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LUNCH MENU

STARTERS
Crayfish & Avocado Cocktail GF-A

Served with tomato salsa, brown bread & butter

Confit of Jack Fruit GF-A
Served on a soft taco with figs & pomegranate

Duck & Port Parfait GF-A
Celeriac & pickle slaw with oat cakes

Slow Roasted Belly Pork GF
Spiced kasha salad, ginger & black pepper syrup

MAINS

Roasted Turkey Breast GF-A
Bubble & squeak potato cake, sprout angels, Yorkshire pudding,
seasonal vegetables, cranberry stuffing & gravy
Striploin of British Beef GF-A
Seasoned with black pepper & sea salt, bubble & squeak potato cake,

sprout angels, Yorkshire pudding, seasonal vegetables, cauliflower
hash brown & rich red wine gravy

Baked Halloumi Cheese Pudding GF-A (Vegan Available)

Filled with Mediterranean vegetables served with bubble & squeak
potato cake, sprout angels, Yorkshire pudding & herb sauce

Grilled Sea Bass Fillets GF
Salt & vinegar potato cake, pea cream sauce & tomato tapenade

AVAILABLE EVERY DAY FROM
SUNDAY 27TH NOVEMBER

WWW.WATERFRONT-CAFE.CO.UK

DESSERTS

Christmas Pudding GF-A
Served with brandy sauce
Warm Mince Pie Brownie
With rum & raisin ice cream
Cheese Plate GF-A

o Wensleydale with cranberries, Harrogate Blue, served L
with fruit cake, savoury crackers & tipsy grapes

Mulled Wine Poached Pear Cheesecake GF-A
Served with Chantilly Cream

GF-A gluten free,
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Service Charge 12.5% will be added to parties of 6 or more



