Welcome to

The Waterfront

Anstruther

Described as “One of the treasures of the East Neuk”, The Waterfront was proudly opened in
May 2003, hosting a 55 seat a’ la carte restaurant. Personally run, The Waterfront has
Anstruther’s finest location situated just a few steps from Anstruther’s harbour and marina

with views over the Firth of Forth.

During the warmer months we boast al fresco dining to the front and a mature courtyard for
relaxing to the rear. We aim to cater for all tastes. Varied Seafood selections, chef’s specials,

children’s menu, delicious coffee and cakes.

April 2004 saw the completion of our 3-4 star award winning luxury apartments and Guest

Rooms that are available on a weekly or bed and breakfast basis.

The Waterfront seafood selection is surely there to impress boasting freshly delivered fish from
local markets including oriental scallops, citrus salmon, stuffed seabass, steamed mussels and a

true Scottish favourite that has stood the test of time; good old Fish and Chips.

Please check availability and pricing online. If you have a group booking or will
be staying for more than a few days, please contact us directly on 01333312200

or e-mail on enquiries@anstruther-waterfront.co.uk




THE WATERFRONT

SEAFOOD

Fish & Chips £9.50
Try what Anstruther is famous for. Deep fried in our own batter until light and crunchy,
with a crisp salad, coleslaw, garden peas and fries. Please try our homemade tartare to finish your meal off
Steamed Mussels £9.25
Gently steamed in white wine, then reduced with garlic, mixed herbs & cream, with warmed
crusty bread
Garlic & Ginger Kings £12.95
Pan seared tiger prawns and Scottish scallops in a garlic & ginger glaze, set on a bed of rocket
with toasted pine nuts & parmesan shavings

Wholetail Scampi £10.50

Luxury wholetail scampi, deep fried until crispy with a mixed salad, garden peas and a choice
of fried, boiled, baked or mashed potatoes. Please try our homemade tartare to finish your meal off

Battered Smoked Haddock £10.95
If you like smoked haddock, you’ll love this. Freshly smoked yellow haddock, deep fried until
golden , served with a mixed fruit salad laced with a Moroccan mint yoghurt

Citrus Salmon £9.95

A fillet of Tay Salmon, marinated in citrus juices and herbs, oven steamed until soft and juicy,
set on a bed of salad leaves and new potatoes

Oriental Scallops £12.95
Freshly caught Scottish scallops, seared with finely sliced shallots & courgettes, bound in a
tarragon & cream reduction with steamed egg noodles and tangy rocket

Fisherman’s Pie £10.95

Our chefs own selection of freshly filleted seafood, bound in a cheesy cream sauce, oven baked
with mashed potato and cheese

East Neuk Dressed Crab £10.95
Freshly dressed crab by our chefs, one of the best you'll taste. Pure crab meat, in the shell
with a spring salad and a portion of fries. We have our own fish filleters guaranteeing freshness
and quality

Halibut Medley
Try this combination of King prawn, Tay salmon and halibut, seared in a balsamic glaze with
seasonal vegetables and buttered new potatoes and a creamy fish reduction

Coriander & Caper Seabream
Two fillets of freshly filleted seabream, gently steamed with a coriander and caper butter, served
with seasonal vegetables and buttered new potatoes

Spicy Halibut
Fresh halibut steak, marinated in olive oil, fresh chillies, & coriander, oven baked and set on
egg noodles




SEAFOOD

Red Pesto & King Scallop Linguine
Seared Scottish scallops with lemon zest and red pesto bound in linguine with a garlic pepper
Bread. We have our own fish filleters guaranteeing freshness and quality

Chicken Favorites

Roast Chicken
An oven roasted . chicken smothered in gravy with chefs vegetables, roast and
boiled potatoes
Haggis Chicken
A tender chicken breast stuffed with local haggis, smothered in a creamy whisky
sauce, chefs vegetables & a choice of fried, boiled, baked or mashed potatoes
Crispy Cajun Chicken
A tender chicken breast coated in Cajun spiced breadcrumbs with a mixed salad
and a choice of baked, boiled fried or mashed potatoes
Mexican Chicken
Our own Mexican sauce smothering a chicken breast with a mixed salad and a
choice of fried, baked, boiled or mashed potatoes




