
STARTERS

Marie Rose sauce, gem lettuce, cherry tomato, cucumber, apple, smoked
paprika (gf)

WHILE YOU WAIT
Homemade Focaccia £7

Olive oil, balsamic vinegar (gfa,vg,v)

Marinated Olives £6
(gf,vg,v)

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

Classic Prawn Cocktail £13

Chicken & Pancetta Terrine £11
Red onion marmalade, toasted focaccia

Twice-Baked Cheddar Cheese Soufflé £12
Parmesan cream (v)

Smoked Salmon Roulade £13
Horseradish, savoury granola (gfa)

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. 

Heritage Beetroot Salad £10
Picked walnuts, feta cheese (gf,vfa,v)

Crispy Cauliflower Fritters £9
Curry Aioli (gf,v,vga)



MAIN COURSE

North Sea Battered Haddock £19
Triple-cooked chips, mushy peas, tartare sauce (gf)

*Add curry sauce £2*

Traditional Roast Turkey £22
Creamed potato, braised red cabbage, roasted roots, orange &

cherry stuffing, turkey gravy (gfa)

Grilled North Sea Atlantic Coley £20
Cider mussel broth (gfa)

Butternut Squash Wellington £18
Squash & sage veloute, toasted seeds (vg)

Pork & Leek Sausage £18
Creamed potato, red onion gravy, tenderstem broccoli

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. 

Gem lettuce, beef tomato, gherkin, burger sauce, streaky bacon,
cheddar cheese, skin-on fries (gfa)

The Boatside Beef Burger £19

  oz Flat Iron Steak £26
Confit plum tomato, grilled portobello mushroom, garden salad,

peppercorn sauce and skin-on fries (gf)
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Chestnut & Sage Risotto £17
Sage crisp, parmesan (vga,v)

SIDE DISHES

Triple Cooked Chips £5
Rosemary & Sea Salt Fries £6

Crispy Onion Rings £4

Pigs in Blankets £7
Chestnut & Pancetta Sprouts £5

Garden Salad £5

All Sides - (gfa)



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)

Traditional Christmas Pudding £9
Brandy sauce

Chocolate Yule Log £11
Poached cherries, whipped creme fraiche

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. 

Coffee & Brownie £6
Enjoy a coffee with a bitsize peice of brownie (gf)


