
S A L A DS  &  PL A N T-B A S ED

Superfood salad (V)	 13.5 
kale, cucumber, quinoa, corn, cherry tomatoes, 
herbs, avocado, orange dressing

Caesar salad	 14.5 
grilled chicken, cos lettuce, croutons, 
fresh anchovies & parmesan dressing

Plant-based burger	 17 
meat-free beef and smoked bacon, vegan cheddar, 
baby gem, garlic tomato chutney, french fries

Smoked salmon & crayfish salad	 16.5 
feta, baby gem , peppers, Kalamata olives, 
herbs & lemon olive oil dressing

S TA R T ER S

Soup of the day (V)	 5.5 
please ask your server

Arancini (V)	 7.5 
truffle mayonnaise, baby watercress

Lobster, salmon, crayfish & samphire fishcake 	 13 
light lemon butter sauce

Goat’s cheese croquettes (V)	 7 / 12 
smoked tomato & garlic chutney, 
crispy herbs, balsamic vinegar

Fillet of sardines on brioche	 9 
sweet peppers & chermoula 

Burrata	 13.5 
heirloom tomatoes, marinated baby figs & basil oil 

Free range sautéed chicken livers	 9 
calvados, sweet butternut puree, 
roast flacked almonds

Panko coated squid	 9.5 
juniper berry, Himalayan salt, lemon,  
watercress and sweet chili sauce 

Loch Fyne smoked salmon	 12 
Jersey crème fraiche,watercress & charcoal bread 

Sautéed Madagascar prawns 	 11 / 19 
Piemont espelette, grilled baby gem 
saffron hollandaise

B U RG ER S  &  S T E A K S  Served with French fries

Halloumi & portobello burger (V)	 14.5 
baby gem, cucumber & mint salsa, beef tomato

Chicken fillet burger	 15.5 
baby gem, comté cheese, roast peppers, 
sun-dried tomato & harissa yoghurt

Deluxe beef burger	 16.5 
baby gem, cheddar cheese, crispy bacon, 
pickles, tomato chutney

Confit duck burger	 18.5 
baby gem, plum & hoisin sauce, cucumber, 
chilli & coriander

Dedham Vale dry aged Steaks 
served with salad & béarnaise or peppercorn sauce 
Sirloin (220g) 	 24 
Rib eye (225g)	 27

1.3 kg Roast tomahawk (To Share)	 59 
roast portobello mushroom, 
sweet potato chips & béarnaise sauce

M A I N S
Burrata & black truffle tortellini 	 15 
rich creamy parmesan & herb sauce

Home smoked BBQ ribs	 18.5 
French fries, crispy leaves

Rotisserie corn-fed chicken (half)	 18 
French fries, salad, beetroot coleslaw

Grilled fillet of salmon	 18.5 
dandelion & sundried tomatoes, 
pesto, giant beans cassolette   

Grilled fillet of sea bass	 20 
creamy pearl barley, aged feta, roman  
artichokes & herbs   

Seared sashimi cut fillet of tuna 	 21 
celeriac purée, heritage beetroot, herb salsa

Braised lamb shank	 21 
black trompette mushroom,  
gratin dauphinoise, jus

S I D E S

French fries (V) 	 5

Fine French beans, lemon, olive oil (V)	 5

Rocket & parmesan salad (V)	 6

Broccoli with roasted almonds & lemon olive oil (V)	 5.5

Macaroni cheese, roast breadcrumbs & truffle oil (V)	 6  

Gratin dauphinoise (V)	 6

 A discretionary 12.5% service charge will be added to your bill. 
All service charge is paid out to staff who work directly for The Waterway

Some of our dishes contain one or more of the 14 key allergens. 
Please ask a staff member for more detailed information.

L I T T L E  V EN I CE

Baked Camembert with garlic & rosemary - 16 
crudités, sourdough, chili jam

Chef style quesadillas (V) - 14 
mediterranean vegetables, 

aged cheddar, rocket

Mezze platter (V) - 19 
hummus, grilled halloumi, olives, tzatziki,  
red pepper feta, bruschetta, grilled pitta

S H A R ER S

Every weekend with all the trimmings

Ask our staff for more information

SEASONAL DAILY SPECIALS

S U N DAY  ROA S T S



WI N E  S EL EC T I O N

Sparkling wine			   125ml	 bottle

Scavi & Ray 0% alcohol			   6.00	 19.00

Prosecco Brut, Veneto, Italy			   6.95	 38.00

Pierre Mignon, Grand Reserve, France			   9.75	 58.00

Bollinger, Special Cuvée, France				    84.00

White wine	 175ml	 250ml	 carafe	 bottle

Verdejo Pegasom, Spain	 5.55	 7.00	 14.00	 21.00

Pinot Grigio, Sartori, Italy	 6.40	 8.35	 16.70	 25.00

Chenin Blanc, The Ladybird, S Africa	 7.65	 10.00	 20.00	 30.00

Picpoul de Pinet, France	 7.35	 9.65	 19.35	 29.00

Sauvignon Blanc, Stoneburn, NZ	 7.70	 10.00	 20.00	 30.00

Rioja Blanco, Hacienda el Ternero, ES	 8.00	 10.65	 21.30	 32.00

Red wine	 175ml	 250ml	 carafe	 bottle

Sangiovese, Puglia, Italy	 5.55	 7.00	 14.00	 21.00

Malbec, Punto Alto, Argentina	 6.35	 8.35	 16.65	 25.00

Pinot Noir Block 16 Reserve, La Playa, CL	 7.35	 9.65	 19.35	 29.00

Rioja Crianza, Ramon Bilbao, Spain	 7.00	 9.65	 19.35	 28.00

Montipagno Montepulciano d’Abruzzo, IT 	 7.65	 10.00	 20.00	 30.00

Mathilda Shiraz, Tournon, Victoria, AU	 8.50	 11.00	 22.00	 33.00

Rosé wine	 175ml	 250ml	 carafe	 bottle

Les Betes Rousses, France	 5.85	 7.65	 15.35	 23.00

Riche Viney Rosé, France	 6.85	 9.00	 18.00	 27.00

Saint-Roch Les Vignes Rosé,France	 8.35	 11.00	 22.00	 33.00

B EER  &  CI D ER

On Draught	 Half	 Pint

Cornish Orchards Cider (4.5%)	 2.85	 5.50

Guinness (4.1%)	 2.90	 5.60

Meantime London Lager (4.5%)	 3.05	 5.95

Meantime London Pale Ale (4.7%)	 3.05	 5.95

Meantime Anytime IPA (4.7%)	 3.05	 5.95

Craft Tap (ask your server)	 3.05	 5.95

Asahi Super Dry (5.2%)	 3.25	 6.30

Camden Hells Lager (4.6%)	 3.15	 6.10

Peroni (5.1%)	 3.20	 6.25

Bottled Beer, Cider & Ale		 330ml

Lucky Saint (0.5% ABV)		  4.65

Budweiser - Budvar (5%)		  4.65

Corona (4.5%)		  4.75

Desperado (5.9%)		  4.85

Bombardier Ale 500ml (4.7%)		  5.05

Rekorderlig (various flavours) 500ml (4.5%)		  6.25

0%  CO CK TA I L S  &  PR E S S É S

Hibiscus Lemonade  	 5.5 
fresh lime juice, hibiscus syrup  
& topped with soda

Virgin Mojito  	 5.5 
fresh lime juice,apple juice, sugar syrup, 
fresh mint & soda

Lyre’s Dry & Tonic  	 7 
Lyre’s Dry, rose water & tonic

Nogroni  	 7 
Lyre’s Dry mixed with Lyre’s Italian orange 
& vermouth rosso

Lyre’s Spritz  	 7 
Lyre’s Italian orange mixed with 
Scavi & Ray 0% prosecco & soda water

Kingsdown sparkling water	 3.25 
elderflower / apple

FIZ Z  &  S PR I T Z
  9.00  

Aperol Spritz   
Aperol, prosecco & soda

Limoncello Spritz   
Limoncello, prosecco & soda

Melonade Spritz   
Melonade, Eristoff, absinthe & prosecco

Pama Pomegranate   
Bombay Sapphire, grapefruit juice 

sugar & soda

S PECI A L  G I N  &  TO N I C S
  10.50  

Special Silent Pool 
Silent Pool gin, Sichuan pepper, orange peel 

& Fever-Tree Indian tonic

Special Aviation 
Aviation gin, rosemary, lemon peel 
& Fever-Tree Mediterranean tonic

Special Hendrick’s 
Hendrick’s gin, rose petals, cucumber 

& Fever-Tree elderflower tonic

Special Roku 
Roku gin, lemon grass, fresh ginger 

& Fever-Tree Indian Tonic

Special Stranger & Sons 
Stranger & Sons gin, fresh lemongrass, cardamon 

and  Fever-Tree Mediterranean tonic

WI N T ER  WA R M ER S
  8.50  

Mulled wine    
Sangiovese, orange and apple juice, cinnamon, 

cloves, star anise & sugar

Warm Honey Cider   
Calvados, Drambuie, apple juice, sugar and cider

Hot Buttered Rum   
Cut spiced rum, lemon juice, honey, butter and cloves 

 
Hot Cocoa Whiskey   

Jack Danniel’s, Domaine de Canton, cinnamon 
syrup, dark chocolate, milk & double cream

B A R  S N ACK S

Kent potato crisps - 1.5, Chilli crackers - 2

Mixed toasted nuts - 3, Mixed olives - 3.5


