THE WATERFRONT

LUNCHTIME AND PATIO DINING

Ciabatta Baguettes

HAM home cooked honey roast £4.95

TUNA MAYONNAISE £3.95

PRAWN topped with rose sauce £4.50

BRESAOLA with parmesan shavings £5.95

SMOKED SALMON& cream cheese £5.50

MOZZARELLA CHEESE with slices of tomato & pesto
dressing £4.25

GOAT’S CHEESE and sliced apple £4.25

GOATS CHEESE with salami and hot chilli jelly £4.75

CAMEMBERT&ECRANBERRY camembert cheese with

cranberry sauce £4.50

BLUE CHEESEwith sun dried tomatoes £4.50

CHEDDAR CHEESE £3.95

SAUSAGE with red onion chutney £3.95

CAMEMBERT & BACON camembert cheese with smoked
bacon £4.95

STEAK SANDWICH In a ciabata roll with Dijon mustard
and red onion £7.95

Served with a salad garnish and nacho’s add chips instead
of nacho’s £1.00



TOASTED BAGEL
SMOKED SALMON with cream cheese £5.00
SALT BEEF home cured salt beef and horse raddish £5.00

MOZZARELLA CHEESE with slices of tomato & pesto
dressing £4.50

ASK TO SEE OUR FULL MENU




THE WATERFRONT

LUNCHTIME AND PATIO DINING

MIXED BOARD for two to share £12.00
A selection of continental meats fish and cheeses

CHEESE BOARD £6.95
English and continental cheese served with crackers and
crusty Bread and chutney

CHIPS £2.25
CHEESY CHIPS £3.25

PROVENCALE OLIVES £4.25
A selection of olives in mixed herbs

GARLIC BREAD £2.50
Freshly baked baguette coated in garlic butter and grilled

GREEK FETA SALAD £7.25
A mixed salad of diced feta cheese tomatoes boiled egg
olives peppers sun-dried tomatoes and olive oil

WATERFRONT SALAD £9.95
A tossed mixed salad containing blue cheese cashew nuts
bacon croutons and prawns in our own dressing

CHICKEN CAESAR SALAD £8.25

Crisp torn leaves with chopped chicken breast Parmesan
cheese, croutons, drizzled with olive oil and lemon
Caesar dressing

SALT BEEF SALAD £8.95

Home cured brisket marinated in brine for two weeks
served with mixed salad, pickle potato salad and
homemade horse radish



ASK TO SEE OUR FULL MENU
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