
ains
Menu  

(VE) - VEGAN      (V) - VEGETARIAN      (GF) - GLUTEN FREE 
PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH & SHELLFISH

MARINATED OLIVES 5 (V)(VE)(GF)                                                                  BREAD, OLIVE OIL & BALSAMIC 5.5 (VE) 
SMALL GARLIC BREAD 7.5 (V)                                                                      LARGE GARLIC BREAD 10.50 (V) 

SMALL GARLIC BREAD, CARAMELISED RED ONION, CHEESE 8 (V)             LARGE GARLIC BREAD, CARAMELISED RED ONION, CHEESE 10.50 (V) 

Appetisers

FILLET STEAK WITH MUSHROOM & STILTON SAUCE 35 (GF) 

STICKY PLUM LAMB SHANK 30 (GF) 
MASH POTATOES & VEGTABLES 

TERIYAKI SALMON 24 (GF) 
SAUTÉED GREENS, NEW POTATOES, LEMON BUTTER SAUCE  

FISH & CHIPS 17 (GF) 

MINTED MUSHY PEAS, CHIPS, TARTARE SAUCE 

WATERSIDE’S 6OZ BEEF BURGER 16  
ADD EGG £2 DOUBLE STACK BURGER £6 ADD BACON £2 
GOOEY CHEESE, BRIOCHE BUN, CHIPS

FILLET STEAK & RUM PEPPERCORN SAUCE 34 (GF) 

CRAB & PRAWN RAVIOLI 29 
WHITE WINE, GARLIC, CREAM SAUCE, TEMPURA PRAWN 

MAPLE GLAZED BELLY PORK 24 
MASH POTATO, APPLE CIDER CREAM SAUCE  

CHICKEN & WILD MUSHROOMS 26 (GF) 
GARLIC CREAM SAUCE, POTATOES 

CHICKEN RED THAI CURRY 19 (GF) ADD PRAWNS £6 
FLUFFY RICE, PRAWN CRACKERS 

 CHIPS 4 (GF)    BOWL OF VEGETABLES 5          SWEET POTATO FRIES 5      PARMESAN FRIES 5      

ONION RINGS 5.5    SIDE SALAD 6.5.    GOOEY CHIPS 6.5 

  CRUMBLE OF THE MOMENT 8.5 (VE)                                  CHEESECAKE OF THE DAY 8.5 (VE) 

LUXURY HOT CHOCOLATE & MARSHMALLOWS 8.5 (V).              CHURROS CINNAMON SUGAR 8.5 (VE) 

                 STICKY CHOCOLATE PUDDING 8.5 (VE)  3 CHEESE PLATTER, CRACKERS & CHUTNEYS 15 (V) 

(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

SOUP OF THE MOMENT 6.5  (VE) (GF BREAD AVAILABLE) 
BRUSSELS PATE WITH AN APPLE, ALE CHUTNEY & TOASTS 8.5  
(GF BREAD AVAILABLE) 

GARLIC MUSHROOMS WITH A CREAM SAUCE ON TOASTS 8.5 

CAULIFLOWER WINGS WITH SRIRACHA MAYO  8.5 (VE)(GF) 

VEGETABLE GYOZAS WITH A SWEET CHILLI DIP & SOY SAUCE 9 (VE) 

HUMUS, VEG STICKS, CPISPY OINONS & FLATBREADS 9 (VE)        
(GFBREAD AVAILABLE) 

STICKY CHICKEN WINGS TOSSED IN CHILLI & SESAME SEEDS 11 (GF) 
MINI FISH & CHIPS PEA PUREE SHOT OF BEER 12 (GF) 
GOAT CHEESE PARCEL WITH CARAMELISED RED ONIONS 9.5 (VE) 

COCONUT PRAWNS LACED WITH A COCONUT SYRUP 15 (GF)
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