
STARTERS

MAIN MENU
SERVED ALL DAY

20THE ANCHOR BURGER ( G F A )

Toas ted  Br ioche ,  Beef  Pa t ty ,  Cheddar  Cheese ,
Shredded Iceberg ,  Chopped On ions ,  Tru f f le  Mayo ,
St icky  On ions  & Tr ip le  Cooked Ch ips

22CRISPY CHICKEN SCHNITZEL SALAD

Roast  Gar l i c  &  Yuzu  Dress ing ,  Aged Parmesan ,
P ick led  Ch i l l i es  &  Tr ip le  Cooked Ch ips
For  a  L igh ter  Opt ion  Choose Gr i l l ed  Ch icken

377OZ FILLET STEAK ( G F )

Tr ip le  Cooked Ch ips ,  Gr i l l ed  Mushroom & Roas ted
Tomato  
Served Med ium Rare  or  Wel l -Done
Add Pink  Peppercorn/St i l ton  Sauce 4

MAINS
BATTERED HADDOCK ( D F ) ( G F ) 20

Tr ip le  Cooked Ch ips ,  Mushy  Peas ,  Tar ta re  Sauce

18

5

SMOKED ALMOND PESTO RIGATONI
( V ) ( N )

Sun Dr ied  Tomatoes ,  Ch i l l i ,  Bas i l  &  Aged
Parmesan
Why not  add a  Roas t  Ch icken Breas t  o r  Bur ra ta?

21PIE OF THE DAY

Whipped Creamy Mash ,  Tenders tem Brocco l i  &
Gravy

24THAI GREEN CURRY ( G F A )

Roast  Chc iken  Breas t ,  Tha i  Green Curry  Sauce ,  Pak
Cho i ,  Baby  Corn  & Fragrant  R ice  

PLEASE MAKE A MEMBER OF STAFF AWARE OF ANY ALLERGIES OR INTOLERANCES WHEN ORDERING. 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

(V) - VEGETARIAN | (VGA) VEGAN AVAILABLE | (GF) - GLUTEN FREE | (GFA) - GLUTEN FREE AVAILABLE | (N) - CONTAINS NUTS | (DF) - DAIRY FREE | (DFA) - DAIRY FREE AVAILABLE

WHIPPED CHICKEN LIVER PATE ( G F A ) 10

Apple  &  Beet roo t  Chutney ,  Pu f fed  Wi ld  R ice  &
Toas ted  Focacc ia

ROSEMARY & SALT FOCACCIA ( G F A ) ( V G ) 8

Mis to l i v ia  O l i ves ,  Ex t ra  V i rg in  O l i ve  O i l ,  Ba lsamic  

8SOUP OF THE DAY ( V ) ( G F A )

Served w i th  Crus ty  Bread

10.5SOFT ITALIAN BURRATA ( G F ) ( V )

Warm Tomato  Fondue ,  Bas i l  Pes to ,  Smoked
Almonds ,  Savoury  Grano la  &  Focacc ia  Croutons

SIDES
TRIPLE COOKED CHIPS

CHIPS W’ TRUFFLE MAYO & PARMESAN

TENDERSTEM BROCCOLI & PARMESAN 

ONION RINGS

6

8.5

6

6

DESSERTS

STICKY TOFFEE PUDDING ( V ) 10

Sal ted  Caramel  Sauce & Van i l l a  Ice  Cream

NOTTINGHAM CHEESESHOP 
SELECTION ( G F A )

15

Selec t ion  o f  Cheeses ,  Ar t i san  Crackers ,  On ion
Chutney ,  Ce lery  &  Grapes

WARM TREACLE TART
Clo t ted  Cream Ice  Cream

9

DARK CHOCOLATE BROWNIE 10

Whipped Caramel ,  Choco la te  Sauce & Van i l l a  Ice
Cream

YOGHURT PANNA COTTA 9.5
Red Berry  Compote  & B isco f f  Crumb

PAN ROASTED CHICKEN BREAST 23

Chor izo ,  Sp in ich  & But terbean Cassou le t ,  Gar l i c
Crumb & Pars ley  O i l

9.5MUSHROOMS ON TOAST ( G F A ) ( V )

Creamy Fores t  Mushrooms & Leeks ,  Me l ted  Br ie
Aged Parmesan ,  Tru f f le  Mayo & Toas ted  C iabat ta

18SIMPLCITY BURGER ( G F A ) ( V ) ( V G A )

Toas ted  Br ioche ,   Vegg ie  Pa t ty ,  Shredded Iceberg ,
Chopped On ions ,  Tru f f le  Mayo ,  S t icky  On ions  &
Tr ip le  Cooked Ch ips

24STEAK FRITES

7oz  F la t  I ron  Steak  (Served P ink) ,  Ko f fman Fr ies  &
Peppercorn  Ssuce

18

5

TOASTED ORZOTTO ( V G A )

Har lequ in  Squash ,  Goats  Cheese ,  Gar l i c  O i l  &
Toas ted  Seeds  
Why Not  Add Ch icken Breas t?

10SALMON & DILL FISHCAKE

Tha i  Green Curry  Sauce & As ian  Sa lad

24PULLED LAMB SHOULDER
SHEPHERDS PIE 
Cheddar  Crus t  &  But tered  Ka le



JACKET POTATOES

LUNCH MENU
SERVED 12-4PM

9

13

BAKED BEANS & MATURED
CHEESE ( V ) ( G F )

SMOKED SALMON & COTTAGE
CHEESE ( G F )

SANDWICHES

SHARING BOARDS

FISH FINGERS ( G F A )

PLOUGHMANS PLATTER

MEAT & CHEESE ( G F A )

THE RUEBEN ( G F )

14

18

18

15

Bat tered  Haddock  F i l l e ts ,  i ceberg  Le t tuce  & Tar ta re
Sauce

Class ic  Pork  P ie ,  Smoked Ham,  Eng l i sh  Cheeses ,
Chutney  & Breads .

MONDAY - FRIDAY
HAPPY HOUR 4-6PM

Pin ts  From
House Wine  Bot t les  From:
Doub le  G in  &  Ton ic  From:

4 .5
20

7 .5

Our  House  Se lec t ion  o f  Cured Meats ,  Cheeses ,
P ick les ,  Chutney  & Focacc ia .

Smoked Beef  Pas t rami ,  Sauerkrau t ,  Cheddar  Cheese ,
P ick les  &  Amer ican  Mustard

ADD EXTRA CHEESE

OFFERS VALID WHILST STOCKS LAST - MANAGEMENT RESERVE THE
RIGHT TO ADJUST OR WITHDRAW AT ANY TIME - CANNOT BE COMBINED

WITH ANY OTHER OFFER OR DISCOUNT 

ALL SERVED WITH TRIPLE COOKED CHIPS

PLEASE MAKE A MEMBER OF STAFF AWARE OF ANY ALLERGIES OR INTOLERANCES WHEN ORDERING. 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

11TUNA SWEETCORN MAYO ( G F )

13

2

BBQ PULLED PORK &
COLESLAW

BRIE & CHUTNEY ( G F ) 12

Warm Br ie ,  House  Chutney  & Watercress  Sa lad

(V) - VEGETARIAN | (VGA) VEGAN AVAILABLE | (GF) - GLUTEN FREE | (GFA) - GLUTEN FREE AVAILABLE | (N) - CONTAINS NUTS | (DF) - DAIRY FREE | (DFA) - DAIRY FREE AVAILABLE

ALL SERVED WITH TRIPLE COOKED CHIPS

SIDES
TRIPLE COOKED CHIPS

CHIPS W’ TRUFFLE MAYO & PARMESAN

TENDERSTEM BROCCOLI & PARMESAN 

ONION RINGS

6

8.5

6

6

PORK BELLY ( G F ) 14

Apple  SauceCHILLI CON CARNE 13
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