
WATERMANS
RICHMOND

MAINS

Mixed Mushroom & Fresh Truf f le Risot to
Served with seasonal f resh black truff les and burrata

Fresh Lobster Linguini 
Cooked in a s i lky lobster bisque and brandy sauce, 

topped with half  a f resh lobster | £10 surplus

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

35-Day Dry-Aged Rib Eye Steak 
10oz Dedham Vale Br it ish Grass-Fed Beef with Skinny Fr ies

 served with peppercorn sauce or truff le butter 

vegan

gfo

gfo

DESSERTS
Classic Tiramisu

Premium Cheese Plat ter
Grapes, Walnuts,  Truff le Honey

Homemade Baklava
Vanil la Ice Cream, Pistachio

v

v|gfo

v

STARTERS

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

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

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

v|gfo

gf

gfo

SIGNATURE PARTY SET MENU £55.00 

TO BEGIN
Prosecco | Aperol Spritz | Bell ini

£7.5 surplus

Skinny Fries £6 |  Chunky Chips £6  | Rocket & Parmesan Salad £5

Tenderstem Broccoli  with Fresh Chi l l i  £5 | Truf f le Mashed Potato  £5

EXTRAS v|gf

 Bruschetta | Mixed Mushroom & Fresh Truf f le Risot to | Sorbet Selection 

VEGAN 
Any starter, main or dessert can be exchanged for one of our vegan options free of charge

*Ask a member of staff for allergen information. *No service charge included.
*Kindly let the staff know if you have any dietary requirements.  v : Vegetarian  gf : Gluten Free | gfo : Gluten Free Option


