
The Waterfront 
Restaurant 

 
 
 

 
STARTERS 
 

Homemade Soup of the day 
Served with crusty roll & butter £4.95 
 

Waterfront Chicken Liver Pate 
Served with homemade red onion chutney, dressed leaves & Scottish mini oatcakes 
£5.95 
 

Black Pudding, Goat Cheese & Caramelised Apple stack 
Grilled black pudding layered with melted goat’s cheese and apple.  
Served with mixed salad & dressed with Balsamic reduction £5.95 
 

Crayfish & Crab Cocktail 
Crayfish tails & crab bound in Marie rose sauce on crunchy iceberg lettuce, lemon 
wedges with wholemeal bread & butter £6.95 
 

Scottish Smoked Salmon 
Scottish smoked salmon with herb oil and caper salad.  
Served with brown bread and lemon wedge £8.25 
 

Haggis-in the-Hole 
Award winning haggis in a crispy Yorkshire pudding topped with a whisky and onion 
jus £5.95 
 

Deep Fried Brie 
Homemade breaded Somerset brie wedge deep fried  
Served with salad garnish herb dressing and cranberry compote £5.25 
 
 

MAINS 
 

Haunch of Scottish venison 
Scottish haunch of venison pan fried served with dauphinoise potato, fresh seasonal 
vegetable with a smoked Virginia bacon jus £17.95 
 

Scottish Lamb leg steak 



Char grilled Scottish lamb leg steak with roasted tomatoes, aubergine, peppers and 
courgette served with rosemary & garlic potatoes, sauce Vierge £16.95 
 

Fillet of Beef Stroganoff 
Prime Scottisg fillet of beef, bound in merlot, French mustard, smoked paprika with 
mushroom and fresh cream, served with white boiled rice £13.95 
 

Highland Chicken 
Pan fired breast of chicken, resting on a bed of haggis finished with a Mushroom & 
whisky jus with baby potatoes and mixed seasonal vegetables £12.95 
 

Homemade Steak & Belhaven Best Pie 
Succulent Scottish beef cooked in Belhaven best. With a puff pastry top served with 
peas & French fires £10.95 
 

Beef Lasagne 
Scottish steak mince bolognaise & béchamel sauce layered with sheets of pasta 
served with mixed salad, herb dressing & garlic bread £10.95 
 
 

FROM THE GRILL 
 

8OZ Scottish Sirloin Steak  
Served with grilled tomato, mushroom, onion rings & French fries £19.95 
 

Sauces: 
Crayfish tails in garlic butter £4.50 
 
Cracked black pepper cream £2.65 
 
Garlic Butter £2.00 
 

The Waterfront Burger 
4oz Scottish steak burger on toasted brioche bun topped with bacon & melted 
Monterey jack cheese, beef tomato, iceberg lettuce, barbecue sauce with chips & 
homemade onion rings £10.45  
Double burger £13.95 
 

Chargrilled Chicken burger 
With lettuce, beef tomato, mayo on toasted brioche bun with homemade onion rings 
& chips £9.95 
 

Extra Topping   
Haggis, black pudding, smoked cheese, cheddar cheese, bacon £1.50 each 
 
 

 



FROM THE SEA 
 

Scottish Salmon Fillet 
Pan fried fillet of Salmon with a lemon caper butter sauce, fresh seasonal vegetables 
& new potatoes £14.95 
 

Fillet of Sea Bass 
Grilled Fillet of Sea Bass topped with sautéed crayfish tails in a lime & chili butter, 
roasted sweet potato and fresh seasonal vegetables £14.95 
 

Fresh Scrabster Haddock  
Fillet of fresh Scottish haddock lightly battered in our chefs own recipe, served with 
salad garnish, garden peas & French fries £11.95 
 
 

VEGETARIAN DISHES 
 

Roasted Mediterranean Vegetable Stack 
Oven roasted Mediterranean vegetables topped with mushroom and melted goat 
cheese on a bread of mixed salad leaves, finished with a balsamic reduction £10.95 

Grilled Halloumi Burger 
Char grilled halloumi cheese on a toasted brioche bun with crisp iceberg, beef 
tomato & homemade chutney & onion rings £9.95 
 
 
Side orders/extras 

French Fries £2.65 
Garlic bread £2.45 
Vegetables £2.95 
Mixed Salad £3.95 
Onion rings £2.55 
Petit pan roll & butter 45p 

 
 
 
 
 
 
 
 
 
 
 
 
 



DESSERTS 
 
Sticky Toffee Pudding 
Chefs Homemade Sticky Toffee Pudding with caramel sauce served with vanilla ice 
cream £5.35 

 
Classic Crème Brulee 
With homemade Scottish shortbread & a raspberry compot £5.35 
 

Raspberry Meringue 
Homemade meringue with Chantilly cream and fresh raspberry compot £5.95 
 

Lemon Posset 
Lemon posset topped with raspberry compote served with Amaretto biscuits £5.35 
 

Chocolate Torte 
With chocolate sauce, orange cream & chocolate shavings £6.25 
 

Movenpick Ice Cream – The art of Swiss Ice cream 
Vanilla Dream £1.75 per scoop 
Strawberry £1.75 per scoop 
Pistachio £2.10 per scoop 
 
Served with either Berry coulis or Chocolate sauce & café curl 
 
 

FOOD ALLERGIES AND INTOLERANCES: 
BEFORE YOU ORDER YOUR FOOD PLEASE SPEAK TO A MEMBER 

OF STAFF WHO WILL BE HAPPY TO DISCUSS INGREDIENTS 
 

 
 

ALL FOOD IS PREPARE FRESH TO ORDER, SO WE THANK YOU FOR YOUR PATIENCE DURING BUSY TIMES 


