MENU
ONE

PASTA & SALAD

STARTERS

LAMB & PORK MEATBALLS
GREEK FETA SALAD (V, GF)
strozzapreti pasta, roasted tomato
baby gem lettuce, cherry tomatoes,
sauce, rocket and Parmesan
cucumber, green peppers, red onion,
olives, feta cheese, lightly dressed with olive oil

VELVETY CHICKPEA SOUP (VE, GF)
socca croutons
CHARRED BRUSCHETTA (VE)
warm ciabatta, roasted Mediterranean
vegetables and rich ragu sauce

LEMON, GARLIC, ROSEMARY &
THYME MARINATED
CHICKEN WINGS (GF)
fresh tomato & basil salsa

FROM
THE
GRILL
WATERFRONT BURGER
Prime Woburn Farm beef burger
crispy serrano ham and Manchego
cheese OR Chickpea & mixed
bean vegetable burger with
grated Cheddar cheese (v) served
with lettuce, beef tomato and
burger relish, on a toasted brioche
bun with skinny fries

PIZZA
MARGHERITA PIZZA (V)
tomato sauce,mozzarella,
Parmesan, basil

FRESH FROM
THE CLAY OVEN
SICILIAN PIZZA
mozzarella, salami,
pepperoni

Gluten-free pizza and vegan cheese available - please ask your server

DESSERTS
CHARGRILLED CHICKEN BREAST (GF)
roasted Mediterranean vegetables,
sun blushed tomatoes, pesto dressing
and herb roasted new potatoes
LEMON & HERB ROASTED
COD LOIN (GF)
caponata vegetables and sautéed
new potatoes

Some dishes not marked as gluten free or vegan can be adapted to suit a gluten free or vegan
diet. Please ask your server for details. (V) denotes suitable for vegetarians, (VE) denotes
suitable for vegans and (GF) denotes gluten free. Detailed dish speciﬁc information on allergens
is available on request from your server. Please advise us if you have any allergies as allergens
are present in our kitchens, therefore we cannot guarantee that trace elements will not be found.
Game and poultry dishes may contain shot. Fish dishes may contain bone.

RASPBERRY CHEESECAKE (V)
macerated summer berries
TRADITIONAL TIRAMISU (V)
coﬀee soaked sponge, Marsala wine

GELATO (V, GF)
two scoops of Madagascan vanilla gelato
or lemon sorbet (vegan ﬂavours available
on request)

