
 
 

T O  S T A R T
 

FRESHLY MADE BREAD with oil  and olives.  vg
 
 

M A I N 
 

LAMB & APRICOT TAGINE with savory couscous.
 

PANKO BREADED CHICKEN THIGHS with a mushroom, white wine & garlic
sauce on a bed of vegetable basmati rice.

 
LEMON & CORIANDER TIGER PRAWN SKEWERS 

served with vegetable basmati rice.
 

CHARGRILLED ROASTED VEGETABLE MOUSSAKA 
with a side salad and garlic bread. v

 
BEETROOT, RED ONION AND SWEET POTATO TAGINE 

served with savoury couscous.  vg
 

All main courses are served with fresh seasonal vegetables for the table
 

BOWL OF CHIPS with ketchup and mayonnaise (£3.75 supplement).  v 
 
 

D E S S E R T
 

ETON MESS with a mix of strawberries,  cream and meringue. v 
 

DOUBLE CHOCOLATE TIRAMISU. v 
 

VEGAN LEMON TART with a berry compote and vegan cream. vg 
 

FRESH FRUIT SALAD. vg
 

SELECTION OF ENGLISH CHEESE AND OATCAKES
 with spiced onion chutney (£2.50 supplement).  v 

 
 

T E A  &  C O F F E E
 

T H E  S U S P I C I O N S  O F  
M R  W H I C H E R

M E N U

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, gf Gluten Free 
 Please inform us if you have any dietary or allergen requirements. 

TWO COURSE SET MENU £22.50


