
THE DECK AT THE BOATYARD
LIGHT BITES/STARTERS
Sicilian Lemon Gin Smoked Salmon  11
Thinly sliced salmon marinated in Sicilian lemon gin, 
with caper berries, dill and mustard mayonnaise served 
with Sicilian Carasau shards

*1/3/4/10 
Prawn and Crayfish Medley   11
Icelandic prawns and crayfish served on a bed of 
baby gem lettuce dressed with a classic Marie-Rose
 dressing

The Boatyard Caprese Salad (V)  9
Burrata Cheese with sliced beef tomatoes on a bed 
of rocket leaf salad rounded with herb pesto dressing

SHARING PLATTERS

*1/3/4/10 

*7/8

Skewered Atlantic king prawns coated in mango 
and chilli on a bed of rocket salad and sweet chilli dressing.

Lollypop Mango and Chilli Prawns   13
*1/2/3/4/6/7/9/10/12/14 Tartlet of the Day       8 

Please ask your waiter for today’s Tartlet of the Day 
and allergen information

The Boatyard Antipasti Platter          To Share  30
A platter of classic Italian antipasti: Parma ham, salami, mortadella, bresaola, bocconcini, Heirloom tomatoes, 
artichoke, Scali di Parmigiana and rocket salad topped with fresh pesto, balsamic glaze with rosemary crostini. 

The Boatyard Pick ‘n’ Chicken Platter         For One 18 
               To Share 32Succulent slow roasted rotisserie chicken basted with a wholegrain mustard and honey dressing, 
served with a mixed leaf salad and triple cooked chips.

*1/3/4/10 

*1/3/4/10 

The Boatyard Seafood Platter           To Share 50
Dressed Cromer crab with locally sourced cockles and winkles, Scotch smoked salmon, fresh Icelandic 
prawns, shrimps, succulent mussels (this dish is subject to availability, pre-order recommended)

*1/2/3/4/7/10/14

NEW Grilled Skate Wing            20
Grilled Wing of Clacton caught Skate with caper beurre noisette etc and skinny fries.

MAINS COURSES

8oz Scotch 28 day matured sirloin steak with peppercorn sauce, grilled portobello mushroom, beef tomato and 
rocket leaf salad and chunky chips

“The Famous” Big Boatyard Burger          17
100% Scotch Beef patty topped with sliced beef tomatoes, Asiago cheese, crispy pancetta, lettuce, homemade 
relish and skinny skin on fries. 

Mediterranean Vegan Tart  (VG)          15
Mediterranean vegetables with a walnut and cherry tomato salad, drizzled with a balsamic reduction and skin on fries. 

Aberdeen 28 Day Matured Sirloin Steak         23

IPA Ale battered line caught Cod with minted mushy peas, homemade tartare sauce and chunky chips

Traditional Fish and Chips            17

*1/2/4/7/9     Thirty minutes cooking time - subject to availability 

*1/3/4/10

*1/3/10

*1/3/4/10

*1/3/4/10 

NEW The Deck Superfood Salad          14

Add  Grilled Chicken  + 4.00 Mango Chilli King Prawns (1/2/3/4/6/7/10/14) + 6.00  Halloumi (7)  (V) + 2.00
Green leaf lettuce, crunchy kale, pumpkin and sunflower seeds, quinoa, toasted walnuts and fresh pomegranate.

*5/8

Boatyard Baby Fillet Steak           27
Scotch 28 day matured 6oz baby fillet steak with peppercorn sauce, grilled portobello mushroom, beef tomato and 
rocket leaf salad and chunky chips.

*1/3/10

THANK YOU FOR VISITING THE BOATYARD
CHECK OUT WWW.THEBOATYARDRESTAURANT.CO.UK FOR LATEST EVENTS AND OFFERS

NIBBLES
Artisan Bread  3   Artisan Bread & Oil 4  
Mixed Olives 4

 Subject to availability 


