
inter 2019/ Spring 2020

The H
ive Beach Café

CLUB HOUSE

In N
ovem

ber w
e launched O

TO
's 

CBD products at The Club H
ouse. 

W
e are very excited to have been 

the first to bring CBD products 
outside of London. 

A w
hole CBD cocktails m

enu is now
 

available to try! 

Try out one of our new
 

Red-Letter Day experiences.

A 
Cocktail 

m
asterclass 

or 
a 

5 
course tasting m

enu & w
ine pairing 

experience 
H

ead to the w
ebsite to find out 

m
ore. 

There is nothing better during the 
w

inter period than a Sunday Roast. 

2 courses £21 
3 courses £25 

Every Sunday 12-4pm
 

Book online or call today! 

R
ed L

etter D
ays

C
B

D
 L

aun
ch

S
un

day R
oasts
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Shane is a sous chef at the H
ive – he attended 

college in Darlington w
here he w

on an aw
ard 

for N
orth East Chef of the Year at the age of 16.  

After college he w
ent to Am

sterdam
 and trained 

under Albert Roux for 2 years.  Shane follow
ed 

this up w
ith a year in Greece w

ith sailing holi-
days com

pany, Sunsail.

Com
ing back to the U

K, Shane w
ent to w

ork in 
N

ew
bury, Berkshire for non other than M

arco 
Pierre W

hite at the Yew
 Tree Inn and stayed 

there for 2 years.  N
ottingham

 w
as next on 

Shane’s list w
here he w

orked his w
ay up to H

ead 
Chef at the age of 24 at Punchinellos.

Shane has now
 settled in W

est Dorset, is m
ar-

ried w
ith tw

o young children and happily, he 
joined the H

ive team
 in the Sum

m
er of 2019.  

The H
ive Beach Café is Shane’s first seafood 

restaurant.



The Club H
ouse

The Club H
ouse

Ingredients:

400g M
onkfish tail filleted and 

cubed

150g Chorizo cubed 

1 M
edium

 butternut squash 
peeled and deseeded

1 Tin of haricot beans drained

2 Banana shallots diced

4 Cloves of garlic chopped

200m
l W

hite w
ine

1 Tin good quality chopped 
tom

atoes

300m
l Good quality fish stock

½
 Bunch of thym

e picked

2 Bay leaves

1 Bunch of parsley chopped

Extra virgin rapeseed oil 

Serves: 4

M
ethod:

Slice 
the 

butternut 
squash 

lengthw
ays 

about 
2cm

 
in 

w
idth. Season w

ith salt and 
pepper. 

H
eat 

a 
griddle 

or 
frying pan until its hot. Add 
som

e 
extra 

virgin 
rapeseed 

oil 
and 

cook 
the 

butternut 
until it caram

elises. O
nce it 

is caram
elised, transfer to a 

baking tray and place in an 
oven set at 180°C for 15 m

ins. 
O

nce the squash is cooked 
through, 

transfer 
half 

to 
a 

food processer and blend until 
sm

ooth. Cut the rest into 4cm
 

chunks and set aside.

H
eat 

a 
heavy 

bottom
ed 

saucepan 
over 

a 
high 

heat 
and 

add 
som

e 
extra 

virgin 
rapeseed 

oil. 
Season 

the 
m

onkfish w
ith salt and pepper 

and add to the pan. O
nce the 

m
onkfish is brow

ned, rem
ove 

from
 the pan and keep on a 

w
arm

 plate. Reduce the heat 
to m

edium
, add som

e m
ore 

rapeseed 
oil 

and 
place 

the 

chorizo in the pan. Cook for a 
couple of m

inutes until the fat 
begins to run and then add the 
shallots. After a few

 m
inutes 

add the chopped garlic. After 
a m

inute or so add the w
hite 

w
ine, thym

e and bay leaves. 

O
nce the w

ine has reduced 
by half, add the fish stock, 
chopped 

tom
atoes 

and 
blended squash and haricot 
beans. 

Place 
a 

lid 
on 

and 
sim

m
er. After half an hour place 

the 
m

onkfish 
and 

chopped 
squash back into the sauce 
and bring back to a sim

m
er 

for a further 20 m
inutes. If the 

sauce is a bit w
atery continue 

to sim
m

er until you have a 
thicker consistency.

W
hen you are ready to serve 

add the chopped parsley and 
season w

ith salt, pepper and a 
squeeze of lem

on. 

I hope you enjoy this w
arm

ing 
late autum

n dish. I love it w
ith 

a fresh loaf of sourdough and a 
good glass of red w

ine.

25m
l Cointreau 

25m
l Crem

e de Cacao
25m

l Baileys
50m

l M
ilk  

O
range Peel (zest) x1

Chocolate Truffle x1

 
Chill a Cham

pagne saucer
 

Add all ingredients into a Boston shaker 
 

Fill the Boston w
ith ice 

 
Shake thoroughly 

 
Fine strain into Cham

pagne saucer 
 

Sprinkle grated chocolate truffle and orange zest 
on top 

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

1
SROÁWL��'

LSVM^S��7
UYEWL�


�&
IER�7

XI[

C
hocolate E

m
ber

A sm
ooth & cream

y chocolate indulgence. Crèm
e de Cacao Bailey’s Irish Cream

 and Cointreau 
to create a beautiful after dinner treat. 

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017
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The Club H
ouse and M

assage Therapist  Anita 
are looking forw

ard to w
elcom

ing you to a range 
of w

ellness treatm
ents from

 February 2020.  
Treatm

ents w
ill take place in our cosy private Beach 

H
ouse.  The follow

ing treatm
ents w

ill be available: 

Sw
edish m

assage 
H

ot Stone M
assage 

Deep Tissue M
assage 

Soothing H
and M

assage 

To enhance the benefits of any of these treatm
ents, 

w
hy not try the CBD additions.  FO

CUS, a 
stim

ulating and w
arm

ing oil, AM
PLIFY,  to clear and 

cleanse the spirit, or BALAN
CE, w

ith healing and 
calm

ing properties.

W
ellness vouchers are available to purchase online 

or call to book. A great gift for a loved one or friend. 

As w
e enter the cold m

onths of w
inter a good and hearty 

stew
 alw

ays w
arm

s the heart. M
onkfish is a great fish to use 

here as it w
on’t fall apart during the cooking process. If you 

can’t find m
onkfish you can use cod or a sim

ilar fish but don’t 
pan fry beforehand. Just add to the stew

 and try not to stir 
too m

uch.



Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

The Club H
ouse

C
B

D
 B

itters L
aun

ch
 N

igh
t at T

h
e C

lub H
ouse

The benefits of CBD is hot new
s right now

 and The Club H
ouse hosted a launch event w

ith O
TO

 and their products – CBD 
cocktail bitters and CBD shots.  A bespoke CBD cocktail and m

ocktail m
enu w

as created by the Club H
ouse team

 together 
w

ith a fantastic 3 course m
eal for the event and O

TO
’s Sales Director Tom

 Lorim
er spoke about CBD, dispelling the m

yths 
and giving everyone the chance to sam

ple the products.  The bitters and shots are available at The Club H
ouse and also to 

purchase from
 the H

ive O
nline Shop

O
ver the years, quite a few

 celebrities have visited us – if you haven’t seen the This M
orning clip of John Torode nearly being 

blow
n aw

ay by the helicopter at The Club H
ouse, you are m

issing out!  Phil Vickery’s cooking spot last year w
as less event-

ful!  John Challis, aka Boycie, is a regular at the H
ive, and Prue Leith attended an event at The Club H

ouse.  Lesley W
aters is 

a H
ive Fam

ily friend too.  H
ave you ever seen any fam

ous faces during your visits?  Please send us your photo’s if you have!

C
elebrity A

ppearan
ces at T

h
e C

lub H
ouse

N
ew

 Faces O
f The Season

John is a m
an of m

any talents: 
he’s a qualified law

yer, m
usician 

and use to run his ow
n m

usic 
booking/tour agency in London. 

In 2015 he decided to sell the 
business and m

ove dow
n to 

the South W
est to enjoy a m

ore 
stress-free life w

ith his girlfriend 
and dogs. 

O
ne of John’s passions in life is 

cooking and has joined The Club 
H

ouse team
 to learn m

ore about 
the w

orld of catering. 
In his spare tim

e, he DJ’s, plays 
the Saxophone and paints pet 

com
m

issions. 

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

Joh
n

T
h

e C
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T

h
e M
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L
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T
h

e H
ive B

each
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M
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T

h
e M
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akery
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W
e are dedicated to em

ploying local people for our year-round business. W
e also engage w

ith W
eym

outh College to further the career 
of any of our staff w

ishing to gain qualifications for a career in hospitality. W
e currently em

ploy 120 crew
 across the com

pany ensuring a 
dynam

ic and diverse team
 to deliver the very best custom

er service experience. 

Fran has recently m
oved dow

n 
from

 Kent w
here she w

as an 
art and food-tech teacher for 

23 years. She has holidayed in 
Dorset w

ith her fam
ily for m

any 
years and decided to m

ake the 
m

ove perm
anent. 

She alw
ays loved cooking 

and baking and is thoroughly 
enjoying experim

enting and 
learning m

ore in her new
 job at 

the m
icro-bakery

O
riginally from

 N
orth W

ales, I 
relocated dow

n to Dorset for a new
 

life and fresh start. The idea w
as, 

and still is, to try different things and 
experience life to its m

axim
um

. By 
trade I am

 a qualified m
echanic and 

spanned for 6 years before being 
m

ade redundant. It w
as during 

m
y next job as a lingerie fitter that 

I learnt how
 m

uch I love helping 
people and giving am

azing custom
er 

service. I pride m
yself in looking 

after people to the best of m
y ability 

and giving them
 a fun and enjoyable 

experience. I sold caravans for a 
w

hile before I m
oved dow

n to Dorset 
and sold again for W

est Bay H
oliday 

Park for 2 years before joining the 
H

ive!!! In m
y spare tim

e I free-dive, 
pole dance, sew

, fossil and play 
electric violin. I share m

y life w
ith m

y 
partner Andy and am

 loving being a 
step m

um
 to tw

o fantastic children.

"I m
oved dow

n from
 London 

5 years ago to pursue the goal 
of becom

ing a chef. I have 
now

 w
orked in kitchens in 

the South W
est for 3-4 years 

and currently w
ork at both 

The Club H
ouse and the M

icro 
Bakery. 

In m
y dow

ntim
e, I enjoy 

getting outside and w
alking 

m
y dog on the beach. "



D
on

key C
ottage 

O
ur beautiful holiday cottage is located 10 

m
inutes w

alk aw
ay from

 the H
ive Beach Café. 

All  cottage bookings  entitle   you to 10%
 

discount at each of our three restaurants.  
w

w
w

.burtonbradstockcottages.co.uk

L
ym

e B
ay C

ider
Lym

e Bay W
inery is less than 20 m

iles from
 H

ive Beach 
and W

atch H
ouse Cafés so, w

hether you’re choosing to 
drink our cider or w

ine, you know
 it’s not travelled far! 

O
ur sparkling cider, m

ade from
 W

est Country apples, is 
perfect for a hot day and our Shoreline is a w

hite w
ine 

m
ade for seafood!  W

e w
ould like to thank the guys 

at H
ive for their ongoing support and look forw

ard to 
w

orking w
ith them

 for another season!

Bradley’s 
6 years ago, nestled in the rural levels of 
Som

erset, M
iles and Liz Bradley created 

Bradley’s 
Juice 

producing 
their 

ow
n 

outstanding, 
aw

ard 
w

inning 
English 

juices. N
othing added, just single variety 

Som
erset apples at their best.

H
un

ts
H

unt’s Foodservice is a fam
ily ow

ned w
holesaler supply-

ing high quality and local produce across the W
est Coun-

try. Since m
aking ice cream

 in the heart of Sherborne in the 
1930’s the business has grow

n and passed dow
n 5 genera-

tions of the H
unt fam

ily. H
unt’s have been w

orking w
ith H

ive 
Beach for a num

ber of years and support their drive to use 
locally sourced, seasonal ingredients for their m

enu’s.
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W
ith 

a 
nam

e 
like 

Piddle, 
you’d 

think that w
e don’t take anything 

seriously, but, w
e do – brew

ing. O
ur 

passion 
is 

blending 
hops, 

barley 
and m

alts to create ales that bring 
serious 

pleasure, 
from

 
delicate 

thirst-quenchers 
to 

thick, 
velvety 

stouts, a m
atch m

ade in heaven – or 
in our case, Piddlehinton in deepest 
Dorset.

'
.�7

L
IPPÁWL

W
e are a fam

ily run business located on the Isle 
of Portland.  W

e specialise in hand picked crab 
m

eat and cooked crabs and pride ourselves on 
quality not quantity. All crab is sourced from

 
local fisherm

en on a daily basis  then cooked and 
picked on the sam

e day so that the crab m
eat is 

alw
ays fresh for the custom

er!

D
L

D
O

N
K

EY LAN
E C

O
T

T
AG

E

60

W
e are passionate about using the 

finest quality, local and sustainable 
produce in our dishes throughout our 
three restaurants. O

ver the past 25 
years w

e have developed and nurtured 
relationships w

ith som
e of the best 

suppliers in our local area. H
ere are just 

a few
 of them

.

W
est B

ay

B
ridport

B
urton  

B
radstock

W
est 

B
exington

D
orchester

P
iddle 

&
VI[

IV]
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W
eym

outh

B
radleys

Corney & Barrow
Founded 

in 
1780, 

Corney 
and 

Barrow
 

is 
one 

of 
Britain’s oldest w

ine m
erchants, building on enduring 

relationships w
ith the finest nam

es in the w
ines w

orld.
W

e are delighted to supply som
e these w

ines to the 
finest of restaurants, and especially to the team

 and 
diners at the H

ive Beach and Club H
ouse

w
w

w
.corneyandbarrow

.com

Tolch
ards

W
e are a leading drinks w

holesaler covering the south 
of England and have built a strong relationship w

ith 
the H

ive Beach Com
pany because of our reputation 

for supplying custom
ers on tim

e w
ith excellent 

custom
er service.

K
ellys of C

orn
w

all
Kelly’s 

of 
Cornw

all 
has 

been 
producing 

Cornish 
ice 

cream
 

for 
three 

generations 
from

 
its 

factory 
in Bodm

in.  Kellys Ice Cream
 offers 

a taste of Cornw
all in every scoop. 

M
ade w

ith quality ingredients, such 
as clotted cream

 and w
hole m

ilk, 
fresh from

 the cow
s that graze on 

Cornw
all’s lush pastures, Kelly’s has a 

distinctive cream
y flavour and velvety 

sm
oothness like no other. Try it today!

/
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KÁWL

IV
O

ur expert buyers seek out the finest, native fresh fish for the H
ive 

Beach Café every m
orning at Brixham

 m
arket. Brixham

’s day boat 
fleet brings in plentiful supplies of fish, all caught less than 24 
hours before m

arket. “Your fish- is our business”

A
rth

ur D
avid

M
any of our custom

ers, including H
ive Beach 

have been w
ith us since our earliest days and w

e 
really think of them

 as both friends and fam
ily. 

U
ltim

ately w
e all share the sam

e goal, to give our 
custom

ers, w
hoever they are, the very best service 

experience…
so, as w

e said above, w
elcom

e to our 
fam

ily, and w
e hope you enjoy getting to know

 us! 

L
ym

e 
R

egis

L
ym

e 
B

ay 
W

inery

E
xm

outh

E
xeter

N
ew

ton  
A

bbot

Tolchards

Paignton

/
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 Joh
n

s 
RD Johns are a truly independent Food-service provider 
w

ith over 40 years experience serving the W
est-country. 

W
e carry a full range or Frozen, Chilled, Am

bient and N
on 

Food products, m
any of w

hich are sourced from
 local 

m
anufacturers, as w

ell as a com
prehensive Butchery offering 

including W
estcountry produce

S
teeven

son
 W

in
es

For over 30 years supplying the dem
anding 

needs of both the H
otel and Restaurant 

trade, as w
ell as those of the Corporate 

businesses throughout the South W
est. 

Q
UALITY 

, 
VALU

E 
, 

IN
TRIGU

E 
AN

D 
AN 

U
N

RIVALED PRO
FESSIO

N
AL SERVICE.



Bakery

T
he M

icro B
akery

Iconic coastline. Fantastic cake!

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

S
ustain

ability

M
akes: 1 10 x 15 inch tray of 

brow
nies

480g dark chocolate 70%
360g salted butter
6 eggs
600g caster sugar
120g plain flour
95g m

ilk choc chips
95g w

hite choc chips

M
ethod:

Preheat oven to 160 degrees Celsius 
and line the tin w

ith greaseproof 
baking paper m

aking sure it com
es 

about 1 inch above the tray
M

elt the butter in a bow
l in the 

m
icrow

ave 
for 

20 
seconds 

at 
a 

tim
e until m

elted or over a pan of 
sim

m
ering w

ater
Add the chocolate to the m

elted 
butter and either heat again in the 
m

icrow
ave for 20 seconds at a tim

e 
until 

m
elted 

or 
over 

the 
pan 

of 

sim
m

ering w
ater. W

hisk the butter 
and chocolate m

ixture together until 
it is glossy and sm

ooth w
ith no lum

ps 
of chocolate. Let the m

ixture cool
Add the eggs and caster sugar to a 
m

ixer w
ith a w

hisk attachm
ent and 

w
hisk at high speed for about 5 

m
inutes or until the m

ixture is pale, 
fluffy and doubled in volum

e.
Sieve the plain flour into the egg and 
sugar m

ixture and fold in gently by 
hand w

ith a spatula. M
ake sure all 

the flour is m
ixed in and there are no 

lum
ps of flour rem

aining.
Then fold in the cooled chocolate 
m

ixture 
w

ith 
a 

spatula 
until 

thoroughly com
bined

Fold in the m
ilk and w

hite chocolate 
chips until distributed evenly
Pour the brow

nie m
ixture into the 

tray and bake for 30-40 m
inutes until 

a skew
er inserted into the m

iddle 
com

es out clean but the m
iddle is 

still gooey.
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O
ur m

icro bakery is based in the heart 
of Burton Bradstock.  The team

 are 
constantly experim

enting w
ith seasonal 

& local ingredients  
to keep a steady supply of freshly m

ade 
cakes and biscuits arriving at the cafés.

W
e have sourced m

uch easier to recycle 
alum

inium
 tins of w

ater w
hich w

ill replace 
our sm

all plastic bottles of w
ater.  This is the 

last single use plastic product that w
e can 

replace w
ith an environm

entally friendlier 
product!  This along w

ith our reusable H
ive 

cups, the electric car charging point at the 
Club H

ouse and our com
m

itm
ent to using 

the w
hole product w

herever possible, gives 
you an insight into our determ

ination to 
rem

ain as sustainable and environm
entally 

friendly as possible.  Even our online shop 
products are packaged w

ith popcorn rather 
than polystyrene chips for exam

ple!

Bakery

T
he M

icro B
akery

Iconic coastline. Fantastic cake!

O
ur m

icro bakery is based in the heart 
of Burton Bradstock.  The team

 are 
constantly experim

enting w
ith seasonal 

& local ingredients  
to keep a steady supply of freshly m

ade 
cakes and biscuits arriving at the cafés.

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

O
ur new

 cakes and tray bakes for W
inter 2019!



Shop

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

There are few
 w

ho can resist the Jurassic Coastline. W
e are so lucky to call this part of the country hom

e 
and think m

ore people should be exploring the w
onders our local area has to offer.

Book 
a 

2 
night 

stay 
at 

Donkey 
Lane 

Cottage, in the heart of Burton Bradstock, 
w

hich includes a discount at all three sites 
and a com

plem
entary bottle of fizz.

Sim
ply visit 

w
w

w
.burtonbradstockcottages.co.uk

Shop

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

C
h

ristm
as S

h
oppin

g at T
h

e H
ive

The H
ive Beach Shop has expanded and is selling m

ore products and gifts than ever before. W
ith a brilliant range of coastal cards, stocking 

fillers for Christm
as, locally produced foodie item

s and a w
hole host of treats for your four-legged friends. 

The H
ive Beach Shop has som

ething for everyone. 

Check out our new
 Instagram

 page - @
thehivebeachcafeshop 

S
alty F

in
gers G

in
Take a piece of Burton Bradstock beach hom

e w
ith 

you w
ith our N

EW
 unique gin. 

W
e w

anted to produce a product that w
as 100%

 
m

ade in the South W
est and using ingredients that 

w
e use in-house. 

As all three sites use seaw
eed on an alm

ost daily 
basis, it m

ade sense to 
use it in our gin. For the gin, the seaw

eed of choice 
is locally foraged Salty Fingers. They are described 

as tasting like a salty grape. 
The gin w

as m
ade in a local distillery and the label 

w
as created by our in-house m

arketing team
. 

The gin is infused w
ith Sicilian lem

ons w
hich 

com
plim

ent the Salty Fingers. 
Served best w

ith cold tonic of choice, a good 
squeeze of lem

on 
and lots of ice. 

W
ith great shelf appeal and a conversation starter 

at parties. 
Each bottle is com

pletely unique w
ith its ow

n 
batch num

ber.

Salty Fingers Gin is available to purchase at all of 
our shops.



W
in a box of biscuits!

W
e love to see your pictures!  Fill in your details below

 and w
e’ll pick one picture a m

onth w
ho w

ill be sent 
a box of delicious biscuits m

ade in our m
icro bakery

Nam
e:

The W
atch H

ouse Café

Em
ail Address:

Telephone no:

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

Kids

The W
atch H

ouse Café

F
O

O
D

R
ecipe of the S

eason
Our Keralan Curry is the perfect dish to w

arm
 you up as it gets chillier 

m
oving throughout the year! W

ith its arom
atic flavours and crispy garlic 

flatbreads w
e w

ould like to help you replicate its com
fort at hom

e.

Ingredients:

A teaspoon of yellow
 m

ustard seeds
A teaspoon of Fenugreek seeds
8 Curry leaves
1 red onion
3 cloves of garlic
30g of fresh ginger
3 large red chillis
50g of turm

eric
500m

l of coconut m
ilk

Any m
eat/veg of your choosing, this curry is great w

ith  
 

anything!

A
ll prices inclusive of 20%

 VA
T. N

o service charge has been added.
W

hilst w
e do our best to reduce the risk of cross contam

ination, w
e do not provide allergen free zones in the kitchen. Therefore, w

e cannot accept responsibility on this basis. H
ow

ever, 
w

e do provide an allergen m
atrix as a guide to ingredients used in the preparation of each dish. Please speak to a m

anager to discuss your individual needs.

BREA
KFA

ST M
EN

U

W
atchH

o
useC

afe
@
W
atchH

o
useC

afe
@
W
atchho

usecafe

Keep updated and tag us in your posts!

M
ethod: 

Tem
per the m

ustard seeds, fenugreek seeds, and curry leave in 
a m

edium
 pan. Chop the onion, garlic, ginger, and chillis. Then 

add to the spices. Sw
eat the ingredients for 5 m

inutes to unlock 
the spices and add the turm

eric. Sw
eat for another 3 m

inutes and 
add the coconut m

ilk. 

Season w
ith salt, pepper, and lem

on. 

Serving suggestion: Great w
ith fish/chicken. O

ur curry recipe is 
best served w

ith basm
ati rice.

Keep up to date w
ith our new

s and let us know
 w

hat you're up to on our Facebook, Tw
itter and Instagram

 accounts...
@

HiveBeachCafe
@

HiveBeachCafe
#hivebeachcafe

@
W

atchHouseCafe 
@

W
atchHouseCafe 

  #w
atchhousecafe

@
TheClubHouse217

@
TheClubHouseW

estBexington
#theclubhouse2017

O
ur low

er decking seating 
area has recently been reno-

vated, and w
e now

 offer table 
service across the entire es-

tablishm
ent. W

e feel that this 
has provided a m

ore intim
ate 

and personal service for all 
our custom

ers at The W
atch 

H
ouse Cafe. W

hen the sun is 
shining, w

e believe that the 
low

er decking is the m
ost en-

joyable and relaxing place to 
spend your day in W

est Bay! 
O

ur decking w
as designed 

and built by Fat Leaf Co. 
Thank you guys for bringing it 

to reality! 

Spotted!

O
ur very ow

n Jake, representing The H
ive Beach Cafe 

on his travels throughout Colum
bia, Peru & M

exico!



Winter 2019/ Spring 2020

Iconic coastline. Fantastic food

THE POST

Head over the hill to the comfort of the 
wood fired oven and enjoy a freshly 

made Pizza. 

We have a range of pizza’s which you 
can watch being prepared before you. 

Fresh, local and made in minutes!

The shop has explanded! 

We now have on sale a whole 
range of cards, jams, books and 

Hive goodies. 

Wood Fired Oven Expanding Shop0SZI�*SSH��+MZI�*SSH
Every year the Hive company take part in 
the ‘Love Food, Give Food’ campaign to 

raise money for the hungry. 

This year the Watch House team came out 
on top with the most money raised - £2171 

In total the company raised £4338


