THE

\%’ FESTIVE BRUNCH %

SERVED BOXING DAY, NEW YEAR’S
EVE & NEW YEAR’S DAY

STARTERS

Vine’s Bakery Salt & Herb Focaccia (V)
Mixed Pitted Olives & Extra Virgin Olive Oil 8.50

Pressed Ham Hock & Smoked Chicken Terrine (GFA)
Toasted Focaccia, Celeriac & Caper Slaw & Burnt Apple Purée 12.00

Roasted Parsnip & Apple Soup (VG)(GFA)

Parsley Oil & Warm Focaccia 9.00

Mini Baked Camembert (V)(GFA)

Breakfast Radish, House Chutney & Toasted Focaccia 12.00

Salmon & Dill Fishcake
Pickled Cucumber & Horseradish Créme Fraiche 11.00

BRUNCH

SERVED UNTIL 2.00PM

The Anchor Full English (GFA)
Owen Taylor’s Sausages, Streaky Bacon, Mushroom, Tomato,
Hash Brown, Black Pudding, Baked Beans, Fried Egg & Toast
16.00

Scottish Smoked Salmon
Toasted Welbeck Tin Loaf, Dill Cream
Cheese & Cucumber 12.00

Battered Line-Caught Haddock (GF)
Served with Triple-Cooked Chips, Mushy Peas &
Tartare Sauce 20.00

Venison & Red Wine Pie
Creamy Mash & Warm Pickled Red Cabbage 22.00

Wild Boar & Sage Sausages
Winter Kale, Creamy Mash & Red Wine Onion
Gravy 20.00

The Anchor Burger (GFA)
Toasted Brioche Bun, Pickles, Peppercorn Mayo, Diced Onions
& Triple-Cooked Chips 21.00

Simplicity Smashed Burger (V)
Toasted Brioche Bun, Pickles, Peppercorn Mayo, Diced Onions
& Triple-Cooked Chips 19.00

DESSERTS

Sticky Toffee Pudding
Toffee Sauce & ‘Purbeck’ Vanilla Ice Cream 10.00

Vanilla & Blackberry Cheesecake Fool
Gingerbread Crumb & Blackberry Sorbet 9.50

The Anchor Veggie (V)(VGA)(GFA)

Grilled Halloumi, Vegan Sausages, Tomato, Mushroom, Hash
Brown, Beans, Fried Egg, Smashed Avocado & Toast 14.00

Smashed Avocado On Toast (V)
Toasted Welbeck Tin Loaf, Poached Egg
& Smoked Chilli Oil, Pickled Chilli 12.00

Rigatoni Arrabbiata (V)
Spicy Tomato & Basil Sauce, Roasted Aubergine,
Crumbled Goat’s Cheese & Garlic Crumb 19.00
[Why Not Add Butter-Poached Chicken Breast +5.00]

Butter-Poached Chicken Breast (GF)
Braised Potato & Creamy Black Truffle Leeks 24.00

Spiced Winter Poached Pear Salad (V)(GF)(VGA)
Walnuts, Pickled Beetroot, Colston Bassett Stilton & Bitter
Leaves 17.00

Chunky Fish Pie
(Salmon, Cod, King Prawns, Smoked Haddock),
Dill Mash, Buttered Minted Broccoli 26.00

Smoked Salmon Caesar Salad (GFA)
Yuzu & Confit Garlic Dressing, Anchovies, Toasted Gremolata
Crumble & Triple-Cooked Chips 18.00

Dark Chocolate Pudding

Orange Gel, Pistachios & ‘Purbeck’ Rum Raisin Ice Cream 12.00

Nottingham Cheese Shop Christmas Selection (GFA)

Artisan Biscuits, Celery & Grapes 15.00

Warm Treacle Tart
Cornish Clotted Cream Ice Cream 10.00
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