s @ [he Hnchor

To Start

Roasted Tomato & Basil Soup &™) 6.75
warm ciabatta

Traditional Prawn Cocktail €™ 7.95
marie rose sauce, brown bread & butter

Homemade Sage & Apple Sausage Roll 9.00
red onion chutney

Salt & Pepper Crispy Squid 8.50
fresh lemon, sweet chilli sauce

Tomato & Basil Bruschetta 7.50
Slice Smoked Duck 9.50

asian slaw, honey & soy dressing

To Follow

Roast sirloin of beef 19.95
Roast loin of pork with home prepared crackling 19.00
Roast Turkey, all the trimmings 18.00
Trio of meat roast (all of the above) 23.00
Cauliflower Cheese (serves 2) 4.00

(all served with roast potatoes, yorkshire pudding, chefs veg of the day
& rich red wine gravy)

Beetroot Wellington 16.75
crushed new pot, chefs veg, tomato & basil sauce
The Anchor 8°*Prime Burger 18.50

monterey jack cheese, smoked bacon, lettuce, tomato, gherkin, home made
caramelised red onion mayo, chips & coleslaw

Hot Honey Grilled Halloumi Burger 14.95
lettuce, tomato, home made onion marmalade, chips & coleslaw

Moving Mountains Burger (¢ 15.00
plant based burger, vegan cheese, lettuce, tomato, home made onion marmalade
Breaded Scampi & Chips 14.50
fresh lemon, garden or mushy peas

Cumberland Sausage & Mash " 15.50
creamy mash, garden peas

To Finish

Chefs Cheesecake of the day 7.50
vanillaice cream

Homemade Warm Chocolate Brownie ©” 7.50
vanilla ice cream, chocolate sauce

Chocolate Fudge Brownie Sundae " 8.50
vanilla ice cream, chocolate fudge sauce, home made brownie pieces

Ice Cream 5.50
3 scoops vanilla / chocolate / strawberry

Homemade Crumble of the day 7.50
Warm Chocolate Fudge Cake 7.50

vanillaice cream

ALLERGENS
Celery/Gluten/Crustaceans/Eggs/Fish/Lupin/Milk/Molluscs/Mustard/Peanuts/Sesame Seeds/Sulphates

(v) vegetarian (vg) vegan (gf) gluten free (gf*) can be adjusted to gluten free



