
Homemade Focaccia £6 
Olive oil, balsamic vinegar (gfa,vg,v)

Mac ‘n’ Cheese Bites £6
Truffle mayonnaise (v)

Crisp Flatbread & Hummus £6 
(gfa,vg)

Marinated Olives £6
(gf,vg,v)

WHILE YOU WAIT

STARTERS

Soup of the Day £8
Served with homemade bread & butter (gfa,vg,v)

Classic Prawn Cocktail £12
Marie Rose sauce, gem lettuce, cherry tomato, cucumber, apple,

smoked paprika (gf)

Chicken Liver Parfait £9
Caramelised red onion chutney, toasted focaccia

Twice-Baked Cheddar Cheese Soufflé £12
Truffle & parmesan cream (v)

Sweet Potato & Kale Fritter £9
Smoked garlic aioli, petit salad (gf,v)

gf – gluten free | gfa – gluten free available | v – vegetarian | vg - vegan Our kitchen handles common allergens, including nuts,
dairy, eggs, soy, wheat, fish, and shellfish, and while we take precautions, cross-contact is possible. 

Baked Goats Cheese Crottin £12.50
Hazelnuts, apple salad, honey and lime dressing (gfa,v) 



MAIN COURSE

North Sea Battered Haddock £18
Triple-cooked chips, mushy peas, tartare

sauce (gf)

Roasted Chicken Breast £20
Creamed leeks, green beans, pan haggerty (gf)

Butter-Roasted Label Rouge Salmon £20
New potatoes, charred tenderstem broccoli, lemon & caper brown

butter (gf)

Confit Duck Leg £22
White bean cassoulet, morteaux sausage, kale (gf)

Wild Mushroom Pappardelle £17
Braised shallot, confit garlic, tarragon cream

(gfa,v)

Pan Seared Lambs Liver £17
Creamed potato, red onion jus, tenderstem broccoli, pancetta crisp (gf)

gf – gluten free | gfa – gluten free available | v – vegetarian | vg - vegan. Our kitchen handles common allergens, including nuts,
dairy, eggs, soy, wheat, fish, and shellfish, and while we take precautions, cross-contact is possible. 



MAIN COURSE

SIDES

Triple Cooked Chips £5
Truffle & Parmesan Fries £6

Skin-on Fries £5
Add £1 -cheese sauce | house gravy | garlic mayo &

smoked paprika | sweet chilli mayo & sesame seeds |
(gf)

Crispy Onion Rings £4
Pan Haggerty £6
Garden Salad £5

Pigs in Blankets £7
Charred Hispi Cabbage £7

Garlic & herb butter

All Sides - (gfa,v)

10

10  oz Sirloin Steak £33

  oz Flat Iron Steak £24

Upgrade your fries (gf):
Truffle & Parmesan Fries + £3.50 | Triple Cooked Chips +£3

Confit plum tomato, grilled portobello mushroom, garden salad,
peppercorn sauce and skin-on fries (gf)

Gem lettuce, beef tomato, gherkin, burger sauce, skin-on fries (gfa)
The Boatside Beef Burger £18

Add back bacon + £2
 Add Emmental cheese +£1

Grilled Horseshoe Gammon £19
Confit plum tomato, pineapple chutney, butter fried duck egg, triple

cooked chips (gf)

Confit plum tomato, grilled portobello mushroom, garden salad,
peppercorn sauce and skin-on fries (gf)



DESSERTS

Sticky Toffee Pudding £9
Butterscotch sauce, vanilla ice cream (gf,v)

HOT DRINKS

Homemade Crumble of the Day £8
Vanilla custard or vanilla Ice cream (gf,v)

Lemon Meringue Pie £9
Candied Lemon, Pouring Cream (v)

Chocolate Brownie Sundae £9
Chocolate brownie, chocolate ice cream, vanilla Ice Cream,

chantilly cream, chocolate sauce (gf,v)

Affogato £7
Vanilla ice cream with espresso (gf,vga)
Add Tia Maria, Baileys or Cointreau +£3

Ice Cream £2 per scoop
Selection of ice cream & sorbet

Americano (with milk or pouring cream) £3.10
Capuccino £3.40
Café latte £3.40

Hot Chocolate £3.50
Espresso £2.80

Double Espresso £3.30
Liqueur Coffee £8

gf – gluten free | gfa – gluten free available | v – vegetarian | vg - vegan. Our kitchen handles common allergens, including nuts,
dairy, eggs, soy, wheat, fish, and shellfish, and while we take precautions, cross-contact is possible. 


