
   
 
 

   

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Starters 
Soup Of the Day £5.50 

Chefs Own freshly prepared Soup of the Day served with Crusty Roll 

(GF Bread On Request) 

Beetroot & Goats Cheese Bon Bons (V) (GF Available) £7.50
 

Coated in Crisp Panko Crumb with Salad & Sweetcorn Salsa 

Buffalo Chicken Taquitos £7.50 

Creamy Buffalo Chicken rolled in Flour Tortilla, deep fried & served with Sour 

Cream 

Salmon Fishcakes £7.50 

Blended with Tarragon & Dill, in Crisp Panko Crumb, set on Lemon & Caper 

Mayonnaise 

Pork Belly Skewers (GF) £7.50 

Oven baked with a Bourbon & BBQ Glaze served with Asian Slaw 

Garlic Mushroom Flatbread (V) (GF Available) £8.00 

Rosemary Sourdough Flatbread topped with Mushrooms in a Creamy Garlic & 

Chive Sauce 

Chicken Wings £7.50 

Tender Chicken Wings in Sweet Chilli & Tamarind Glaze with Spring Onion & 

Coriander 

Sharing 
Sharing Platter £28.00  

4 Pork Belly skewers,12 Chicken Wings, 4 Pieces Chicken Taquitos & Nachos  

Or 

Antipasti Platter £28.00  

Burrata Cheese, Marinated Olives, Garlic & Pepper, Sunblaze Tomato Tapenade, 

Mezzaluna Bread, Super beet Kimchi 

 

 

                              Mains 
Blade of Beef (GF) £19.00 

Slow Cooked Blade of Beef Set on Cabbage & Mustard Mash coated in a Rich 

Bordelaise Sauce with Seasonal Vegetables 

Fillet Of Haddock (GF Available) £17.95 

Deep Fried & served with Mushy Peas, Tartar Sauce, & Home-Made Chips, 

choice of Battered or Breaded, with Tartare Sauce 

Sweet Potato & Red Onion Tart (V, GF) £15.00 

A Short Crust Pastry Tart filled with Sweet Potato & Spinach, topped with Red 

Onion Marmalade, Sunflower & Pumpkin Seeds, served with Salad & 

Vegetables 

Tortilla Bowl £15.00 

Crisp Tortilla Bowl filled with Savoury Rice, Mixed Salad & choice of Fajita 

Chicken, Beef in Pepper Sauce or Mushroom Stroganoff     

French Onion Stuffed Pork Loin (GF) £18.00 

Loin Of Pork Stuffed with Caramelised Onions & Gruyere Cheese, served with 

Potatoes, Vegetables & Roast Gravy 

Monkfish Scampi (GF Available) £17.95 

Local Monkfish in Crisp Batter served with Hand Cut Chips, Tartar Sauce & 

Salad 

From the Grill 
Burgers 

Waterfront Beef Burger £17.00 

Chef’s Own 8oz Burger served in a Brioche Bun. stacked with Lettuce, Tomato, 

Onion, Dill Pickle & Cheddar Cheese, served with Twice Fried Chips & Relish 

The Big Mac Burger £18.00 

Brioche Bun with Salad ,6oz Beef Burger topped with a Macaroni Burger in 

Panko Crumb served with Relish & Fries 

Chili Nacho Burger £16.00 

Brioche Bun with Salad ,6oz Beef Burger topped with Chili Con Carne, Nachos 

& Cheddar served with Relish & Fries 

Steaks 
Grilled to Order Steaks (GF) 

8 oz Sirloin £23.00   or   8 oz Ribeye £25.00 

Choice of Chips: Hand Cut, Skinny or Traditional Chips 

Sauces: Mixed Peppercorn Sauce or Caramelised Onion & Bourbon Butter 

£3.00  

Grilled Butterfly Chicken Breast (GF) £18.00 

In Fajita or BBQ Marinade served with Salad & Skinny Fries 

Pasta 
Mac Bowl £12.00 

BBQ Pulled Pork topped with Macaroni Cheese, Oven Baked & served with 

Nacho Chips 

Chicken & Mushroom Alfredo £14.00 

Tagliatelle Pasta cooked in a Creamy Parmesan Sauce with Chicken, 

Mushrooms, Garlic & Spinach 

Chili Beef Alforno £14.00 

Penne Pasta with Chili Con Carne topped with Cheddar, Mozzarella Cheese & 

finished in the Oven 

 

 

Salads 
Seafood Salad £16.00 (GF) 

Mixed Leaf Salad, Onions, Peppers, Carrot, Beetroot, Marinated Olives, 

Tomato & Cucumber, with Smoked Mackerel, Sweet Cured Herring, Atlantic 

Prawns & Seafood Sauce 

Chicken Cobb Salad £15.00 (GF) 

Mixed Leaf Salad topped with Lemon, Thyme, Roast Chicken, Crispy Bacon, 

Boiled Egg, Tomatoes, Spinach & Ranch Dressing. 

Butternut Squash & Couscous Salad £15.00 

Salad Greens, Onions, Pepper, Carrot, Beetroot, Marinated Olives, Tomato, 

Cucumber with Bulgar Wheat, Squash & Couscous 

Sides 
Coleslaw £3.00

 
Garlic Bread £2.75 

Cheesy Garlic Bread £3.00 

Side Salad £3.00 

Side of Fresh Vegetable £3.00 

 Chips £3.00 

Hand Cut, Skinny Fries or Traditional Chips 

 



 

 

 

 

 

  

 

 

   

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Puddings 
 

Sticky Toffee Pudding (Gf Available) £8.00 

Warm Date Pudding in Toffee Sauce, served with Vanilla Ice-Cream 

Winter Berry Crumble (Gf Available) £8.00 

Individual Baked Apple & Berry Crumble served with Crème Anglaise Sauce 

Banana Fosters (Gf) £8.00 

Bananas Cooked in Toffee Sauce with Spiced Rum, served with Vanila Ice Cream 

Brownie Ice Cream Sundae (Gf) £8.00 

Warm Chocolate Fudge Brownie Chunks with Hot Caramel Sauce Layered with Vanilla & Chocolate Ice-Cream topped with Whipped Cream  

Strawberry Daiquiri Cheesecake (GF Available) £7.00 

A Crisp Biscuit Base Topped with a Creamy Rum & Lime Cheesecake  

Trio Ice Cream Selection £6.50 

Vanilla 

Strawberry 

Triple Chocolate Chip 

Maltesers 

Donatella Roche 

Mint & Cookie Crunch 

 

After thoughts Hot Beverages 
 

Selection of Coffee’s                                                                               Selection of Specialty Tea’s  

                                    Espresso       £3.15                                                                                  Traditional Tea £2.95 

                        Cappuccino  £3.45                                                                                  Fruit & Specialty Teas £3.50   

                        Americano    £2.95                                                                                  Ask for the Box to make your selection 

                        Latte             £3.50      

                          

                        Hot Chocolate £3.50                           

 

                                 Selection of Liqueur Coffee’s £7.45                                                       Flavoured Coffee ‘s Topped with Whipped Cream £4.75 

                                Amaretto                                                                                               Irish Cream  

                                    Tia Maria                                                                                               Chocolate 

                                    Cointreau                                                                                              Vanilla   

                                  Benedictine                                                                                           Caramel 

                                    Grand Marnier 

 

 

 
 

 
Any Dietary Requirements 

Before ordering, please speak to our staff if you have a food allergy or intolerance. 

Our Chef will be happy to advise or suggest alternatives. 

V – Vegetarian 

GF- Gluten free 

 

 

 


