
CARVERY

THURSDAY CARVERY 10.50

VEGETARIAN NUT ROAST 10.50
ONE SIZE ONLY

SUNDAY CARVERY  13.95

VEGETARIAN NUT ROAST 13.95
Mixed nuts, apricots, goats cheese

and vegetables (C,E,H,L) V, GF

CHILDREN’S CARVERY 9.95
CHILDREN’S NUT ROAST 9.95

(Sunday only)
Please see notice beside carvery for allergy advice

GOLF LINKS ROAD, WESTWARD HO!  EX39 1LH 

WATERFRONTINN.CO.UK  | INFO@WATERFRONTINN.CO.UK | # WATERFRONTINNWESTWARDHO

Do you have a Food Allergy or Intolerance? 
Each dish on our menu is coded with potential allergen 

ingredients.Please refer to the “ALLERGEN KEY” for what each 
letter stands for. If you are unsure, then please ask a crew 

member for advice.

C H I L D R E N ’ S  M E N U

BEEF BURGER 7.75
4oz Beef burger in a bap (A,L) GFO

CHEESEBURGER 8.00
4oz Beef burger with melted Swiss 

Emmental cheese (A,G,L) GFO

CHICKEN NUGGETS 8.00
Bite-sized nuggets of chicken breast 

in a light crispy batter (A,C) 

COD GOUJONS 9.00
Homemade battered cod goujons (A,D,L) 

SAUSAGES 8.00
Locally made sausages (A,L) GF

All of the above served with chips 
and a choice of beans, peas or salad

BEEF LASAGNE 8.00
Served with garlic bread,

and leaf garnish garnish (A,C,G,I,J) 

CHEESE & TOMATO PIZZA 7.75
Served with chips (A,G) V

TUSCAN TOMATO PASTA 7.75
Rigatoni pasta bound in a rich tomato sauce 

topped with parmesan served with garlic bread 
and vegan pesto (A,E,H) VEO

CHICKEN & 
SMOKED BACON SALAD 8.00   

Sliced chicken breast, crispy bacon served on 
mixed salad and garlic bread (A,G,J,L) GFO

S O M E T H I N G  S W E E T
 

HOMEMADE STICKY 
TOFFEE PUDDING 7.95
Served with a toffee sauce 

and vanilla ice cream (A,C,G) V

HOMEMADE CHOCOLATE 
INDULGENCE 7.95

Rich chocolate torte served with vanilla ice 
cream and chocolate sauce (C,F,G) V

HOMEMADE CRÈME BRULEE 7.95 
glazed vanilla pod crème brulee  (C,G)

LOCAL DEVON ICE CREAM  
1 SCOOP - 3.00 / 2 SCOOP  -  3.25

Choice of 
Honeycombe (A, F, G, L) / Chocolate (A,G,F) 

 Vanilla (G)  V, GFO
Served with a Rossini curl chocolate wafer 

(A,C,G,F)

L I G H T  B I T E S
 

HALLOUMI FRIES 8.25    
Herb coated halloumi served with a spicy harissa yoghurt 

( A,G) V 
 

FRANKIE HEARDS PORK CROQUETTES 8.25
Deep fried served with piccalilli, sage mayo and peashoots (A,C, I, J)      

BREADED BRIE WEDGES 8.25
Deep fried served with sweet chilli sauce and peashoots (A,C,G,J)  V

LOADED FRIES 7.50
 Cheesy chips topped with a spicy Mexican dressing, jalapenos & crispy fried onions 

(A,C,G,J) V

PULLED BEEF LOADED FRIES 10.75
Cheesy chips topped with slow braised beef brisket, guacamole, 

spicy mayo and crispy fried onions (A,C,G, J, L)

CHIPS VE, GF 4.25
with Cheddar Cheese (G) V, GF 5.25

GARLIC BREAD (A,) V, VE 4.00
with Mozzarella Cheese (A,G) V 5.00

ONION RINGS 4.50
Beer battered onion rings (A)

 
WATERFRONT SALAD BOWL 4.50 (J) VE   

SCAN THE QR CODE TO ORDER



P I Z Z A
12” MARGHERITA 10.75

Tomato sauce, melted mozzarella (A,G) V

PEPPERONI & OREGANO PIZZA 13.25
Margherita topped with pepperoni 

and oregano (A,G)

MEAT FEAST 14.25      
Margherita topped with pepperoni, chicken, 

ham and beef chilli (A,G,I)

PROSCIUTTO AND BLUE CHEESE 14.75   
Margherita topped with prosciutto, 

blue cheese, fig jam & truffle oil  (A,G,J,L)

GREEK 13.75
Margherita topped with, feta, black olives,

red onion, tomato & oregano (A,G) V

F R O M  T H E  S E A
COD & CHIPS 16.95

Tribute beer battered fillet of cod 
served with garden peas 

and tartare sauce (A,C,D,J,L) 

SCAMPI & CHIPS 15.25
Served with garden peas 
and tartare sauce (A,B,C,J) 

W A T E R F R O N T  N A C - H o ! S
Served with guacamole, sour cream, 

chunky salsa and 
sliced jalapeño peppers 

MIXED CHEESE (G) V, GF 11.75 

BEEF CHILLI 
& MIXED CHEESE  (G,I) GF 14.25

BBQ CHICKEN 
& MIXED CHEESE (G,L) GF 14.25

ALLERGEN KEY 
A GLUTEN / B CRUSTACEANS / C EGGS / D FISH 
E PEANUTS / F SOYA BEANS / G MILK / H NUTS

I CELERY / J MUSTARD / K SESAME / L SULPHITES
M LUPIN / N MOLLUSCS

GF  | GLUTEN FREE
GFO | GLUTEN FREE OPTION

V | VEGETARIAN
VE | VEGAN | VEO | VEGAN OPTION

S A L A D S                
GREEK SALAD 14.75

Feta cheese, black olives, 
cherry tomato, pickled red onion, 

red pepper, cucumber, cos lettuce 
& oregano salad with tzatziki (G,L) V GF

CHICKEN & SMOKED 
BACON SALAD 14.75

Sliced chicken breast, crispy bacon served 
on mixed salad with garlic bread (A,G,J,L) GFO

 

B U R G E R S
WATERFRONT CHEESE BURGER

6oz 13.50 / 12oz 16.50
Beef burger topped with Swiss Emmental 

cheese served in a floured bap with leaf garnish, 
chips and burger relish (A,G,J,L) GFO

TEXAS BACON BURGER
6oz 14.00 / 12oz 17.25

Beef burger topped with BBQ sauce, smoked 
streaky bacon, Swiss Emmental served in a 

floured bap with leaf garnish, 
chips and burger relish (A,G,J,L) GFO

PULLED BEEF BRISKET BURGER 17.25
Beef burger topped with pulled beef brisket, 

Swiss Emmental cheese served in a 
floured bap with leaf garnish chips 

and burger relish (A G J,L) GFO 
  

5 BEAN BURGER 14.50
Roasted sweet potato and 5 bean burger 

topped with guacamole served in a 
floured bap with leaf garnish, chips 

and burger relish (A,J) VE

HALLOUMI BURGER  14.50
Herb coated halloumi served in a floured bap 

with leaf garnish, chips and spicy 
harissa yoghurt (A,G,J) V

CHICKEN & BLUE CHEESE BURGER 16.00  
Fried chicken breast served in a floured bap 

with a leaf garnish, chips and 
blue cheese mayonnaise (A,C,G,J,L)

P A S T A
CHICKEN RIGATONI 15.00

Chicken and rigatoni pasta in a rich cream 
sauce finished with mascarpone, parmesan
 and chives served with garlic bread (A,C,G,L)

TUSCAN TOMATO PASTA  13.00
 Rigatoni pasta bound in a rich tomato sauce 

topped with parmesan and vegan pesto, 
served with garlic bread (A,E,H) VEO

HOMEMADE BEEF LASAGNE 14.25
Served with garlic bread and a leaf garnish

(A,C,G,I,J) 

J A C K E T  P O T A T O E S                
Served with a side salad 

CHICKEN & BACON 
IN A SPICY MAYO 10.75 

(C,G,J) GF

CHILLI CON CARNE 10.75 
(G,I,J) GF

CHICKEN TIKKA MASALA 11.95 
(G,I,J) GF

BACON, BRIE & CRANBERRY 10.95 
(G,J) GF

BEANS & CHEDDAR CHEESE 9.75 
(G,J) V, GF

B A G U E T T E S &
S A N D W I C H E S

Served with a leaf garnish

A choice of white crusty baguette,
malted wheat / white farmhouse bread 

or gluten-free roll 

ADD CHIPS + 2.00
          

ROAST PORK & APPLE SAUCE  9.50
(A,G,J) GFO   

        
COD GOUJONS & TARTARE SAUCE 10.50 

(A,C,D,G,J,L)  

CHEDDAR CHEESE & TOMATO 9.25
 (A,G,J,L) V GFO                

HAM & DIJON MUSTARD 9.50
(A,G,J) GFO

CHICKEN, BACON & SPICY MAYO 9.75           
(A,C,G,J) GFO

SMOKED STREAKY BACON,
BRIE & CRANBERRY  9.75      

(A,G,J) GFO

P U B  C L A S S I C S
HAND-CARVED HAM, 

EGG & CHIPS 13.25
Sliced gammon ham served with 
fried eggs, chips and peas (C) GF

CHICKEN TIKKA MASALA 14.25
An authentic Indian tomato

 based creamy curry with roasted 
chicken thighs, rice, poppadums, 

naan bread and mango chutney (A,G,J) GFO

HARRYS STICKY CHILLI BEEF 15.50
Chinese style sticky chilli beef served 
with rice, and prawn crackers (B,L) GF

Rob’s Favourite

CHICKEN PARMESAN 15.00
Fried chicken breast topped with a rich 

tomato sauce, basil and parmesan cheese 
served with a leaf garnish and chips (A,G,J)

REUBEN 16.25
Home cured pastrami, swiss cheese 
and sauerkraut served in a flatbread
 with leaf garnish and chips (A,C,G,J,L)


