
Aperol Spritz

11

Aperol,  Prosecco,
Soda

Espresso Martini

12

Absolut Vodka, Kahlùa,
Espresso

Prosecco

9

125ml

Champagne 

17

125ml

HOUSE SPECIALS “SHARING STYLE”

VEGETARIAN MEZZE PLATTER
Truff le Hummus | Shakshuka

Spicy Kopanist i  Mousse | Beetroot Dip
Avocado Mousse | Flatbread

£16 per person
 SERVED FOR 2

v|gfo CARLINGFORD LOUGH OYSTERS 
Vinaigrette Tr io |½ doz | Dozen

£14     |      £24      |        £44

gf

Bell ini

11

Prosecco, 
Peach Liqueur

Bloody Mary

12

Absolut Vodka, Tabasco,
Tomato Juice, Celery 

Find us on Instagram @watermanstw9 Vis it  our website: www.watermanstw9.co.uk Alcoholic beverages will not be sold to persons under the age of 18                                     Ask a member of staff for allergen information   

v

v|gfMediterranean Olives

Garlic Flat Bread | add Melted Mozzarel la  

Crunchy Courgette Fries

Avocado Mayo 

Spanish Padron Peppers

Balsamic, Honey, Sesame 

Shakshuka

Aubergine, Mixed Peppers,

Garl ic, Dukkah served with Yogurt 

Kofte  

Gri l led Lamb Meatbal ls  

with Onion Salad, F lat Bread 

Cod Goujons  

Lightly battered, Tartare Sauce, Lemon 

Homemade Manti

Tiny Raviol i  f i l led with Minced Lamb & Beef,

Yogurt and Chi l l i  Butter Sauce

 

v

TAPAS STYLE 

5

6 | 9  

8

8

 

9

10

 

 

9 

 

9

2-3 ITEMS RECOMMENDED PER PERSON

v|gf

v|gf

gfo

STARTERS

Bruschetta  on Flat Bread  |add Mozzarel la
Fresh Tomatoes, Art ichoke and Mixed Olives

Silky Burrata with Mango and Passionfruit  Sauce
served with Mint and Walnuts 

Trio of Dips  
Truff le Hummus, Spicy Kopanist i  Mousse
& Beetroot Dip with Bread

Tacos Tres Colores  
Burrata Cheese, Avocado, Tomatoes,
Jalapeños, Basi l  and Pistachio

Tiger Prawns
Pan f r ied in a White Wine, Chi l l i ,
Garl ic and Butter Sauce

Crispy Fried Calamari
with Tartare Sauce

Moules Marinière  
Mussels steamed in White Wine,
Shal lots,  Celery, Double Cream, Garl ic and Pars ley

Hand-Picked Cornish Crab
Avocado Mousse, Salmon Caviar,
Fresh Chi l l i ,  Lemon, Herbs and Crost ini

v|gfo

v|gfo

v

v|gfo

gfo

gfo

gf

11  | 13

14

 

14 

 

14 
 

16

14

13 

16
 

SEAFOOD PLATTER
Sautéed Tiger Prawns | Calamari

Cod Goujons | Mussels | Salmon Caviar

£21 per person
 SERVED FOR 2

add oysters: 3 for £14 | 6 for £24

Floral Gin Pitcher

42

Beefeater Gin, Elderf lower, 
Rose Syrup, Grapefruit  Juice, Tonic, Rosemary

 For 4/5 persons 

*No service charge included
We pay great care and attention to allergies and intolerances. Kindly let the staff know if you have any dietary requirements. Thank you. v : Vegetarian | gf : Gluten Free | gfo : Gluten Free Option



PRIVATE 
DINING ROOM

From bespoke celebrations to
corporate gatherings, we are pleased
to offer exclusive venue and function
room hire for distinguished occasions.

Speak to our staff or visit:
www.watermanstw9.co.uk

We are now accepting reservations for 
Christmas Day,  New Year's Eve, Valentine's Day, 

and all other special occasions.

Beef | Lamb | Chicken
SUNDAY ROASTSUNDAY ROAST

Dry-Aged Dedham Vale 
Brit ish Grass-Fed Beef

MAINS

Grilled Whole Wild Sea Bass
with Mediterranean Mixed Olives,
Artichoke and Fresh Tomatoes 

Proper Fish & Chips
8oz Norwegian Fresh Cod, Seasoned Peas,
Tartare Sauce, Chunky Chips 

Honey-Glazed Chicken Skewers
Avocado Mayo, Mango Salsa 

Chicken Milanese  
with Rocket & Parmesan 
with Spaghetti Pomodoro 

Dry-Aged Prime Beef Burger
8oz Burger, Caramelised Onions, Truff le Mayo,
Mustard and Skinny Fries
add cheese £2 | add bacon £2

Kofte
Gril led Lamb Meatballs 
with Onion Salad and Flat Bread

35-Day Dry-Aged Rib Eye Steak  
10oz Dedham Vale Brit ish Grass-Fed Beef 
with Skinny Fries 
served with peppercorn sauce or truff le butter

gfo

gf

gf

gfo

26

24

22

22 
26 

19

22

36 

 

Watermans Caesar Salad  
with Chicken £21 

Premium Greek Salad
with aged Feta Cheese 

v|gfo

v|gf

gfo

SALADS

16
 

17

SIDES v|gf

6

5

6

6 | 7 |10 

6 | 8 | 11

  

6

6

7

Rocket & Parmesan Salad 

Mixed Salad 

Tenderstem Broccoli

with Fresh Chi l l i

Skinny Fries  

Chunky Chips

Sweet Potato Fries

Mashed Potato

Truf f le Mashed Potato

|  add Truff le Paste | add Fresh Truff le

|  add Truff le Paste | add Fresh Truff le

*No service charge included

CURATED EVENTS

Big birthdays, intimate dinners, or
corporate events with a difference!

Dance into the night with our exclusive
late night bar. Start planning your event

with us today at:

info@watermanstw9.co.uk

PASTA & RAVIOLI

v : Vegetarian gf : Gluten Free gfo : Gluten Free Option

Please ask our staff  
for the special of the day!

Please ask our staff  
for the special of the day!

HOMEMADE DAILY | AVAILABLE GF

Garlic Prawn, Scallop 
& Braised Fennel Ravioli
with Salmon Caviar, cooked in Lobster Bisque

Manti
Tiny Ravioli f i l led with Minced Lamb & Beef,
Yogurt and Chil l i  Butter Sauce

Penne Arrabbiata 
Spicy Tomato and Garlic Sauce

with Chicken £22     

Linguine with Prawns
and Hand-Picked Cornish Crab
White Wine, Chil l i ,  Garl ic and Butter Sauce

Rigatoni alla Norma
Aubergine, Si lky Burrata,
Tomato and Basi l  Sauce

Tagliatelle Ragu
Hand Cut 28-day aged Sir loin Steak,
7 Hours Slow Cooked

24

19

18

28

20

24

v

v


