SET MENU

2 Course £32.95
3 Course £39.95

AT THE ANCHOR

JOINUS FOR...

Festive Ofteinee Tea

From just £21.95pp.

Join us for a jny{ul afternoon filled with seasonal "avnurs, a glass of fizz or 3

premium tea in hand, the perieci' way to celebrate with frienc

treat yourself!



2 courses: £32.95 | 3 courses: £3 .95

STARTERS

Kwﬁmn&m Festive Bon Bons Chestnut, Apple &
: With an olive il erostini, Eceharg Turkey, s+uﬂl‘ng and brie bon bons served with PM&WW -V& 'GFH

! lettuce and marie rose sauce. cranberry jam and parmesan crisp. Topped with beetroot crisp and

. ‘ ciabatta.
%:%% Duo&!wcrpgm&ﬂmm de&mﬂops&ﬁmw Farmhouse Cheese Fouflflé -V

Saville orange U b Pan-seared scallops with erisp black puddl‘ng, apple Blacksticks blue chease souffla

brioche toast, truffle butter purée, and a cider beurre blanc

MAINS
Christmas mm&mw}a« Ballotine of Chicken Fupreme

With bacon, r_ranberry& brie served with fries Stuffed with a red pepper mousse, wrappecl in ‘—#:
and coleslaw. Parma ham, parmentier potatoes, spinach veloute :
lamb Fhank Roasted Mushroom Loaf - VE —
Slow cooked lamb shank served with colcannen With parmentier potatoes, buttered greens, topped with roasted. o
mash, seasonal grean vegeiaHes and covered in a crushed nuts and l}randy sauce.
rosemary gravy ‘
&low Cooked Beef Fhort Rib +£5.95 Pan-Roasted Hake with ne Beurre Blane i
With dauphinoise potatoes and seasonal vegetables Crushed truffle potatoes & buttered leeks, and wilted spinach, 1
with beef dripping gravy. with crispy shallots and parsley.

Traditional Christmas Dinner
Turkey glazed in orange & thyme, served with all the trimmings, honey glazed roasted carrots,
buttered seasenal greens, golden roasted potatees, pigs in g|anlm+s, homemade yorkshire
pudding and rich gravy.
Falted Caramel Tiramisu - V a,mmw_v
L I""-""lascarpune flavoured cheesecalt.a, with salted carame . With l}randy sauce and a

EU'H:E'E snalced thDEU|B+E sponge. rum and raisin ice-cream

lemon Berry Delice - V, VE & 6F Chocolate Truffle Tart

Biscuit base with a creamy lemon filling and Chocolale sponge base toppec with rich

' d with i ter b h chocolate truffle and a gooey toffee centre
opped with a winter berry compote.

finished with a geld shimmering profiterolefy

Falted Caramel & Gingfrbmad Cheesecake
With chunks of stem ginger sponge, topped with toffee sauce and
salted caramel pieces \

ALLERGGEMS. |4 iz important fo infarm your sarver of any allargies or infalarances you have beafare ordering. Chur kitchens have procedures in ™
place ta address the risks of cross-confamination, buf we cannat guaraniee the fotal absence of allergens due to the fasi-paced ervironment.
‘DISHES MAY CHAMGE SLEGHTLY FROM MEMU DUE TS STOCK ISSUES®



I-..l;ﬁl'



Selection of Canapés for the table

STARTERS

; Junipur & pIcHus cucumber salad,
Ippud dill cream on an clive crostini With crispy pancetta

: F#Mdﬂr&mw Venison, Pork Shoulder & Pancetta Terrine I(m}ﬁ-awn&rm
- Ry .‘#ji Di]““ mayo, conichons & Served with toasted ciabatta with a splcnd nppla With an'olive ol crusj{:n
piddnd shallot \

On toasted snurr]nugh.

rose sau

chutney. el
Kosemary & Thyme Rib of Beef Mushroon & Chestwt Roast -V -

P'igs in blankets, sautéed greans, h’““"\" roast root veg, Sautéed greens, rnapla g|aza-:| root vag, cauliflower gratin, o B
duck fat roast potatoes, yorkshire pudding & port jus o

gnr|i:: roast potatoes, rich gravy.

X?; Scu“np mousse, creamed spinach, tempura |dng prawn, Stuffed with a red pepper mousse, wrappad in
F‘:,__ gnr|ir. pomme pures, chive cream sauce Parma ham, parmentier potatoes, spinur.l'l veloute

| DESSERTS

p B —
- Espresso Martini Tiramisu Wnter Eton Mess Cheeseeake -V
.‘ ‘- ff) Collee & hrandy soaked sponge |ayara-c| with Shortbread biscuit base inppar] with a Iqrar of md% /,
/ ',',_ : 'KM an aspresso moussa with a coco biscuit crumb. sauce, white chocolate, maringue and mixed be
A I
€. i o Chocolate Truffle Tart

R Chocolate buttermillk sponge with white chocolate fmsﬁng Chocolate sponge baza i‘appad with rich chocolate irumﬂ'ﬂ \
and black cl'mrr'_.r jam with a rich dark chocolate gnnnd‘la. gooey toffee centre finished with a guH sl'lirnrrlering ' ;

/ The Anchor Cheese Board

/ /F'f Local cheeses, crackers, grapes, ca'ary & caramelised onion -.'.|1u||1awl,,nr ‘ ‘

o i
MLEGENE.HBHPGIHIBIH{B“ynurn“nlmylhngluurldul-mpuhmblhnuﬂldng Chur kitchens have ;I .
pbwh-dﬁ'-lnhlﬂsdm—:wﬂ.ﬂkﬂlmhiwtmrdgmfh-hulbunmnf‘-?m:hlhﬂuhhplndl T 3
"DISHES MAY CHAMGE SLEGHTLY FROM MEMLU DUE TO STOCK ISSUES®

>



