
Check out our website for the latest news, events and vacancies

BAR SNACKS
Why not order while you choose your meal? Great with drinks. 

Fresh Provencal olives					    4.00

Pecorino & truffle nuts					    4.00
Hand roast peanuts, almond, cashews, pecans and  
macadamia nuts in Pecorino Romano cheese and truffle
	 		
Bread & olives 						     7.00
Crusty, warmed sour dough or focaccia bread 
with zesty olives

STARTERS AND SMALL PLATES 

Chef’s soup of the day					     6.25	  
Warm bread 

Moules Mariniére		              small 9.00 large 14.00 
Fresh and fragrant mussels with a white wine,  
cream and parsley sauce, served with garlic ciabatta. 

Duck Rillette						      8.50
Farmhouse chutney, warm toast		

Burrata Salad 						      9.00
Rich and creamy Italian burrata mozzarella  
with vine cherry tomatoes & basil pesto

Rosemary, garlic & honey camembert			  12.00
Fig jam, charred focaccia

Sauteéd shell on king prawns				    8.50
Seared shell-on king prawns with a chilli lime  
cilantro and Western wasabi emulsion

SUNDAY CARVERY

Let our chef carve your choice of freshly oven roasted joints or 
vegan dish from our hot carvery

Roast beef | Roast of the day | Chef’s vegan dish of the day
Served with Yorkshire pudding,rich gravy and all the trimmings

ADULT 							       14.95
UNDER 12’s 						       7.95

WATERFRONT GRILL
Served with chunky chips and house salad 

OR house vegetables & new potatoes

7 oz bistro rump					     21.00 
Charred vine tomato
Add peppercorn sauce or garlic butter 			   2.00

Waterfront gourmet burger				    16.00
Smoked bacon, dill pickles, smoked cheddar,  
caramelised onion. 

WATERFRONT CLASSICS 

Fruits de mer pappardelle				    18.00 
Tomato chilli, white wine and lemon 

Sri Lankan curry 					     15.00
Cauliflower, chickpea, coconut milk with Jasmine rice,
seasoned cashew crumble, grilled pak choi 
Add chicken						      5.00
Add grilled tuna						     6.00

SIDES

Truffle chips 						      5.50
Sweet potato fries					     5.50
House salad						      4.00 
Chunky chips						      4.00 
Seasonal vegetables					     4.00
Garlic bread						      4.00 
					   

SWEET TREATS & CAKES

Classic tiramisu					     7.50
Elegant coffee flavoured savoiardi with a fluffy  
vanilla based cream and dark chocolate soil

Limoncello posset					     7.50	
Poached English rhubarb

Banana & chocolate cheesecake			   7.50 
Salted caramel ice cream

Warm pear tarte tatin					     7.50 
Vegan vanilla ice cream

Mini Tub Ice Cream					     3.95
Vanilla Bean, Rum & Raisin, Mint Choc Chip, 
Salted Caramel, Seriously Chocolate, Passion Fruit Sorbet

CAKES BY CAKED
Why not finish your meal with a delicious cake and hot drink?

Lemon, courgette & blueberry 				   4.50 
with rose hip syrup 	
      
Butternut squash & orange cake    			   4.50
   
Ask the team about our delicious daily cake specials

HOT DRINKS
Cappuccino						      3.75
Espresso						      2.75
Latte							       3.75
Flat white						      3.75
Americano						      3.50
Tea / Fruit teas					     3.00
Hot chocolate 						     3.75

DRINKS
Waterfront recommends...

Raspberry Bellini Cocktail 				    9.95
J.J Whitely Raspberry Vodka, Rosé Prosecco, 
grenadine & lime juice

Pineapple Spritz					     4.95
Pineapple juice, passion fruit purée, orange juice & lemonade

L’Artisan Chardonnay			   175ml	 250ml	 Bottle
Le Chardonnay Jean-Claude Mas 	 7.95	 8.50	 25.00
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Gluten Free  Gluten Free Adaptable  Dairy Free             Vegetarian                 Vegan        Vegan Adaptable

Please inform a member of staff of any allergen requirements as we do not list every ingredient 
on the menu descriptions. Some fish products may contain bones. Some of our dishes may 

contain traces of nuts and shellfish.
Our kitchen is not nut free. We cannot guarantee any dishes will be free of nut traces. 

All items are subject to availability. Prices include VAT at the current rate.        
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www.waterfrontharborough.co.uk

SUNDAY MENU


