BRASSERIE

WHILE YOU WAIT
CHORIZO SAUSAGES (GF)

£3.95

DEEP FRIED BRIE BITES (V)

£3.95

Red wine & garlic butter emulsion

CRISPY SALT & PEPPER
SQUID

£3.95

Sweet chilli dipping sauce

SAUTEED BEETROOT (V/GF) £3.95
Sour cream, chives

ARTISAN BREAD BOARD

Spiced tomato salsa

£4.50

Chilli oil, tarragon & Dijon butter, sea salt

TO START
SMOKED MACKEREL PATÉ

£7.50

Pickled cucumber ribbons,
charred brioche

£8.50

BEETROOT & GIN CURED
SALMON (GF)

SOUP OF THE DAY (V)

£6.95

HAM HOCK & TARRAGON
TERRINE

£7.50

Artisan bread

Pickled baby veg, charred brioche

CHAR-GRILLED HALLOUMI (V) £7.50

Gin, tonic & cucumber sorbet, beetroot gel,
wasabi caviar

£6.95
THE WATERFRONT
VEGETABLE SALAD (V/VE/GF)
Roast butternut squash, pickled vegetables,
walnuts, lemongrass dressing

SMOKED DUCK

£8.00

CURED WILD STONE BASS
(GF)

£22.50

CONFIT PORK BELLY

£16.95

Celeriac remoulade, picallili, pea
shoots

Cajun cous cous, cream cheese, chive,
sun-dried tomatoes

MAIN COURSE
DISH OF THE DAY

£ ASK

THE WATERFRONT NICOISE
SALAD (V/GF)

£10.95

Please ask your server for details

£22.95

£24.50

Spiced carrot puree, fondant potato,
baby courgette, red wine jus

£9.95

Baby gem lettuce, Caeser dressing,
croutons, parmesan
Add chicken breast or smoked salmon £4.00

TEMPURA BATTERED COD (GF)

Black sesame bok choy, rice
noodles, apple & chilli reduction

LAMB RUMP (GF)

Fine beans, olives, cherry tomatoes, new
potatoes, egg, mixed leaves, french dressing
Add tuna or salmon fillet £5.00

CLASSIC CAESAR SALAD (V)

TUNA STEAK (GF)

£14.95

Chunky chips, mushy peas, tartare sauce,
lemon wedge

CHICKEN FAJITA

£14.95

Peppers, spiced red onion & coriander,
tortilla wraps, sour cream, chives,
tomato salsa, guacamole, tortilla chips

Squid ink risotto, beetroot gel, pickled
mooli, wasabi caviar, herb oil
Chinese five spice, honey & soy glaze,
mustard seed mash, young carrots, kale,
red wine jus

TRUFFLE INFUSED CORN-FED £17.50
CHICKEN BREAST (GF)

VEGETABLE ‘ANNA’ (V/VE/GF) £14.95
Layered sweet potato, aubergine,
courgette and celeriac, borlotti bean
tomato ragout, crispy roquette

Confit buttered potato, red radish, charred
baby leek, thyme jus

POTATO GNOCCHI (V)

£13.95

8oz RIB-EYE (GF)

£27.95

Wild mushrooms, spinach cream sauce,
parmesan

FROM THE GRILL
£26.95

8oz SIRLOIN STEAK (GF)

£29.95

8oz BEEF FILLET (GF)

Locally sourced Woburn select beef from the Ouse valley, aged for 28 days for extra flavour. Steaks are served with chunky chips, grilled tomato and confit flat mushroom

SAUCES £2.00 each
Béarnaise

LEMON & THYME HALF
ROAST CHICKEN

Creamy peppercorn

Tarragon and Dijon buttter

THE WATERFRONT BURGER

£13.95

£13.50

Beef burger, brioche bun, dill gherkin,
burger relish, french fries
Add bacon
£1.00
Add smoked cheese & chive mayonnaise £1.00

French fries, baby gem, ranch slaw

SIDES
HOUSE SALAD, FRENCH DRESSING (GF) £3.50

CHUNKY CHIPS (GF) £4.00

SWEET POTATO FRIES (GF)

FRENCH FRIES (GF)

£4.00

£3.50

SEASONAL VEG (GF)

£3.50

MUSTARD SEED MASH £3.50

£4.00
WILD ROCKET
LEAVES, PARMESAN,
BALSAMIC REDUCTION (GF)

DESSERTS
STICKY TOFFEE PUDDING

£7.50

CHOCOLATE GANACHE MOUSSE

£7.50

Butterscotch sauce, vanilla pod ice cream
Raspberry sorbet, chocolate space dust,
raspberry gel

BRITISH CHEESE SELECTION

Wigmore, Dorset Blue Vinny, Lincolnshire
poacher and Cerney ash goats cheese
Biscuits, grapes, quince jelly, celery ribbons

£9.95

ICE CREAM & SORBET

From The Saffron Ice Cream Company
Choose up to 3 flavours:
- White mint choc chip
- Salted butter caramel
- Vanilla pod
- Chocolate
- Lemon sherbet sorbet
- Raspberry sorbet
- Gin, tonic & cucumber sorbet

£7.50

TOFFEE APPLE & GRANOLA
CRUMBLE TART

£7.50

CHOCOLATE FONDANT

£8.95

RASPBERRY & LEMON
CHEESECAKE

£7.50

Salted butter caramel ice cream

White mint choc chip ice cream
Allow 15-20 mins cooking time

Lemon curd, marbled chocolate
Allergies and intolerences: please be aware the menu description does not list all ingredients. Please speak to a member of staff, prior to ordering, if you have any food
allergies or intolerances, or queries about ingredients in your meal.
(V) = Vegetarian (VE) = Vegan (GF) = Gluten Free
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