
STARTERS  

Chef’s soup of the day (V)
 

4.95

Chicken liver parfait with plum & apple chutney
 

5.95

Pumpkin and cumin hummus with pesto pitta sticks (V)  
 

4.50  

Stuffed vine leaves with tzatziki dip (V) 4.50

Calamari fritti with rocket salad and a sweet chilli,   5.95/9.95
lime & coriander dipping sauce  
 

Crayfish cocktail in a bloody Mary Rose sauce 5.95 
 
Drunken mussels - steamed in a cider, bacon &   7.95/12.95
thyme sauce with rustic bread

 

Pan-fried pigeon breast marinated with red wine &  6.50
juniper berry on beetroot carpaccio  

Oven baked halloumi, spinach & sun blushed tomato  5.95
parcel with red onion chutney (V)

MAIN COURSES
 

Oxtail & chorizo stew with rustic bread 11.95

Steamed lamb & mint suet pudding with red wine jus,  10.95
creamy mashed potato & vegetables
 

Cajun salmon salad with cucumber & mint yogurt  12.50

Sage & crumbled goat’s cheese risotto (V) 7.95/10.95

Grilled cod fillet, topped with Welsh rarebit, sautéed 12.95
new potatoes & roasted vine tomatoes 

SIDE ORDERS - 2.95

Sweet potato fries  House salad

Twice cooked chips  Fresh vegetable selection  

Garlic ciabatta  Marinated olives

Cheesy garlic ciabatta Beer battered onion rings

DESSERTS
Banoffee sundae - banana ice cream, Belgian waffle,  5.25
Chantilly cream & grated chocolate 

Key lime cheesecake with citrusy yuzu juice & kaffir  5.25
lime zest with clotted cream

Créme Brûlée of the day 5.25

Warm chocolate brownie served with vanilla ice cream 5.25

Black Forest Eton mess with kirsch infused cream &  5.25
chocolate sail 

Sticky toffee pudding with toffee sauce & custard 5.25

Apple & blackberry crumble with cinnamon custard 5.25

Warm chocolate fondant with salted caramel centre 5.25

Gallone’s ice cream - ask for today’s selection  5.25

TEA & COFFEE

Espresso  1.95
Doppia (Double Espresso) 2.50
Americano  2.00
Cappuccino  2.75
Cafe Latte  2.75
Macchiato  2.75
Mochaccino 2.75
Hot chocolate  2.75

Cake 2.95

PLAT TERS 

   Charcuterie meat platter - a selection of continental  10.95
meats, bread and oils 

Seafood platter - a selection of smoked salmon, 11.95 
crayfish tails, smoked mackerel, rustic bread, 
rocket and seafood dip

Ploughman’s platter - honey roasted ham, cheddar, stilton,  8.95
rustic bread, pickles and chutney

WATERFRONT SUNDAY CAR VERY - 9.95

Please inform a member of staff of any dietary or allergen requirements as we do not list every ingredient 
in our menu descriptions. Some fish products may contain bones. Some of our dishes may contain traces of 

nuts. All items are subject to availability. Prices include VAT at current rate.
All our carvery meats are from British Red Tractor assured farms.

Bread and oils  3.95

WATERFRONT CLASSICS
 

Waterfront steak burger with mature cheddar,     9.95
twice cooked chips & salad garnish

Wholetail breaded scampi with chips, peas and  7.95/10.95
tartare sauce

Let our chef carve a choice of freshly oven-roasted joints from the hot 

carvery, including a selection from:

Gales Farm roast topside of beef (28 day hung) 

Leicester Farm roast turkey 

English lamb  

Honey roasted & clove studded glazed gammon

 

Then help yourself to as many freshly cooked seasonal vegetables, 

stuffing and roasted herbed potatoes, pan jus, home-made Yorkshire 

puddings and accompaniments as you require. 

 

Vegetarian option includes all of the above 6.95

but without the meat.

CHILDRENS MENU
Childrens carvery 5.95

Chicken goujons and chips  5.95

Cheese & tomato ciabatta pizza and chips 5.95

Salmon, new potatoes and peas 5.95

Chocolate brownie and ice cream  2.95

Ice cream  2.95




