
 
 

 

PLEASE TELL YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 
 

 

(v) vegetarian   (vg) vegan   (gf) gluten free   (df) dairy free   
 

*can be made gluten free   **can be made vegan   ***can be made vegetarian      let us know if you have a 10% discount card 
 

FAVOURITES 

SMALL PLATES & ANTIPASTI 

SIDES  

CHICKEN FOCACCIA 10.00 
chicken, avocado, roasted red pepper 

pesto, mayonnaise 
 

FISH FINGER SANDWICH 9.50 
cod goujons, baby gem, tartare sauce  

on sourdough 
 

LAKESIDE RUEBEN 10.00 
pastrami, swiss cheese, salad, gherkin 
slaw, mustard mayo, dried fried onion  

on sourdough 
 

STEAK FOCACCIA 14.50 
minute steak, caramelised onions 

mustard mayo 
 

 

add rosemary salted fries 
to a sandwich 1.50 

 
 
 
 
 

 
BURGERS  

LUNCH TIME 
MOULES MARINIERE (gf) 19.00 
white wine, garlic, leeks & cream 

with house fries 
 

PAN ROASTED  
SUPREME OF CHICKEN 17.50 

with wild & porcini mushroom sauce 
baby leeks, pappardelle & parmesan 

 
FISH & CHIPS 16.50 

beer battered haddock, house fries 
peas, tartare sauce 

 
GOAT’S CHEESE, BUTTERNUT SQUASH 

& BEETROOT SALAD (v) (gf) 16.00 
lentils, hazelnuts with roasted onion 

balsamic honey dressing 
 

in a mark’s cotswold bakery brioche  
bun with rosemary salted fries 

 

THE WATERMARK 16.50 
jesse smith’s burger, crispy bacon, onion  
rings, american cheese, lettuce, gherkin 

smoked tomato chutney 
add bbq brisket 2.50 

 
CRISPY BUTTERMILK CHICKEN 16.50 

chicken breast fillet, hot honey glaze  
asian slaw & gochujang mayo  

 
ARTICHOKE (v)** *15.50 

artichoke patty, cheese, salad, smoked 
tomato chutney, garlic mayo 

 
 
 
 
 
 

 

GORDAL OLIVES - MILD & PICANTE 5.00     FOCCACIA & SMOKED SALTED BUTTER 6.50 
 

 
LEBANESE LAMB FLATBREAD 13.00 
hummous, shirazi salad, feta 
pomegranate, tzatziki, sumac 
 
FALAFEL FLATBREAD 12.00 
hummous, shirazi salad, feta 
pomegranate, tzatziki 
 
BURATTA & NDUJA 
HONEY FLATBREAD*** *13.00 
soft mozzarella, nduja honey, pesto 
 

 
 

 

JAMON CROQUETTES (gf) 9.50 
garlic aioli 
 
IBERICO BRAISED PIGS’ CHEEKS (gf) 12.50 
quince & almonds on celeriac mash 
 
SALT & PEPPER SQUID 8.50 
saffron aioli, charred lemon, pea shoots 
 
PADRON PEPPERS (gf) 7.00 
sea salt  
 

 

ROSEMARY SALTED FRIES (vg)(gf) 3.95 
 

HOUSE SALAD (vg) (gf) 4.50 
 

TENDERSTEM BROCCOLI 
miso dressing & black sesame seeds 5.50 

 
 

 
 

 

STICKY TOFFEE PUDDING 8.00 
marshfield farm vanilla ice cream 
 

CHOCOLATE BROWNIE (gf) 7.50 
vanilla ice cream, salted caramel, mint chocolate soil 
 

AFFOGATO (gf) ** 6.50 
marshfield farm vanilla ice cream, espresso 
 

LOTUS BISCOFF or BERRY CHEESECAKE ** 7.50 
double cream 
 

DESSERTS 


