THE

ANCHOR

MAIN MENU

SERVED ALL DAY

STARTERS

ROSEMARY & SALT FOCACCIA ¢Fhve) g
Mistolivia Olives, Extra Virgin Olive Oil, Balsamic
SOUP OF THE DAY (V)(6FA) 8
Served with Crusty Bread

WHIPPED CHICKEN LIVER PATE (¢F#

Apple & Beetroot Chutney, Puffed Wild Rice &
Toasted Focaccia

SOFT ITALIAN BURRATA (¢HM)

Warm Tomato Fondue, Basil Pesto, Smoked
Almonds, Savoury Granola & Focaccia Croutons

SALMON & DILL FISHCAKE
Thai Green Curry Sauce & Asian Salad

10

10.5

10

MUSHROOMS ON TOAST (¢FAM) 9.5

Creamy Forest Mushrooms & Leeks, Melted Brie
Aged Parmesan, Truffle Mayo & Toasted Ciabatta

DESSERTS

DARK CHOCOLATE BROWNIE 10
Whipped Caramel, Chocolate Sauce & Vanilla Ice
Cream

YOGHURT PANNA COTTA 9.5
Red Berry Compote & Biscoff Crumb

STICKY TOFFEE PUDDING ) 10

Salted Caramel Sauce & Vanilla Ice Cream

WARM TREACLE TART 9

Clotted Cream Ice Cream

NOTTINGHAM CHEESESHOP 15
SELECTION (¢FA)

Selection of Cheeses, Artisan Crackers, Onion
Chutney, Celery & Grapes

TRIPLE COOKED CHIPS 6
CHIPS W’ TRUFFLE MAYO & PARMESAN 8.5
TENDERSTEM BROCCOLI & PARMESAN 6
ONION RINGS 6

MAINS

BATTERED HADDOCK (PF)EF)
Triple Cooked Chips, Mushy Peas, Tartare Sauce

20

SMOKED ALMOND PESTO RIGATONI 18
(V)(N)

Sun Dried Tomatoes, Chilli, Basil & Aged

Parmesan

Why not add a Roast Chicken Breast or Burrata?
PIE OF THE DAY 21
Whipped Creamy Mash, Tenderstem Broccoli &
Gravy

THAI GREEN CURRY (¢F#) 24

Roast Chciken Breast, Thai Green Curry Sauce, Pak
Choi, Baby Corn & Fragrant Rice

THE ANCHOR BURGER (¢F%

Toasted Brioche, Beef Patty, Cheddar Cheese,
Shredded Iceberg, Chopped Onions, Truffle Mayo,
Sticky Onions & Triple Cooked Chips

20

PAN ROASTED CHICKEN BREAST 23

Chorizo, Spinich & Butterbean Cassoulet, Garlic
Crumb & Parsley Oil

SIMPLCITY BURGER(CFAMIVEA) 18

Toasted Brioche, Veggie Patty, Shredded Iceberg,
Chopped Onions, Truffle Mayo, Sticky Onions &
Triple Cooked Chips

CRISPY CHICKEN SCHNITZEL SALAD

Roast Garlic & Yuzu Dressing, Aged Parmesan,
Pickled Chillies & Triple Cooked Chips
For a Lighter Option Choose Grilled Chicken

STEAK FRITES 24

70z Flat Iron Steak (Served Pink), Koffman Fries &
Peppercorn Ssuce

22

PULLED LAMB SHOULDER 24
SHEPHERDS PIE

Cheddar Crust & Buttered Kale

TOASTED ORZOTTO (VéA) 18
Harlequin Squash, Goats Cheese, Garlic Oil &
Toasted Seeds

Why Not Add Chicken Breast? 5
70Z FILLET STEAK (¢F) 37

Triple Cooked Chips, Grilled Mushroom & Roasted
Tomato

Served Medium Rare or Well-Done

Add Pink Peppercorn/Stilton Sauce 4

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

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



THE ANCHOR

LUNCH MENU

SERVED 12-4PM

JACKET POTATOES SANDWICHES

BAKED BEANS & MATURED 9 (GFA)

CHEESE (V)(¢F) FISH FINGERS 14
Battered Haddock Fillets, iceberg Lettuce & Tartare

SMOKED SALMON & COTTAGE 13 Sauce

CHEESE °" THE RUEBEN (P 15

TUNA SWEETCORN MAYO (6F) 11 gr::reesd&B:?eI:?Cs;;aaL,Sfaarl;erkraut, Cheddar Cheese,

(GF)

BBQ PULLED PORK & 13 BRIE &_CHUTNEY 12

COLESLAW Warm Brie, House Chutney & Watercress Salad
PORK BELLY (¢" 14

CHILLI CON CARNE 13 Apple Sauce

ADD EXTRA CHEESE 2 ALL SERVED WITH TRIPLE COOKED CHIPS

SHARING BOARDS *®
SIDES PLOUGHMANS PLATTER

TRIPLE COOKED CHIPS 6 Classic Pork Pie, Smoked Ham, English Cheeses, 18
Chutney & Breads.

CHIPS W’ TRUFFLE MAYO & PARMESAN 8.5

TENDERSTEM BROCCOLI & PARMESAN 6 MEAT & CHEESE ¢™¥

ONION RINGS 6 O.ur House Selection of Cured Meats, Cheeses,
Pickles, Chutney & Focaccia.

ALL SERVED WITH TRIPLE COOKED CHIPS

MONDAY - FRIDAY

HAPPY HOUR 4-6PM
Pints From 4.5
House Wine Bottles From: 20
Double Gin & Tonic From: 7.5

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

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

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
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