THE WATERFRONT

BAR & RESTAURANT

Q&\\R Wednesday 10th and Thursday 11th December 2025
ARk Tickets £48.00 includes menu
D N > my PR

Carrot and lentil soup with feta served with warm bread @ @

Chicken liver and brandy parfait, house chutney and
cornichon, served with crusty bread @

Moin

Aromatic turkey breast and confit leg duet, pig in blanket,
candied apricot stuffing, roast potatoes, winter vegetables
and Madeira jus @

Beetroot Wellington
Beetroot, onion and soya mince with a house blend of herbs and
house spices encased in puff pastry. Served with roast potatoes,
winter vegetables and cranberry jus @

Vesserds

Traditional Christmas pudding with brandy sauce @

Raspberry and gin cheesecake with ice cream @ @
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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.

Adiscretionary 7.5% service charge will be added to your bill.




How to book:
Please complete your guests’ meal choices below and add your

contact details, then hand this to a member of the team, who will
confirm your booking.

Name:

Email:

Phone:

Party size: adults

ADULTS

children under 12

STARTERS

Allergies and Dietary Requirements:

If any guests have an allergy or special dietary requirement please
refer to the allergen information on the menu overleaf before making
your selection to ensure the dish is suitable. Please state the guest's
name and specific requirements below.

MAINS DESSERT

Tick your choice of dish below
NAME

Carrot & lentil soup

Chicken liver parfait

Raspberry & gin cheesecake

Beetroot Wellington
Christmas pudding

Turkey dinner

CHILDREN UNDER 12






