TR

The Wharf ~ Sunday

~ Saturday 5th September 2026 ~

Starters

Lightly curried butternut squash soup, coriander and lime créme fraiche, warm seeded roll (v) 471 kel 7.45
King prawn and mussel Bouillabaisse, saffron aioli, warm focaccia 522kl 13.95

Chicken liver pité, bramble chutney, toasted bloomer (gfa) ss7kai 8.95

Sun blushed tomato and basil risotto, vegan prosociano crisp (vg, gf) 331kl 7.95

Potted poached and smoked salmon, capers, samphire salad, toasted sourdough (gfa) 429kt 8.95

Basil and ricotta ravioli, tomato sauce, goats cheese, pumpkin seeds (v) 359kl 8.95

Roasts

All our roasts are served with duck fat roast potatoes, vegetables, and gravy...

Roast beef (served pink), with Yorkshire pudding (gfa) 1781kt 23.25

Roast loin of pork, sage and apple stufting, crackling apple sauce (gf) 995kat 21.95
Mixed roast beef (served pink), loin of pork, all the trimmings (gfa) 7280kl 25.25
Roast shoulder of lamb, rosemary red wine gravy (gf) 1469kl 26.95

Sunday Sides

Cauliflower Cheese 517kl 6.95 Buttered Mash (v, gf) 285keal 5.45 Duck fat roast potatoes (gf) 232keal 5.45
Pigs in blankets (gf) 519kl 6.95 Pork and apple stufting (gf) sszkal 4.95  Broccoli, chilli, almonds (v, gf) 291kl 5.25
Mains

90z rump heart steak, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 74624l 27.95

90z Pork Ribeye steak, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 7569kt 22.95
Pan roasted fillet of seabass, confit baby potatoes, mussels, fennel, chives and cider, bacon and leek strew (gf) 633kl 23.95
Buttercross pork and apple sausages, buttered mash, greens and gravy (gf) 1348kcal 18.95

Crispy beef salad, sweet chilli sauce, roasted cashew nuts (gf) $95kat 18.45

Coq au vin pie, green vegetables, buttered mash, red wine gravy (gf) 1756kl 18.95

Beer battered fish and chips, mushy peas, tartare sauce (gf) 1278kl 19.95

Add curry sauce (vg, gf) 190kl 2.95

Basil gnocchi, tomato sauce, roasted peppers, aubergine, toasted pumpkin seeds (vg) sé7kal 17.95

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 1380kl 18.75
Add pulled BBQ beef 914l 2.45

The Wharf - www.thewharf-castlefield.co.uk - 01615 074 240



Sharers

Mezze plate, burrata, smoked romesco, marinated aubergines, courgettes, blushed tomatoes, balsamic onions, gordal olives,
beetroot and rosemary hummus, smoked almonds, toasted focaccia (v) 1335kal 20.95

Sharing Antipasto - pork rillette, smoked romesco, salami, serrano ham, burrata, gordal olives, puccia bread 1195kl 21.95

Sides

Chunky chips (vg, gf) 535kl 5.25 Fries (vg,gf) 377kt 5.25 Peppercorn sauce (gf) 129kcal 3.25
Buttered vegetables (v, gf) 175kat 4.95 Warm puccia bread, garlic butter (v) 4494w Warm puccia bread, garlic butter,

6.25 mozzarella (v) s33keal 6.75

Pudding and Dessert Drinks

Irish coftee (v, gf) 190kat 8.95

Proper hot chocolate, liquid chocolate, toasted marshmallows, whipped cream, triple chocolate brownie (gf) 97kl 7.95
Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) s62kaat 9.45

Hot waffle, caramelised banana, toffee sauce, honeycomb ice cream (v) 849wt 8.95

Triple chocolate brownie, chocolate sauce, vanilla ice cream (v, gf) 884kl 9.25

Blackberry and apple trifle, candied orange (vg, gf) s8skal 7.95

Spiced apple, plum and port crumble tart, apple sorbet, red wine syrup (vg, gf) s63keal 8.45

Cheeseboard

All cheeses come with biscuits, quince, carrot and apricot chutney, grapes and celery

One cheese (v) 151kl 4.95 Three cheeses (v) 349kcal 10.95 Five cheeses (v) 447kl 14.95

Wookey hole cave-aged cheddar (v, gf) 125kt / Luna goats (v, gf) 924t / Burts Blue (v, gf) 91 kai / Blacksticks Blue (v, gf) 98 kcat /
Ravens Oak Brie (v, gf) 94 kcat

Small Pudding and a Hot Drink

Choose a mini version of our puddings with a tea or coffee of your choice (excluding liqueur coffees or hot chocolate with Baileys)

Triple chocolate brownie, vanilla ice cream, chocolate sauce (v, gf) 572kl 9.45
Sticky toffee pudding, vanilla ice cream (v, gf) 390kl 9.45

Waftle, honeycomb ice cream, toffee sauce (v) s27kal 9.25

Additional Menu Information

Please speak to a member of crew if you have any food allergies or intolerances before ordering. For

calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.



