
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  

STARTERS 
 

 
Soup of the day          £3.15  

Chef’s homemade soup with a warmed baguette  
Cullen Skink          £4.95  

Traditionally made the “Old Fashioned Way,” smoked haddock, potatoes,  
spring onion & cream  

Baked Camembert         £6.50  
A Camembert wheel heated until nice and gooey with a freshly baked  
pepper bread, homemade chutney and celery with grapes  

Chicken Goujons          £4.95  
Tender chicken breast in our own batter with a tangy sweet chilly mayonnaise.  

Homemade Fishcakes         £4.95  
Smoked haddock with mashed potatoes, coriander and chilies with 
lemon mayonnaise  

Crab Spring Rolls          £5.65  
Local crabmeat blended with spring onions and coriander folded into  
spring rolls with a lemon mayonnaise dressing  

Smoked Scottish Salmon        £5.75  
Smoked by our own filleters with oak shavings and beetroot, with  
wholemeal bloomer and salad leaves  

Cherry Tomato and Pepper Bruschetta      £4.95  
Marinated tomato and peppers set on a red and green pepper bread,  
toasted with a rich garlic butter  

Haggis Tower          £4.75  
Local haggis towered with mashed potatoes and neeps, drizzled with a  
whisky cream sauce  

Prawn Cocktail          £5.25  
Freshwater prawns flavoured in marie rose dressing, set on a bed of crisp  
salad leaves  

Peppered Mackerel Pate         £4.85  
Peppered local pate bound in cream cheese and onion, with oatcakes  
for spreading  

King Prawn Skewers         £6.25  
Marinated in garlic, ginger, chilies, cooked to perfection  

Steamed Scottish Mussels        £6.25  
Wok cooked in white wine, garlic and herbs in a cream reduction  

Scottish Scallops & Black Pudding       £5.75  
Seared Scottish Scallops and black pudding, dressed on crisp rocket salad. 


