
Snacks & sharers
Smoked almonds  4

Nocellara olives  4

Wild farmed sourdough 
onion & thyme butter  6

Charred corn ribs (pb)
paprika mayo, parmesan, lime  7

Crispy truffle filled gnocchi
parmesan, tomato & basil dip 9

Chicken wings
miso bbq sauce, sesame, spring onion  10

Plant based mezze (pb)
beetroot hummus, aubergine caviar, vegan feta
nocellara olives, grilled pitta  15

Cobble lane charcuterie board
homemade pickles  16

Starters 
Truffled chestnut mushroom soup (pb)  7

Mediterranean bruschetta (pb)
grilled artichoke, sundried tomato pesto, aioli  7

Smoked mackerel pâté 
chicory, fine herbs  9

Thyme roasted bone marrow 
sourdough, pickled shallots, watercress  12

Steamed mussels & king prawns 
cafe de Paris butter  13

Burrata, aubergine caponata 
olive & pumpkin seed dressing  14

Grill
Cauliflower steak (pb)
green tahini, pomegranate, almonds, coriander  17

Chicken katsu burger
curry mayo, gem lettuce, pickles, skin on fries  18

Redefined plant based burger
American cheese, pickles, secret sauce, 
skin on fries  18

House cheeseburger
bacon, pickles, gem lettuce, secret sauce, 
skin on fries  19

Tandoori half chicken
coriander & cucumber salad, crispy 
masala potatoes  20

Grilled whole sea bass 
Thai slaw, crispy shallots, nam jim  24

Lamb leg steak
herb roasted crushed potatoes, salsa verde  25

Rib-eye steak
roast vine tomatoes, peppercorn sauce, 
hand cut chips  28

Mains
Roast squash & beetroot salad
radicchio, red chicory, red wine vinaigrette 13
add burrata  7

Chicken Caesar 
cos, parmesan, anchovy, crouton  17

Pumpkin & sage tortellini (pb) 
rocket pesto, vegan parmesan 19

Glazed pork belly 
savoy cabbage & bacon, pickled apple, 
sage crumb  22

Pan fried salmon 
confit fennel, pickled lemon, dill  25

Skin on fries (pb)
Sweet potato fries (pb)

Crispy potatoes, paprika mayo (pb)
Rocket, parmesan, balsamic

Charred broccolini (pb)

Sides all 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 

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

served from 12 pm every 
Sunday ask your server 

for the details

function room with great food & drinks 
packages from sit down meals to canapes 

& prosecco kegs

Under The WaterwaySunday Roast

Please scan for allergy &
nutritional information

served  everyday, 
please ask your server 

for more details

Daily specials



Beer & Cider
On Draught Half Pint
Cornish Orchards Gold (4.5%) 3.1 5.9
Guinness (4.1%) 3.15 6.1
Madri Lager (4.6%) 3.25 6.3
Sharp’s Offshore Pilsner (4.8%) 3.25 6.3
Salt Loom Pale Ale (4.0%) 3.35 6.4
Meantime London Pale Ale (4.7%) 3.4 6.5
Meantime Anytime IPA (4.7%) 3.4 6.5
Renegade Queensbury Jack IPA (4.8%) 3.4 6.5
Renegade Lager (4.1%) 3.4 6.5
Asahi Super Dry (5.2%) 3.6 6.9
Peroni (5.1%) 3.65 7
Lucky Saint (0.5% ABV) 3.2 6.2 

Bottled Beer, Cider & Ale  330ml
Budweiser - Budvar (5%)  5
Corona (4.5%)  5
Meantime London Lager (4.5%)  5
Sharp’s Doom Bar (4.0%)  5.2
Rekorderlig (v. flavours) 500ml (4.5%)  6.5
Peroni Gluten Free (5.1%)  5 
Peroni (0.0%)  5

Wine selection
Sparkling wine   125ml bottle

Scavi & Ray 0%, Aus.   6.25 19.5

Prosecco Brut, Veneto, Italy   8 40

Pierre Mignon, Grand Reserve, France   11 62

Bollinger, Special Cuvée, France    90

White wine 175ml 250ml carafe bottle

Entero Old Vine Macabeo, Spain 6.1 8 16 24

Pinot Grigio, Sartori, Italy 7.1 9.4 18.7 28

Verdicchio di Matelica ‘San Vito’, Italy 8 10.65 21.3 32

Chenin Blanc / Roussanne, S Africa 8.1 10.7 21.3 32

Picpoul de Pinet, France 8.4 11 22 33

Sauvignon Blanc, Stoneburn, NZ 8.6 11.35 22.7 34

Red wine 175ml 250ml carafe bottle

Sangiovese, Puglia, Italy 6.1 8 16 24

Malbec, Man Meets Mountain, ARG 7.1 9.4 18.7 28

Rioja Crianza, Marques de Reinosa, ESP 7.85 10.35 20.7 31

Montipagno Montepulciano d’Abruzzo, IT  8.1 10.7 21.3 32

Mathilda Shiraz, Tournon, Victoria, AU  8.6 11.35 22.7 34

Pinot Noir, Long Barn, Fior di Sole USA  9.1 12 24 36

Rosé wine 175ml 250ml carafe bottle

Carignan Rosé, La Loupe, d’OC, FR 6.6 8.7 17.4 26

Montfrin La Tour Rosé, FR  7.85 10.35 20.7 31

Saint-Roch Les Vignes Rosé, FR 8.85 11.7 23.4 35

Winter Warmers 
 Mulled wine  8.5
  Sangiovese, apple, orange, 
spices, sugar

Warm honey cider  8.5
  Sassy Calvados Fine, Cazcabel Honey,
sugar, apple, cider

Ginger Toddy  8.5
  Jack Daniel’s Fire, Gimber, Amaretto, 
lemon, sugar

Chocolatescape  9
Bumbu, Bacardi Carta Blanca, 
maraschino, grenadine, lime, cinnamon,                                                                                             
cranberry, white chocolate,

Berry ginger (0%)  7

 Everleaf Forest, Gimber, cranberry,
lemon, sugar

0% Cocktails & Pressés
Virgin Mojito   6.5 
Apple, lime,mint, sugar, soda 

Hibiscus Lemonade  6.5 
Lemon, hibiscus, soda

Minty Bitter   8 
Lyre’s Dry, Everleaf Mountain, apple,                                                
lemon, mint, agave

Nogroni Light   8 
Lyre’s Dry, Everleaf Mountain,   
Lyre’s Italian Spritz

Lyre’s Spritz   8 
Lyre’s Italian Spritz, Scavi & Ray 0%

Everleaf Spritz   8 
Everleaf Forest, apple, Scavi & Ray 0%, soda  

Ever Caipifruit   8
Everleaf Forest, Lyre’s Italian Spritz, lime,                                
lemon, orange, Monin basil

 
 

Winter Club
Becoming a member of our exclusive

Winter Club! 

You’ll gain access to exclusive offers and special 
deals at our bar & restaurant. Please ask for more 

information or visit                      

     www.thewaterway.co.uk/winter-club

Gin & Things - all £12

Special Four Pillars  
Four Pillars Rare Dry, Double Dutch             
Cucumber & Watermelon, rosemary, lemon

 Special Ramsbury 
Ramsbury London Dry, Double Dutch                      
pomengranate, orange, apple

Special Bombay Citron Pressé
Bombay Citron Pressé, Double Dutch                    
elderflower tonic, lemon, mint

Special Roku 
Roku, Double Dutch Indian tonic,                   
ginger, lemongrass

Special Fords
Fords London Dry, Double Dutch                      
Light tonic, apple, mint


