
T H E  W A T E R M I L L  T H E A T R E
R I V E R S I D E  B A R  &  R E S T A U R A N T

 V Vegetarian, Vg Vegan
ALLERGENS: P peanut, N nuts, Mk milk, G gluten, E eggs, F fish, S sulphates,
C celery, M mustard, So soya, Ss sesame, Cr crustaceans, L lupin, 
Mol molluscs, A alcohol.

A SELECTION OF FINGER & OPEN SANDWICHES:

SMOKED SALMON AND CREAM CHEESE
G(wheat),  F,  Mk

CUCUMBER
G(wheat)

EGG, CRESS AND CELERY SALT 
G(wheat),  E

MATURE CHEDDAR AND ONION CHUTNEY
G (wheat),  Mk

GLUTEN FREE SANDWICH SELECTION AVAILABLE
Please advise us of your dietary requirements when ordering

MEDITERRANEAN VEGETABLE QUICHE V
G(wheat),  E,  Mk

HOMEMADE SCOTCH EGG
G(wheat),  E

SCONE WITH CLOTTED CREAM AND STRAWBERRY JAM
G(wheat),  Mk

MINI CHOCOLATE ECLAIRS
G(wheat),  Mk

SELECTION OF MACARONS
E

ETON MESS
Mk, E

RASPBERRY SHORTBREAD
G(wheat)

GARNISHED WITH EDIBLE FLOWERS

CHOICE OF TEAS OR COFFEE

A F T E R N O O N  T E A
FRIDAY 10 MAY 2024 |  £25 PER PERSON

Our menus are inspired by our beautiful setting in rural Berkshire ,  using locally sourced
seasonal produce, freshly homemade in our kitchen

Glass of Prosecco (125ml) -  £6.50


