Served 12pm-3:45pm

Marina Mess (GF)
Fresh Berries, Berry Compote, Crushed Meringue & Vanilla

Ice Cream | THE
Cheese Board (GF-A) W A T E R F R O N T
A selection of Cheeses on a Warm Flat Bread, with AT YORK MARINA

Crackers, Fruit Cake, Raisin and Apple Chutney

Lemon Trio
Lemon tart, lemon curd ice cream & Limoncello
cheesecake

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

o

Raspberry Crumble Tart (GF-A)
Served with custard or ice cream

Please ask your server for what'’s available

¢ 01904 621 021 (option 2) The Waterfront Cafe K

® info@waterfront-cafe.co.uk @thewaterfrontym S U N D AY M E N U

The Waterfront, York Marina, Naburn, York, YO19 4RW




Served 12pm - 3.45pm H Cam-embert Mash £5.00
TWO COURSES £33.00 | THREE COURSES £39.50 Cauliflower Cheese £5.00

Seasonal Vegetables £4.75

Cra%fis,h and Avocado Tart (GF) Chilalren'ss CZunde —ras/
With B M - \

ith Bloody Mary mayonnaise TWO COURSES £17.50
Tiger Prawn & Sun Blushed Tomato Kebab (GF) Mini Sunday Roast or Farmhouse Sausages (GF-A)
Marinated in garlic chilli Both served with vegetables, roast potatoes, Yorkshire

udding & grav

Crispy Duck Bon Bons P g &gray
With a soft tortilla, cucumber, spring onions & Hoi Sin A Scoop of Yorvale Ice Cream
sauce
Heritage Beetroot & Burrata Salad (VE'A) (G F) If you have a food allergy or a special dietary requirement, please tell a member of the
Served with pomegranate, brioche and walnut crumb team when placing your order.

(VE) - Vegan (GF) - Gluten Free (V) - Vegetarian
(GF-A) - Gluten Free Available (VE-A) - Vegan Available

MAI ;
MAIN COURSE AFTERNOON TEA & EVENTS

With red wine gravy Treat yourself or a loved one to delicious afternoon tea!

Did you know we host events every month? Check out the website

Slow Roasted Pulled Pork Shoulder (G F-A) for more information!
With cider gravy

WWWMWATERFRONT-CAFE.CO.UK

Pan Fried Chicken Supreme (GF-A)
With a stuffing ball and rich chicken gravy

All of the above are served with duck fat roast
potatoes, seasonal vegetables and a Yorkshire
pudding

Grilled Sea Bream Fillet on Nigoise Salad (GF)
Classic Nicoise salad of new potatoes, green beans,
olives, tomato & soft boiled egg, Dijon mustard
dressing

Plant Based Steak (VE) (GF-A)
With roast potatoes, seasonal vegetables and a
vegetarian gravy

Halloumi Pudding (V) (GF-A)

Filled with Mediterranean vegetables & sun
blushed tomato and Yorkshire pudding served with
vegetarian gravy

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




