Starters

Soup of the Day
Served with Bread Roll (gfa,v) £8

Potato Skins
Served with Dips (vg,gf) £8

Crispy Panko Prawns
Lemon Mayo & Dressed Leaves £12

Creamy Garlic Mushrooms
Served on Toasted Sourdough (gfa) £10

Sesame Chicken £11
Make it a main with Chips & Salad £18 (gf)

Caesar Salad

Crisp Cos Lettuce, Parmesan Shavings, Croutons & Caesar Dressing (gfa,v) £13
Add Chicken, Bacon or Halloumi +£5

Halloumi Fries
Sweet Chilli Dip (gf, v) £9

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

Fish & Chips
Mushy Peas & Tartare Sauce (gf) £19

Scampi & Chips
Garden Peas, Tartare Sauce & Salad £18

Seared Chicken Breast
Hasselback Potatoes, Seasonal Veg & Peppercorn Sauce (gf) £20

Steak & Ale Pie
Chips or Creamed Potato & Seasonal Veg £19

Crispy Parmesan Aubergine
Rich Tomato Sauce & Spaghetti (gfa,vg) £17

Mince & Dumplings
Mash Potato & Seasonal Veg (gfa) £18

Mushroom Stroganoff
Served with Rice (gf,v) £17

Venison Sausage
Creamed Potato, Onion Gravy & Seasonal Veg £20

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

FROM THE GRILL

The Boatside Burger £18
Choose from Premium Beef, Cajun Chicken or Grilled Halloumi
Gem Lettuce, Tomato, Gherkin, Onion Relish & Chips (gfa,va)
Add Bacon or Cheese +£2 each

Chef’s Steak of the Day £23

Confit Tomato, Mushroom, Dressed Leaves & Chips (gf)
Add Peppercorn Sauce or Garlic Butter +£2

Side Dishes

£5 each or 2 for £8

Homemade Chips (gf)
Crispy Onion Rings (gf)
Seasonal Veg (gf)

Garlic Bread (gfa)
Garden Side Salad (gf)
Tomato & Red Onion Salad (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.




Desserts

Sticky Toffee Pudding £9

Butterscotch Sauce & Vanilla Ice Cream (gfa)

Crumble of the Day £8
Vanilla Custard or Vanilla Ice Cream (gf)

Warm Chocolate Brownie £7
Vanilla Ice Cream (gf)

Lemon Posset with a shortbread biscuit £8 (gfa)

Affogato £7

Vanilla Ice Cream with Espresso (gf)
Add Disaronno, Tia Maria, Baileys or Cointreau +£3

Coftee & Brownie £6
Enjoy a coffee with a bite-size piece of brownie (gf)

Ice Cream £2 per scoop
See Our Selection of Ice Creams & Sorbet (gf)

Hot Drinks

Americano (with milk or pouring cream) £3.40

Capuccino £3.60 | Café latte £3.60
Hot Chocolate £3.90 | Espresso £2.90 / £3.90
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.




