À La Carte Menu

Open 7 days a week for breakfast, lunch and dinner.
Waterside Bistro, The Plains, Totnes, TQ9 5YS
01803 864069 | watersidebistro.com  Facebook-F

Starters
Homemade seasonal soup with fresh crusty bread (ngci available on request) (vg)

6.5

Waterside fish soup with rouille gruyère and croutons

7.5

Game terrine with cornichons and onion marmalade

7

Steamed local mussels with Thai green curry sauce

half a kilo 7 | kilo 12

Fresh Devon crab and avocado mayonnaise

8

Beetroot, pomegranate and winter vegetable salad, honey balsamic dressing (vg)

6.5

Crispy fried calamari with good garlicky aïoli

7.5

Grilled goat’s cheese on focaccia with tomato, rocket, pesto and black olives

7

Main courses
See your server for our fish of the day
Venison loin, garlic mash, braised red cabbage, port jus

18

Spaghetti with pork meatballs in tomato sauce, rocket and parmesan

13

Slow-cooked lamb tagine, couscous, tortillas and coconut dip					

17

Waterside fish pie with MSC certified sustainable salmon, pollack and smoked hake		

15

Signature West Country beef burger with bacon, cheese and onion rings				

14

Vegan falafel burger with cheese, rocket and onion rings (vg)					

14

28-day-aged 8oz sirloin steak, French fries, tomato, mushroom and peppercorn sauce		

19

Roast breast of pheasant, pancetta, pea and courgette risotto, truffle oil				

16

Vegetable tagine with apricots and prunes, couscous, tortillas and coconut dip (vg)

15

Side orders All at 3.5
Broccoli with almonds

Green beans with bacon

French fries

Creamed mash

Onion rings

Rocket and parmesan

Glazed carrots

Desserts and cheese
Dark chocolate torte, blackcurrant purée, blackcurrant sorbet (vg/ngci)			

7.5

Cointreau crème brûlée, spiced oranges							

7.5

Warm sticky toffee pudding with butterscotch and vanilla ice cream				

7.5

Autumn fruit crumble with oaty cinnamon topping, vanilla ice cream (can be made vegan)

7.5

Warm chocolate brownie with strawberries, chocolate sauce and vanilla ice cream

7.5

Ice creams and sorbets; 1 scoop, 2 scoops, 3 scoops		
3.5 / 5 / 6.5
A choice of luxury vanilla, Belgian chocolate, salted caramel, vegan vanilla or blackcurrant sorbet
Cornish brie and Quicke’s cheddar, homemade rhubarb chutney

8

Affogato vanilla ice cream with a shot of espresso to pour over

5

Pedrogatto vanilla ice cream with a glass of Pedro Ximenez to pour over

7

