
STILTON MUSHROOMS ‘V’			   6.95
Button mushrooms cooked in a creamy 
Stilton & black pepper sauce, served 
with grilled flat bread. 

BAKED GOATS CHEESE & PARMA HAM 
(v opt)	       				    6.95 / 5.95
Goats cheese wrapped in Parma ham, served 
with a chilli plum glaze & salad garnish.

BUTTERFLY KING PRAWNS			   7.95
Cooked in a garlic butter, served with crusty 
bread.

SPRING ROLLS				    4.95
Choose either vegetable or duck spring rolls, 
served with a salad garnish & hoi sin dipping 
sauce.

SEPARATE ALLERGY MENU AVAILABLE-  All weights stated are approximate uncooked  - Menu subject to change due to produce availability.- All noticeable bones from our filleted 
fish dishes will be removed, however, some small bones may still be present . Food produced in a kitchen where flour, nuts & nut products are present.

HALLOUMI & RED ONION. ‘V’    	 10.95
Breaded halloumi cheese cooked to golden 
topped with caramelised red onions.

BACON & BLUE CHEESE BURGER	 12.95
A huge ½ pound prime beef burger, topped 
with a grilled bacon rasher & melted blue cheese.

NAKED (THE HEALTHIER OPTION)	 	
Choose any of one of the above burgers served 
without the bun or fries with chefs salad of the 
day. ( excludes ultimate)

SEAFOOD BUCKET				         8.50
Salt & pepper squid, scampi, & lemon cod 
goujons, served with a tartare sauce dip. 

SEASONAL PÂTE				         6.50
Chef’s choice of pate, served with seasonal 
compote & artisan bread. 

SOUP OF THE DAY ‘V’ 				       4.95 
Served with a freshly baked mini tin loaf 
& butter.

CHICKEN WINGS   			 
Large tender chicken wings cooked in your choice of 
either:- BBQ, Salt & Pepper or Hot & Spicy sauce, 
served with a sour cream, chive & salad garnish.
4 						           5.50
Bucket of 12					      14.00
The sharing bucket...... 24			    26.00

		  APPETISERS

Whilst your deciding why don't you try ?Sunday
Menu

PRIME AGED BEEF   			   10.95 
A huge ½ pound homemade prime beef 
burger cooked through

PRIME AGED BEEF MELT		  11.95 
A huge ½ pound homemade prime beef 
burger, topped with American style cheese

SMOKEY BBQ				   11.95
Chicken breast, smothered in smokey BBQ 
sauce, topped with a bacon rasher & 
melting American style cheese.

 ‘THE ULTIMATE’ 			   16.95
A ½ pound prime aged beef burger, grilled chicken 
breast, back bacon, melted American style cheese, 
fried jalapeños, chorizo & onion rings.

PERI PERI CHICKEN 			   10.95
Chicken breast coated in peri peri spices .

THE HAWAIIAN 			   10.95
½ pound homemade prime beef burger, 
topped with fresh grilled pineapple 
& fried egg. 

£ 1.95 each						      ON THE STONE 

Please Turn Over....

Flat bread, spicy hummus, guacamole & sour cream 		  5.50 
Garlic flat bread				                  		  4.50
Garlic flat bread with cheese  (add chorizo)          		  5.50 / 	 6.75     	
Garlic flat bread with cheese, jalapeño & chillies	               		 5.95
Bowl of marinated olives (with feta)			    4.25 /	 5.25 
Classic Italian bruschetta 				                  	4.95
Mini pork chilli sausages					     5.50
Crispy jalapeño peppers with salsa dip				    5.50
Nachos with cheese, salsa & jalapeños, creme fraiche	  	 5.95

			   BURGERS 

THE WATERSIDE'S 'SIZZLING STEAK STONES' 
All steaks are seasoned & seared in our kitchen and presented to you on our sizzling hot steak stones, ready 

for you to continue to your preference, served with pots of rock salt, black pepper & choice of taster sauce, with a seasonal garnish.

	 7OZ  		  FILLET STEAK 			  22.95
	 8OZ 		  SIRLOIN STEAK		  18.50
	 8OZ		  LAMB RUMP  STEAK		  16.50
	 10OZ 		  RUMP STEAK			   16.50
	 10OZ		  TUNA LOIN			   18.95
			 
			   SURF & TURF			   20.95
                                       (CHEF'S CHOICE OF FISH & STEAK OF THE DAY) 

SAUCES....	 PEPPERCORN 
	 DIANE 
	 MINT JUS
	 BLUE CHEESE

	 SKIN ON  FRIES				    1.95
	 HAND CUT CHIPS 				    1.95
	 TRIO HOMEMADE ONION RINGS		  1.95
	 GARLIC SAUTÉED MUSHROOMS		  1.95
	 SALT & PEPPER FRIES			   2.95

SIDES....

6
7
8

1.95

All burgers are served in a brioche bun with lettuce, sliced red onion, beef tomato & skin on fries & pots of relish 
& spicy Southwest sauce.  Upgrade to hand cut chips for £ 1.00 or our signature salt & pepper fries £ 2.25

DELI BOARD
Perfect to share, served with artisan breads, 

oils, balsamic, marinated olives 
& spicy hummus, 

PLUS a choice of any 3 from below for 
£12.50 extra items £2.00ea.

	 •   	 Warm Goats Cheese
	 •  	 Mini Chilli Sausages
	 •  	 Parma Ham
	 •   	 Stilton
	 •   	 Smoked Salmon
	 •   	 Feta
	 •   	 Vegetable or Duck Spring Rolls  (2)
	 •   	 Crispy Jalapeño Peppers
	 •	 Chorizo
	 •   	 Honey Roasted Wiltshire Ham



THREE MEAT TRIO 		  ( add a Yorkie 0.95p)				      11.95
Slices of slowly roasted topside of beef, honey roasted gammon 
& breast of turkey, served with roast potatoes, chefs choice of 
crunchy veg & a rich gravy. 

ROAST BEEF DINNER 				       	  		    10.95
Slowly roasted topside of beef, sliced & served with a home 
made Yorkshire pudding, roast potatoes, chefs choice of crunchy 
veg & a rich beef gravy.

HONEY ROAST GAMMON 	 ( add a Yorkie 0.95p)		         		    10.95 
Prime slowly roasted succulent gammon basted in honey & mustard 
served traditionally with roast & mashed potatoes, chefs choice 
of crunchy veg, finished with home made gravy.

ROAST TURKEY DINNER 	 ( add a Yorkie 0.95p)	    			      9.95
Slowly roasted breast of turkey, sliced & served with a home 
made Yorkshire pudding, roast potatoes, chefs choice of crunchy 
veg & a rich beef gravy.

3 HONEY & GINGER SPRING ROLLS 		 2.95
HOMEMADE ONION RINGS			   3.50
MARKET VEG			    	        	 2.95
GREEN SALAD				    3.50

SALT & PEPPER FRIES			   3.50
BOWL OF HAND CUT CHIPS			   3.50
SKIN ON FRIES				    3.25
HOUSE SALAD				    2.95

ROAST CHICKEN DINNER 	 ( add a Yorkie 0.95p)		       10.95
Breast of English chicken served traditionally, with roast potatoes, 
chefs choice of crunchy veg, home-made stuffing & gravy.

CROMPTON’S LAMB SHANK 					          15.95
A huge slowly roasted succulent lamb shank served with a 
home made Yorkshire pudding, creamy mash potato, chefs 
choice of crunchy veg, finished with home made gravy. 

VEGETARIAN NUT ROAST ‘V’					            10.95
Pan fried veg with apricots, peanuts, almonds & walnuts, topped 
with creamy goats cheese, served with roast potatoes, 
Yorkshire pud & chef’s seasonal veg.

SUNDAY ROAST ‘SARNIE’					            6.95
Choose from roast beef, gammon or turkey, served in a brioche 
bun with a jug of  homemade gravy.

ENGLISH BURRITTO 						                 8.95
A huge Yorkshire pud wrapped around your choice  of meat :- 
roast beef, gammon or turkey, served with 2 roast potatoes 
& a jug of homemade gravy.

 							       			   SIDES

www.watersidebarrestaurant.com

cromptonsatthewaterside       Scan here to go to our web site to register your 
details for all future offers & events.

    SUNDAY ROASTS

INDONESIAN CURRY 				     12.95
( BEST SELLER.....)						    
Strips of chicken cooked in a chefs very own creamy 
coconut mild curry sauce, served with a fragranced 
rice with julienne veg, pineapple & coriander. 

WILD MUSHROOM 
& BROCCOLI RISOTTO ‘V’	   	  	      8.95
Sautéed mushrooms teamed with baby stem broccoli 
tossed with garlic & onions, finished with a tomato 
provencal sauce, topped with fresh rocket.

CLASSIC CHICKEN CAESAR 	 SALAD		     9.95
Tender chicken breast pieces, bacon lardons, 
Parmesan croutons, tossed with crunchy lettuce 
leaves & classic Caesar dressing.

GOATS CHEESE, BEETROOT 
& PINE NUT  SALAD				        9.95
Baked goats cheese presented on a beetroot & pine 
nut mixed salad, finished with a balsamic glaze.

GOURMET STEAK & CASK ALE PIE 	            11.95
Chunks of lean steak cooked in our guest cask ale 
topped with a short crust pastry lid, served with a 
side of hand cut chips, market veg & pot of gravy.  
 
CHEDDAR, SPRING ONION 		                 9.95
& SWEET POTATO PIE ‘V’		   	
Creamy Cheddar cheese with sweet potato & 
spring onions, topped with short crust pastry, 
served with a small side of hand-cut chips  
& market veg. 

The above are cooked from fresh, please allow min. 
30 minutes from order.

POACHED SALMON LOIN		            12.50
Loin of salmon cooked in a tangy provencal sauce with 
onions & garlic, served on a bed of wilted spinach & 
broccoli stem with sautéed new potatoes.

	 MAINS 
BEER BATTERED FISH & CHIPS  	                12.95 
Cod fillet cooked in a light crispy beer batter, served 
with hand cut chips, mushy peas 
& tartar sauce. 

BISTRO FILLET STEAK  CIABATTA		    8.95
Strips of fillet steak cooked to your liking with 
sautéed mushrooms & onions.

PERI PERI CHICKEN & ROCKET CIABATTA 	   7.50
Slices of chicken breast coasted in Peri Peri spices 
with red pesto sat on fresh mixed leaves with a 
Southwest sauce dip.

HALLOUMI, HUMMUS & ROASTED 
RED PEPPER CIABATTA ‘V’			     6.95
Served in a brioche bun sat on fresh leaves.

TUNA MAYO CIABATTA MELT			    6.95
Served with melted cheese topping.

‘GCOTW’ SEAFOOD LINGUINE  13.95
Mussels, prawns, tuna, cherry tomato, parsley, garlic, chilli & white wine.

We are very proud to be associated to Georgia’s Children Of The World charity & a donation of 
£1.00 will be made from us to the Charity from every sale of this dish

@watersidebar       cromptonsatthewaterside       

Add a side of homemade cauliflower cheese or mustard mash for just £ 1.95


