
doubled our turnover because we are really focusing on 
what people want,Ó explained Jonathan, who is also head 
chef.
ÒWe have created a modern, welcoming restaurant that 
concentrates on the quality of what it serves and is very 
family-orientated.Ó
Situated on the High Street, Tides has a bright modern 
�L�Q�W�H�U�L�R�U�����I�H�D�W�X�U�L�Q�J���Z�R�R�G�H�Q���W�D�E�O�H�V���D�Q�G���D���V�W�U�L�S�S�H�G���À�R�R�U��
Customers drop in for a light snack or lunch, choosing from 
�D���P�H�Q�X���W�K�D�W���L�Q�F�O�X�G�H�V���W�K�H���O�L�N�H�V���R�I���I�U�H�V�K���R�Y�H�Q���F�L�D�E�D�W�W�D���¿�O�O�H�G��
with smoked chicken, pistachio and sun-blushed tomato 
or home-cooked ham and English mustard, served with 
French fries and dressed salad. 
Or they might opt for a larger meal, such as fresh locally-
�F�D�X�J�K�W���¿�V�K���D�Q�G���K�D�Q�G���F�X�W���F�K�L�S�V�����Z�L�W�K���W�D�U�W�D�U���V�D�X�F�H�����R�U���V�H�D�I�R�R�G��
and smoked haddock chowder, with new potatoes, garden 
peas and spinach.
�³�:�H���D�U�H���N�Q�R�Z�Q���I�R�U���R�X�U���I�U�H�V�K���¿�V�K�����:�H���V�H�U�Y�H���W�K�H���¿�V�K���V�X�F�K���D�V��
fresh skate and plaice from Lowestoft,Ó Jonathan said. ÒWe 
are, of course, a steak house, however, and so are also 
renowned for the steak combinations we offer.Ó
The evening menu suggests a wide choice of starters and 
then customers can choose to ÒbuildÓ a burger or a steak. As 

well as the likes of sirloin, 
�U�L�E�� �H�\�H���� �¿�O�O�H�W�� �D�Q�G�� �7���E�R�Q�H����
customers can opt for a 
combination of steaks Ð all 
served with roast tomato, 
mushroom, onion rings and 
a choice of hand-cut chips, 
French fries, butter mash, 
new potatoes or spiced rice 
and a salad bowl.
ÒWe do lots of other dishes 
as well Ð lamb noisettes, 
medallions of pork loin and 
chargrilled calvesÕ liver. 
People can also choose 
our TidesÕ mixed grill or our 
posh mixed grill,Ó he said.
ÒWe always also ensure 
we have at least four 
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Alan and Bryan at World Of Fish are 

pleased to be associated with Tides and 

wish them every success for the future

Offering an extensive range 

�R�I���Z�H�W�����V�K�H�O�O���D�Q�G���V�P�R�N�H�G���¿���V�K����
including exotic and unusual 

specialities, with over 25 years 

experience in the trade, 

wish them every success for the future

experience in the trade, 
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It has been a pleasure working 

with Tides and we wish Jon and 

Alex a very successful future

F Bruce & Sons 
22, Lowestoft Rd, 
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F. Bruce and sons are 
pleased to supply Tides 

Restaurant and wish Jon 
and Alex a successful and 

prosperous future.

01502 565713

Best of luck to Jon & Alex at Tides 
Restaurant for the future.
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Proud to supply Tides Restaurant and wish them 
continued success for the future.

The surf is up and the restaurant is 
riding high Ð Tides Steakhouse 
& Grill has become one of 

GorlestonÕs most popular eateries.
It is a recipe for success Ð top quality ingredients, skill 
in the kitchen and a warm welcome to people of all 

ages.
TIDES Steakhouse & Grill has 
become one of GorlestonÕs 
most popular restaurants 
since its re-launch under the 
ownership of Jonathan Caswell 
and Alex Reid.
ÒIn the past year we have 

vegetarian options, and these are all always interesting and 
tasty dishes.Ó
With delicious desserts, such as chocolate brownie sundae 
(brownie, chocolate sauce, toffee crunch ice cream and 
a wafer) and apple crumble sundae (toasted crumble 
topping, apple compote and vanilla ice cream), as well as a 
childrenÕs menu and Sunday lunches from 12 noon to 3pm, 
Tides ensures it offers something for everyone, all through 
the week.
�8�S�V�W�D�L�U�V���� �L�W�V�� �Q�H�Z�O�\�� �R�S�H�Q�H�G�� �¿�U�V�W�� �À�R�R�U�� �U�H�V�W�D�X�U�D�Q�W�� �F�D�Q�� �V�H�D�W��
up to 40 people and is also the ideal place to book for a 
private function Ð free of charge for a party of more than 20 
people.
And the enclosed dining bar area is the perfect place to stop 
for a drink on an evening out 
or before a meal.
ÒTides has an excellent 
selection of wines by the 
glass and bottle, we pick and 
taste all our wines to drink by 
themselves or to compliment 
our food,Ó Jonathan explained.
With themed menu nights once 
a month and Christmas, Boxing 
Day and New YearÕs menus 
being specially designed, 
there is always something 
happening at Tides.
ÒTides has become a fantastic 
place to eat in Gorleston,Ó 
he added. ÒWe try to offer 
something a little different here 
and to be somewhere people 
know they will always be given 
a warm welcome and served 
the best quality food.Ó

*For more information 
please visit:
www.tidesrestaurantandwinebar.com  
or call 01493 444779 .
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The Crest of the Wave!

steakhouse & grill


