Wildfarmed sourdough (ve)

butter, smoked maldon sea salt 6
Truffle fries (pb)

truffle mayo, parmesan, chives 8
Homemade cannellini bean hummus (pb)

lemon dressing, tahini & pitta bread 8
Crispy pork belly bites

maple glaze, micro coriander 10
Italian style chicken wings

marinara & honey glaze, micro leaves 10
Antipasti platter (ve)

homemade cannellini bean hummus, Neapolitan

aubergine dip, truffle stracciatella, nocellara

olives, pitta bread 18
Italian charcuterie board

sliced cured meat, sun-dried tomatoes &

giardiniera pickles 18
Shaslosc

Zucchini fritti (ve)

courgette fries, lemon, garlic aioli 9
Black olive zeppoline (ve)

Italian fried dough balls with warm tomato dip 9
Potato & pecorino croquettes

truffle mayo, parmesan 9.5
Hot-smoked salmon paté

toasted rye bread, homemade pickles, green oil 10
Wild mushroom bruschetta

soft caprino cheese, crispy sage,

extra virgin olive oil M1
Whole burrata

seasonal squash, black olives, capers, pumpkin

seeds, fresh lemon balm 14

THE WATERWAY

Mais

Endive salad (pb)
radicchio, castel franco, golden raisin, fennel,
orange & balsamic dressing

Sundried tomato gnocchi (pb)
fresh potato gnocchi, homemade sundried tomato
pesto, vegan parmesan, basil

Risotto primavera (ve)
peas, asparagus, cured egg yolk, parmesan

Caesar salad
Iettuce, parmesan, croutons

18

19

20

chargrilled chicken / hot-smoked salmon 16/ 21

Slow cooked beef tortelloni
romano sauce, parmesan, crispy basil

Corn-fed chicken breast
sautéed spinach, porcini mushroom, baby potatoes,
marsala sauce

Pan roasted cod
pepper cream, datterini tomatoes, black olives,
potatoes, capers, basil pangrattato

Garlic & herb porchetta
crispy pork belly, butter beans, cavolo nero, salsa verde

Grilled Swordfish steak

neapolitan aubergine, fresh basil & roasted pinenuts

Dry aged rib-eye steak (100z)

roasted vine tomatoes, peppercorn sauce,

22

24

25

27

28

36

skin on fries
Sedeg

Skin on fries (pb) 6
Springtime slaw (pb) 6
Seasonal tomato panzanella salad (pb) 6.5
Sweet potato fries (pb) 7
Charred broccolini (pb) 7

(pb) - plant-based / (ve)- vegetarian

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

Puctgets

Buttermilk chicken burger

lettuce, tomato, house mayonnaise, skin on fries 17

Plant based burger (pb)

lettuce, tomato, pickles, vegan cheddar,

secret sauce, skin on fries 17

House beef burger

bacon, cheddar cheese, tomato, lettuce,

pickles, secret sauce, skin on fries 18

bawl&

Salted caramel affogato

vanilla ice cream, salted caramel, espresso o)

Vanilla & passion fruit panna cotta

passion fruit purée & dried rose petals 9

Chocolate brownie

vanilla ice cream, salted caramel, maldon sea salt 9

Homemade signature tiramisu

mascarpone, dark chocolate shards, Kahlua

infused sponge 9.5

Baked cookie dough (to share)

nutella filling, vanilla ice cream 12

Ice cream / Sorbets (pb) (2 scoops)

lemon / raspberry / mango

chocolate / vanilla / strawberry 5

Italian cheese board (for 1 or to share)

Taleggio, pecorino sardo, fresh soft goat cheese,

homemade pear & apple chutney, crackers 10/18
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Beer & Cider

On Draught Half Pint
Aspalls Draught Cyder (4.5%) 3.2 6.0
Lucky Saint (0.5% ABV) 3.25 6.3
Guinness (4.1%) 3.3 6.4
Pravha (4.0%) 3.35 6.4
Madri Lager (4.6%) 3.4 6.5
Sharp's Offshore Pilsner (4.8%) 3.4 6.5
Alpacalypse Session IPA, (4.0%) 3.4 6.5
Harbour Beach Party Pale Ale (3.8%) 3.45 6.6
Harbour Singlefin Lager (4.0%) 3.45 6.6
Asahi Super Dry (5.2%) 3.65 7.1
Peroni (5.1%) 3.75 7.3
Harbour Big Wednesday IPA, (5.6%) 3.85 7.5
Bottled Beer, Cider & Ale 330ml
Budweiser - Budvar (5%) 5.5
Corona (4.5%) 55
Peroni Gluten Free (5.1%) 5.5
Sharp’'s Doom Bar (4.0%) 57
Rekorderlig (v. flavours) 500ml (4.5%) 7
Butcombe Goram IPA (0.5%) 55
Lucky Saint Hazy IPA (0.5%) 5.5
Peroni Libera (0.0%) 55

Under" Jlie Waleroag

offering options from sit-down meals to canapés
and a range of drink options

Function room with great food & drinks packages,

% &%ﬁi - all £12

Special Four Pillars
Four Pillars Rare Dry, Fever Tree
Mediterranean tonic, rosemary, lemon

Special Ramsbury
Ramsbury London Dry, Fever Tree
Mediterranean tonic, orange, apple

Special Bombay Citron Pressé

Bombay Citron Pressé, Fever Tree
Elderflower tonic, lemon, mint

Special Roku

Roku, Fever Tree Indian tonic,
ginger, lemongrass

0% Cocpae & Prescis

Virgin Mojito
Apple, lime,mint, sugar, soda

Hibiscus Lemonade
Lemon, hibiscus, soda

Minty Bitter
Lyre's Dry, Everleaf Mountain, apple,
lemon, mint, agave

Nogroni Light
Lyre's Dry, Everleaf Mountain,
Lyre's Italian Spritz

Lyre's Spritz
Lyre's Italian Spritz, Scavi & Ray 0%

Everleaf Spritz
Everleaf Forest, apple, Scavi & Ray 0%, soda

Ever Caipifruit
Everleaf Forest, Lyre's Italian Spritz, lime,
lemon, orange, Monin basil

6.5

6.5

Sparkling wine
Scavi & Ray 0%, Aus.

Prosecco Brut, Veneto, Italy

Pierre Mignon, Grand Reserve, France

White wine 175ml
Entero Old Vine Macabeo, Spain 6.8
Pinot Grigio, Sartori, ltaly 7.7
Chardonnay, Hamilton Heights, S A 8.2
Chenin Blanc/ Roussanne, S Africa 8.7
Picpoul de Pinet, France 9.2

Sauvignon Blanc, Stoneburn, NZ 9.2

Red wine 175ml
Sangiovese, Cielo e Terra, Italy 6.8
Malbec, Man Meets Mountain, ARG 77
Merlot Cabernet, Fleurs de Ferre, FR 8.2
Rioja Crianza, Marques de Reinosa, ESP 8.3
Montipagno Montepulciano dAbruzzo, IT 8.7

Pinot Noir, Long Barn, Fior di Sole, USA 9.7

Rosé wine 175ml
Carignan Rosé, La Loupe, dOC, France 7.2
Piquepoul Rose, France 9.2

Saint-Roch Les Vignes Rosé, France 9.7

250ml
8.8
10.1
10.8
11.5
121
121

250ml
8.8
10.1
10.8
10.65
11.5
12.8

250ml
9.5
121
12.8

125ml
6.25
8.5

12

carafe
16.7
20
214
22.7
24

24

carafe
16.7
20
214
21.35
227
254

carafe
18.7
24
254

bottle
19.5
41

63

bottle
26
30
32
34
36
36

bottle
26
30
32
32
34
38

bottle
27
36
38



