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8-20 GROUP 

BOOK OUR PRIVATE 

CABIN SPACE

Sunday menu
the Appetisers 
(VE) HUMUS & ZUCCHINI FRITES, TOASTED NAAN & SMOKED PAPRIKE OIL 8 (GLUTEN FREE BREAD AVAILABLE) 

(V)(VE)(GF) MARINATED OLIVES 5 
(VE) BREAD, OLIVE OIL & BALSAMIC 4.5 (GLUTEN FREE BREAD AVAILABLE) 
(VE)(V) GARLIC BREAD 7.5
(V) GARLIC BREAD, CARAMELISED RED ONION, CHEESE 8

(V) GARLIC BREAD, TOMATO & CHEESE 8


the Starters 
(VE) SOUP OF THE MOMENT 6.5 (GLUTEN FREE BREAD AVAILABLE) 
SMOOTH PATE WITH AN APPLE, ALE CHUTNEY & TOASTS 8.5 (GLUTEN FREE BREAD AVAILABLE)


(V) GARLIC MUSHROOMS IN CREAMY SAUCE ON TOAST 8.5 (GLUTEN FREE BREAD AVAILABLE) (CAN BE MADE VEGAN USING OLIVE OIL INSTEAD) 

(VE)(V)(GF) TEMPURA VEGETABLES WITH A SWEET CHILLI SAUCE 9 
CHICKEN GYOZAS WITH A SWEET CHILLI DIP & SOY SAUCE 12.5

PRAWN GYOZA WITH A SWEET CHILLI DIP & SOYA SAUCE 12.5 
CHICKEN SATAYS 11

WATERSIDE’S PRAWN COCKTAIL & TEMPURA PRAWN WITH MARIE ROSE & TOASTS 13 
(V) GOAT CHEESE PARCEL WITH CARAMELISED RED ONIONS 9.5

BREADED MANCHEGO WITH SPICY CHORIZO 9.5

CRAB & PRAWN RAVIOLI IN A WHITE WINE, PRAWN, CREAM SAUCE & TEMPURA PRAWN 14

BOQUERONES EN VIAGRE WITH TOASTS 7

‘COSTA DEL SOL’ SARDINES ON CROSTINI 12

(V)(GF) WATERMELON FETA SALAD, POMEGRANATE SEEDS & TOASTED PINE NUTS 9

the Mains 
TOPSIDE OF BEEF WITH ALL THE ROAST TRIMMINGS & YORKSHIRE PUDDING 18

SUCCULENT CHICKEN FILLET WITH ALL ROAST TRIMMINGS & STUFFING 17

(VE)(V)(GF) VEGAN NUT ROAST WITH ALL THE ROAST TRIMMINGS & VEGAN GRAVY 17

‘OUR SIGNATURE’ FILLET STEAK SERVED WITH A GOLDEN RUM, PEPPERCORN SAUCE 34 
SUMMER FILLET STEAK, RED CHILLI, LEMON, BASIL OLIVE OIL WITH A PARMESAN GRILL 34

PRAWN & AVOCADO SALAD WITH A MARIE ROSE SAUCE & TOASTS 16

CRAB & PRAWN RAVIOLI IN A WHITE WINE, PRAWN, CREAM SAUCE & TEMPURA PRAWN 29 
GREEK SALAD - OLIVES, FETA, GARLIC CROUTONS, TOMATOES & RED ONIONS 15 -  ADD GARLIC CHICKEN £6 
WATERSIDE BEEF BURGER WITH GOOEY CHEESE, SALAD & CHIPS 16 - ADD STREAKY BACON £2 - ADD EGG £2

BREADED CHCKEN BURGER WITH GREEK SALAD GARNISH, TZATZIKI & CHIPS 16 - ADD STREAKY BACON £2 
(GF) SEA MEETS LAND, CHICKEN WITH GARLIC PRAWNS IN A CREAMY SAUCE SAUCE 29 
(GF) SALMON WITH BALSAMIC MEDITERRANEAN VEGETABLES & FLUFFY RICE 28 
(GF) CHICKEN THAI RED CURRY WITH STEAMED RICE & PRAWN CRACKERS 19 - ADD PRAWNS £6

(GF)(V) VEGETARIAN MOUSSAKA OVEN BAKED WITH FETA CHEESE 18 (CAN BE MADE VEGAN) ADD CHICKEN 6 
(VE)(V)(GF) CAULIFLOWER STEAK WITH A VEGAN OR NORMAL MOZZARELLA CHEESE MELT WITH PEPPER SAUCE (OAT MILK) CHIPS 16


the Desserts 
 

(V) CHEESECAKE OF THE DAY 8.5 
(V) STICKY TOFFEE PUDDING 8.5

DESSERT OF THE DAY - PLEASE ASK 8.5

(VE)(V)(GF) VEGAN STICKY TOFFEE 8.5 
(VE)(V)(GF) VEGAN CHEESECAKE OF THE DAY 8.5 

(V) CHOCOHOLIC STICKY PUDDING 8.5 
(V) 3 CHEESE PLATTER, CRACKERS & CHUTNEYS 15 
(V)(GF) AFFOGATO - ESPRESSO COFFEE WITH A SHOT OF LIQUOR & ICE CREAM 9 
(VE)(V)(GF) ALL VEGAN - AFFOGATO, ESPRESSO COFFEE WITH A SHOT OF LIQUOR, VEGAN ICE CREAM 9

** VEGAN VANILLA ICE CREAM IS AVAILABLE ON REQUEST ** 

Alcoholic Dessert 
ESPRESSO MARTINI COCKTAIL 13

APPLE PIE COCKTAIL 10

the Sides 
(VE)(GF) CHIPS	 	 	 	 4    	 (GF)(V) CHIPS & GOOEY CHEESE	 	 4.5

(VE)(V) SWEET POTATO FRIES	    	 4.5 	 (VE)(GF) FRENCH FRIES	        	 	 4

(VE)(V)(GF) GARLIC POTATOES	 	 	 4	 (VE)(V)(GF) ONION RINGS	 	 	 3.5

(V)(VE)(GF) SEASONAL VEGETABLES	 	 4.5	 (V) CAULIFLOWER CHEESE		 	 5.5


