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C H R I S T M A S  2 0 2 6

T H E  A N C H O R
C A N E W D O N



S T A R T E R S

M A I N  D I S H E S

C h i c k e n  L i v e r  P a r f a i t
h o m e m a d e  a p p l e  &  d a t e  c h u t n e y  

a n d  b a k e d  c r o s t i n i s  ( g f * )

L e e k  &  P o t a t o  V e l o u t e
w a r m  c i a b a t t a  ( v / v g / g f * )  

A t l a n t i c  P r a w n s  
b l o o d y  m a r y  d r e s s i n g ,  c r i s p  s a l a d  

a n d  b u t t e r e d  b r o w n  b r e a d

R o a s t e d  B u t t e r n u t  S q u a s h  
&  G o a t s  C h e e s e  T a r t l e t

h e r b  o i l  ( v )  

T r a d i t i o n a l  R o a s t  B r e a s t  o f  T u r k e y
w i t h  s t u f f e d  t u r k e y  l e g  w r a p p e d  i n  

s m o k e d  b a c o n ,  r o a s t  p o t a t o e s ,  h o n e y  g l a z e d  p a r s n i p  &  c a r r o t ,  

s a u t é e d  b r u s s e l  s p r o u t s ,  b r a i s e d  r e d  c a b b a g e  a n d  a  r i c h  g r a v y

8 o z  F e a t h e r  B l a d e  B o e u f  B o u r g u i g o n
c r e a m y  p o m m e  p u r é e ,  c h a n t e n a y  c a r r o t s  ( g f * )

W i l d  M u s h r o o m  R i s o t t o
c r i s p y  k a l e  a n d  h e r b  o i l  ( v ,  v g ,  g f )  

F i l l e t  O f  S e a b a s s  
c r u s h e d  n e w  p o t a t o e s ,  s a u t é e d  t e n d e r s t e m  b r o c c o l i  

a n d  a  w h i t e  w i n e  p r a w n  c r e a m y  s a u c e  ( g f )



D E S S E R T S

T r a d i t i o n a l  X m a s  P u d d i n g
o r a n g e  i n f u s e d  b r a n d y  c r e a m  ( g f * )  

C i t r u s  P o a c h e d  P e a r
p o m e g r a n a t e  g e l  a n d  v a n i l l a  i c e - c r e a m   ( g f ,  v g , v * )  

D a r k  C h o c o l a t e  D e l i c e
r a s p b e r r y  s o r b e t  a n d  d e - h y d r a t e d  g r a p e f r u i t  ( g f )  

M i x e d  C h e e s e b o a r d
g r a p e s ,  c h u t n e y ,  c r o s t i n i s  &  c r a c k e r s  ( v )  

( £ 5  s u p p l e m e n t )  

S E N I O R S

L e e k  &  P o t a t o  V e l o u t e
w a r m  c i a b a t t a  ( v / v g / g f * )  

T r a d i t i o n a l  R o a s t  T u r k e y
w i t h  s t u f f e d  t u r k e y  l e g  w r a p p e d  i n  

s m o k e d  b a c o n ,  r o a s t  p o t a t o e s ,  h o n e y  g l a z e d  p a r s n i p  &  c a r r o t ,  

s a u t é e d  b r u s s e l  s p r o u t s ,  b r a i s e d  r e d  c a b b a g e  a n d  a  r i c h  g r a v y

T r a d i t i o n a l  X m a s  P u d d i n g
o r a n g e  i n f u s e d  b r a n d y  c r e a m  ( g f * )  

o r

M i x e d  I c e - C r e a m  
( 2  s c o o p s )  ( v g , v * )

£ 39.9 5  Pe r  Pe r s o n

£ 2 2 .0 0  Pe r  Pe r s o n
1 2 - 2 : 3 0 p m  Tu e s d ay  to  F r i d ay  o n l y



S e r v i c e  t i m e s

T u e s - T h u r s  1 2 - 2 : 3 0 p m  a n d  5 - 8 p m

F r i  1 2 - 2 : 3 0 p m  a n d  5 - 8 : 3 0 p m  

S a t  1 2 - 8 : 3 0 p m

S u n  1 2 - 5 p m

C h r i s t m a s  m e n u  a v a l i a b l e

1  D e c e m b e r  u p  t o  a n d  i n c l u d i n g  2 3  D e c e m b e r  2 0 2 6s t r d

A v a i l a b l e  a t  w e e k e n d s  u p o n  r e q u e s t  a t  t i m e  o f  b o o k i n g

C h i l d r e n s  C h r i s t m a s  m e n u  a v a l i a b l e

B o o k i n g s  m a d e  b e f o r e  t h e  3 1 s t  o f  O c t o b e r  w i l l  r e c e i v e  a

c o m p l i m e n t a r y  b o t t l e  o f  r e d  o r  w h i t e  h o u s e  w i n e

( n o t  a v a i l a b l e  w i t h  s e n i o r  m e n u )

V  -  V E G E T A R I A N  / V G  -  V E G A N  /  G F  -  G L U T E N  F R E E  

( * )  -  A M E N D M E N T S  U P O N  R E Q U E S T

£ 5  d e p o s i t  p e r  p e r s o n  r e q u i r e d

P a r t i e s  o f  4  o r  m o r e  w i l l  r e q u i r e  a  p r e - o r d e r


	CHRISTMAS 2026
	Menu
	THE ANCHOR
	CANEWDON
	01702 258800
	theanchorcanewdon@yahoo.com


	STARTERS
	Chicken Liver Parfait
	Leek & Potato Veloute
	Atlantic Prawns
	Roasted Butternut Squash
	& Goats Cheese Tartlet

	MAIN DISHES
	Traditional Roast Breast of Turkey
	8oz Feather Blade Boeuf Bourguigon
	Wild Mushroom Risotto
	Fillet Of Seabass

	DESSERTS
	Traditional Xmas Pudding
	Citrus Poached Pear
	Dark Chocolate Delice
	Mixed Cheeseboard
	£39.95 Per Person

	SENIORS
	Leek & Potato Veloute
	Traditional Roast Turkey
	with stuffed turkey leg wrapped in
	smoked bacon, roast potatoes, honey glazed parsnip & carrot,
	sautéed brussel sprouts, braised red cabbage and a rich gravy

	Traditional Xmas Pudding
	Mixed Ice-Cream
	£22.00 Per Person
	12-2:30pm Tuesday to Friday only


	Service times
	Tues-Thurs 12-2:30pm and 5-8pm
	Fri 12-2:30pm and 5-8:30pm
	Sat 12-8:30pm
	Sun 12-5pm

	Christmas menu avaliable
	1st December up to and including 23rd December 2026

	Available at weekends upon request at time of booking
	Childrens Christmas menu avaliable
	Bookings made before the 31st of October will receive a complimentary bottle of red or white house wine
	(not available with senior menu)
	£5 deposit per person required
	Parties of 4 or more will require a pre-order


