Served with either custard or vanilla ice cream

(GF)
Fresh berries, berry compote, crushed meringue &
vanilla ice cream

(GF-A)
A selection of cheeses on a warm flat bread, with
crackers, fruit cake, raisin and apple chutney

(GF-A) Layers of cream cheese with a biscuit
crumb topping

Lemon tart, lemon cheesecake & lemon curd ice
cream

(GF-A)
Made with Yorvale Ice Cream, choose from below:

Cherry swirl ice cream, raspberry sorbet with
cherry sauce, cherries, toasted almonds, whipped
cream

Salted caramel ice cream, vanilla ice cream with
caramel sauce, crumbled Biscoff biscuits &
whipped cream

Praline peacan ice cream, pista-
chio ice cream served with cholo-
late sauce, Reese's pieces cui
cakes, flaked almonds & a flake

Rocky road ice cream with
chocolate sauce, Oreo biscuits,
white chocolate curls & whipped
cream.

Any two scoops including cream
& wafer
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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 sourdough

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

(GF-A) Choice of either:

(GF-A)
Yorkshire ham
Spinach & field mushroom

poached egg, caper hollandaise

(GF-A)
Served with sun blushed tomato & feta crumb

Streaky bacon, bacon jam and bacon crumb with maple
syrup

Natural greek yoghurt, honey and crushed pistachio nuts

TWO COURSES £31.50 | THREE COURSES £37.50

(GF)
Parma ham, mixed leaf & balsamic glaze

(GF-A)
with hollandaise sauce & truffle dust

(GF)

Duo of prawns, brandy infused sauce, crisp lettuce
& lemon

(GF-A) served with hummus & flatbread

With homemade stuffing & a rich chicken gravy

Slowly cooked for 8 hours, served with apple
cider gravy

Roasted with cracked black pepper & sea salt,
rich red wine gravy
(GF-A)

Filled with Mediterranean vegetables & sun
blushed tomato, served with vegetarian gravy

(GF-A)

With salt and vinegar crushed potatoes, french
style peas

(VE)
With seasonal vegetables & roast potatoes

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

TWO COURSES £15.95

(GF-A)
Both served with vegetables, roast potatoes,
Yorkshire pudding & gravy

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

AFTERNOON TEA & EVENTS

Treat yourself or a loved one to delicious afternoon tea!

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

WWWWATERFRONT-CAFE.CO.UK




