
Starters 
Chefs Soup of the day  V  £3.95 
With a rustic bread roll and butter 

Avocado Pear with Crab  £5.20 
Bound in Marie Rose sauce with a salad garnish 

Marinated Seafood  £4.95 
Prawns, Clams and Mussels in a shallot dressing 

Homemade Smoked Mackerel Pate  £4.95 
Accompanied by brown toast with a cherry tomato and balsamic chutney 

Patatas Bravas “Brave Potatoes”  £4.95 
Potatoes and Chorizo sausage in a spicy, tangy sauce 

Sautéed Garlic Button Mushrooms  V  £4.95 
On a toasted Ciabatta with chives 

Classic Prawn Cocktail  £5.20 
Topped with Tiger Prawns and served with brown bread and butter 

Deep fried Breaded Brie wrapped in Bacon  £4.95 
A wedge of Brie wrapped in thin pancetta, deep fried in breadcrumbs 

Tomato and Buffalo Mozzarella Salad  V  £4.10 
Drizzled with a Basil oil 

Oven Baked Nachos (BIG enough to share)  V  £6.40 
With tomato salsa, guacamole, sour cream and melted cheese 

Th
e 
W
at
er
sE
dg
e 
Re

st
au
ra
nt
 &
 B
ar
 

Mains 
Pan fried Halibut Steak  £12.90 
On a bed of tomato pesto tagliatelle 

Pan Fried Calves Liver  £12.90 
Served with crispy pancetta, mashed potato and vegetables 

Corn Fed Chicken Supreme in a Wild Mushroom & Cream Sauce  £10.90 
Served with saffron rice and vegetables 

Grilled Medallions of Monkfish  £12.90 
In a Carbonara sauce with rice 

The Tower Burger  £8.90 
Stacked with cheese, bacon, onion rings and a side of tomato salsa 

Mushroom Pancakes  V  £8.90 
Bound in cream cheese with a tomato concasse, finished with parmesan cheese 

Sautéed Escalope of Pork Fillet  £11.90 
In a wholegrain mustard sauce with rice 

Char Grilled Fillet Steak  £16.90 
Served on a flat mushroom with a delicious peppercorn sauce, fries and vegetables 

Char Grilled Ribeye Steak  £13.90 
Comes with fries, onion rings and grilled tomatoes on a flat mushroom 

Homemade Beer Battered Cod  £9.90 
An old favourite, served with fries, mushy peas and tartar sauce 

Grilled whole Trout  £10.90 
In Capers and Browned Butter with New Potatoes 

Char Grilled Chicken Caesar Salad  £9.90 
A salad of green leaves with croutons, caesar dressing, char grilled chicken and parmesan cheese 

Lasagne Bolognaise  £8.90 
Served with a mixed leaf salad 

Surf & Turf  £14.90 
Char grilled Sirloin steak topped with tiger prawns, served with fries 

Baked Filo Pastry Parcel  V  £8.90 
Filled with boursin cheese, peppers and courgettes 

Roasted Rump of Lamb  £13.90 
Served on mashed potato with a mint jus 

Just Olives  V  £2.20 
Rustic Bread selection with Olives  V  £5.50 
 

Sides 
Mixed Salad  £2.30    Tomato & Onion Salad  £2.50    Side Of Vegetables  £2.50 
New Potatoes  £2.20    Fries  £2.00    Cajun Spiced Fries  £2.50    Onion Rings  £2.50 
Bread & Olives, Garlic Bulb with Oil & Balsamic Vinegar  £5.50    Bread Rolls  75p 
Garlic Bread  £3.50    Garlic Bread  + Melted Cheese  £4.10 
 

 
 

Please advise us of your allergies before ordering  ‡  A 10% optional service charge will be added to tables of 8 or more 
All chicken used in our kitchen is Farm Assured Red Tractor  ‡  All fish on our menu is bought from sustainable sources 



The WatersEdge 
Restaurant & Bar 

4 Canal Cottages, Packet Boat Lane, Cowley, UB8 2JS 
01895 440550  ‡  www.the-watersedge.co.uk  ‡  info@the-watersedge.co.uk 


