
NEW YEAR’S EVE MENU 

 
 

STARTERS 

HOMEMADE SOUP – Roasted tomato and pepper pesto soup, served with a tin loaf and butter - £8.50 (V) (GF) 

GARLIC & PARSLEY PIZZA BREAD - Served with a rocket garnish - £6.50 (VE) (V) WITH MOZZARELLA - £8.00 (V) 

DUCK PANCAKE - Crispy shredded duck on a homemade pancake, served with chilli, spring onion, hoisin sauce, 
cucumber and pea shoots. - £12.50  

BRUSCHETTA – Sun blush tomatoes and pesto topped with mozzarella cheese on toasted sourdough. - £9.50 (GF) (V) 

BAKED CAMEMBERT – garlic and rosemary camembert served with cranberry sauce and toasted ciabatta slices - 
£12.95 (V) (GF)  

FISH TACO - Chilli and paprika seasoned cod in a taco with sour cream, mayonnaise and lime sauce.  Served with red 
cabbage, avocado, radish, spring onion and coriander filling - £9.50 (GF) 

CHICKEN PÂTÉ – Chicken liver pâté served with salad, brown toast and a red onion marmalade. - £8.50  
 

MAINS 

CHICKEN PIE – Chicken, leek and ham pie in a creamy sauce served with mash and peas. - £19.50 

CHICKEN WELLINGTON - Chicken, chicken liver pate and smoked bacon wrapped in puff pastry, served with 
boulangère potato, roasted carrots and a rich red wine gravy. - £19.95 

VEGAN COTTAGE PIE – lentil and vegetable filling topped with mashed potato, served with peas and gravy - £16.95 
(V) (VE) (GF) 

PAN FRIED SALMON – Salmon fillet served with garlic and rosemary potatoes, buttered vegetables and a white wine 
pesto sauce. - £20.95 (GF) 

LAMB BURGER – Lamb and mint burger topped with feta cheese, served with fries and a yogurt mint dip. - £18.95 

BEER BATTERED HADDOCK – Served with homemade chips, mushy peas and tartare sauce. - £18.50 (GF) 

TORTELLINI – Spinach and ricotta tortellini in a sundried tomato pesto cream sauce.  Served with garlic pizza bread 
and parmesan cheese. - £16.95 (V) 

STEAK – An 8oz Ribeye steak served with chips, onion rings, grilled tomato and peas with a choice of peppercorn 
sauce or blue cheese sauce. - £30.95 (GF) 

PORK BELLY – Smoked pork belly served with mustard mash, buttered vegetables and an apple cider jus. - £18.95  

SAUSAGE CASSEROLE – Wild boar and apple sausage in a red wine casserole, served with a spring onion champ 
mashed potato. - £17.95 

 
 

CHILDREN’S MENU 

CHICKEN NUGGETS (GF) / FISH FINGERS (GF) / HAM & MOZZARELLA PIZZA - fries and beans - £9.50 

PENNE PASTA – Tomato penne pasta topped with cheese - £7.50 (V) 

SIDE DISHES – All £6.95 

HOMEMADE CHUNKY CHIPS (V) (VE) (GF) / SEASONAL VEGETABLES (V) (VE) (GF) / MIXED SIDE SALAD (V) (VE) (GF) /  

 BEER BATTERED ONION RINGS (V) (VE) 

PLEASE STATE ANY ALLERGENS/ DIETARY REQUIREMENTS WHEN ORDERING  

 



(V)= Vegetarian (VE)= can be adapted to suit a vegan diet (GF)= adapted to suit a gluten free diet. Please 
ask for alternative dishes if required 

 

DESSERTS 

 

CHOCOLATE BROWNIE – Topped with toasted marshmallows served warm with vanilla ice 
cream - £8.50 (GF) (V) 

STICKY TOFFEE PUDDING - Served with toffee sauce and vanilla ice cream - £8.50 (GF) (V) 

CHEESECAKE – Baileys cheesecake served with chocolate ice cream £8.50 (V) 

SPONGE CAKE – Hot lemon sponge pudding served with custard - £8.95 (V) 

LOCAL ICE CREAMS - A trio of toffee fudge, raspberry ripple and vanilla, served with a 
Rossini curl - £7.50 (GF) (V) 

CHEESE & BISCUITS - Served with cranberry jam, damson chutney, olives, tomato, apple, 
grapes and celery - £13.50 (V) 

 

 

HOT DRINKS 

POT OF TEA FOR ONE - £2.95 

SPECIALITY TEA - Earl Grey, Camomile, Peppermint, Green tea or Fruit tea – £3.00  
AMERICANO - £2.95 

ESPRESSO SOLO - £2.95 

ESPRESSO DOPPIO - £3.95 

CAPPUCCINO - £3.50  
CAFÉ LATTE - £3.50 

FLAT WHITE - £3.25 
LIQUEUR COFFEE – Amaretto, Baileys, Cointreau, Tia Maria, Drambuie - £5.50 

JAMESON IRISH COFFEE - £5.50 
TO MAKE ANY COFFEE DECAFFEINATED PLEASE ADD 50P 

 

 
On behalf of everyone at The Watermill Inn we 

would like to thank you for sharing your  
New Years Eve with us. 


