Served on a choice of either white or
brown bread with salad garnish GF-A

VE

Served on focaccia with rosemary &
sage sea salted fries & a jug of gravy
GF-A

With homemade cranberry stuffing

Rolasted with Cracked Black Pepper & Sea
Salt

Served warm with a house salad & rosemary
& sage fries

Smoked Bacon & Stilton
Changes daily

CAKES, TRAY BAKES & ICE CREAM MENU AVAILABLE

¢ 01904 621 021 (option 2) The Waterfront Cafe K
= info@waterfront-cafe.co.uk @thewaterfrontym

The Waterfront, York Marina, Naburn, York, YO19 4RW
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We are unable to accommodate menu changes at the weekends or at busy
periods during the week, other than dietary requirements.

GF-A
Farmhouse sausages, back bacon, field mushroom,
roasted plum tomatoes, free range fried egg served
with toasted bloomer

GF-A
Plant based sausages, hash brown, field mushroom,
grilled tomato, avocado, free range fried egg served
with a toasted bloomer

GF-A
Choice of either back bacon, farmhouse sausage or
free range fried egg

The following served on a toasted breakfast muffin,
poached eggs and hollandaise sauce. GF-A

Yorkshire ham
Smoked salmon
Spinach & field mushroom

(GF-A) Poached egg, roasted cherry tomatoes,
sriracha sauce served on toasted sourdough

GF

Sautéed potatoes & onions served with a fried egg,
lemon & tarragon dressing

GF-A
Mixed berry compote flavoured with vanilla, Greek
yogurt & honey

If you have a food allergy or a special dietary requirement, please tell a member of the
team when placing your order.
(VE) - Vegan (GF) - Gluten Free
(GF-A) - Gluten Free Available (VE-A) - Vegan Available

£2995 TWO COURSES | £3550 THREE COURSES
12PM TO 3PM EVERYDAY | 5:30PM TO 7:45PM FRI & SAT

STARTERS
GF, VE-A

GF-A
Cucumber & spring onion, hoi sin sauce

GF

MAINS

The Turkey, Beef & Pork are all served with Yorkshire
pudding, duck fat & rosemary roast potatoes,
seasonal vegetables, sprout angels: GF-A

Cranberry stuffing & a rich turkey gravy

Seasoned with crushed black pepper and sea salt
with a red wine gravy

With Cider Sauce

VE-A
Sea salt roasted new potatoes, seasonal vegetables
and gravy

GF
Mushy peas and cider vinegar croquettes, buttered
samphire, homemade tomato sauce, pea puree

DESSERTS
VE-A

HOT FESTIVE DRINKS !
Tiramisu or Gingerbread “

FESTIVE MOCKTAILS

FESTIVE COCKTAILS

>

—

coconut rum & ice cream, pineapple
juice, Curacao

Kahlua, vodka, cream

Advocate, lemonade, lime )

—
SPARKLING WINES 125ml| Bottle
France

England
England

DESSERT WINE 75ml  Half Bottle

New Zealand '&\\

A 12.5% discretionary service charge will be added to all bills

AFTERNOON TEA & EVENTS

Treat yourself or a loved one to delicious afternoon teal!

Did you know we host events every month? Check out the website
for more information!

WWWWATERFRONT-CAFE.CO.UK



