
Sundays at The Anchor
A traditional pub serving contemporary British food



Sunday Menu
S T A R T E R S

Moules 
£10.95In a creamy, garlic and white wine sauce

served with crusty bread. 

  Cherry Infused Duck Breast

Fish & Chips
Beer battered fish, thick cut chips, minted mushy
peas & tartar sauce. 
The Curried Buttermilk Burger

Moules & Frites
 Pan fried in mint oil accompanied by a cherry jus,

served with dauphinoise & tenderstem broccoli,
topped with pine nuts.

 

 

In a creamy white wine sauce served with signature fries
and crusty bread. 

Steak & Ale Pie £21.95 

Wild Mushroom Velouté Chicken Supreme £24.95 

Pan roasted chicken supreme, finished with thyme and
garlic, accompanied by green beans, truffle & parmesan
fries, and a wild mushroom velouté.

 

Chicken, Liver & Ardennes Pate 

 

M A I N S

 

 

 

 

 
Coquilles St Jacques 

 
£9.95 

£9.95 

£9.95Medley of Mushroom Bruschetta
Served on rustic bread with parmesan and mixed leaf.

£13.95
Seared scallops in a white wine shallot cream, with
parmesan mashed potato & a wedge of lemon.

£25.95

£19.95

£21.95

£18.95

£18.95 

 

The Anchor Burger 

Tikka buttermilk chicken burger, spiced
Indian slaw, mango mayonnaise, onion bhaji

Beef patty, smoked applewood cheese,
smoked bacon, & American style house relish

Rich caramelised onion broth, served with toasted
parmesan sourdough slice.

French Onion Soup £7.95  
With cracked black pepper, served with toasted
rustic bread & caramelised onion chutney
Stilton & Pear Tartlet
Smothered stilton and pear tartlet, onion jam,
caramelised pear salsa & stilton crumb.Confit Duck Bon Bons

Trio of homemade bon bons served 
with clementine jam.

£9.95  

Teriyaki Chicken Skewers
Chicken thigh skewer, served with lime, chilli,
sesame & soy dipping sauce

£9.95

Homemade Pie with Charles Wells Tribute Ale,
served with thick cut chips or buttery mashed potato
& seasonal vegetables.

Slow cooked Beef Short Rib
Served with salted buttery mashed potato, crispy kale &
honey glazed carrots with beef dripping gravy.

Lamb Rump £25.95 

Roast Rib of Beef £24.95 

Roast Pork & Crackling £23.95 

 

Served with roast potatoes, creamed savoy, squash
purée, honey glazed carrots & parsnips, buttered

greens, gravy,Yorkshire pudding. Selection of Roasted Meats
Served with roast potatoes, cauliflower

cheese, homemade pork stuffing,
creamed savoy, squash purée, honey-

glazed carrots & parsnips, buttered
greens, gravy, and Yorkshire pudding.

 

THE ULTIMATE LUXURY
SUNDAY ROAST

ALLERGENS. It is important to inform your server of any allergies or intolerances you have before ordering. Our kitchens have procedures in place to address the risks of cross-
contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment.

Sharing Roast Board
£65
Serves 2

 
 Skinny Fries 
Garlic Bread 

Thick Cut Chips
Buttered Greens

Mozzarella & Tomato Salad
Garlic Butter Mushrooms
Truffle & Parmesan Fries

Dauphinoise Potato

Vegan Wellington £20.95

Norfolk Turkey £21.95 

 S I D E S
  

Onion Rings
Creamy Mash
House Salad

Roasted Vegetables

£4.95 £6.95

£29.95 
Lamb Shank
With buttery mashed potato & roasted vegetables,
served with rich red wine gravy.

£29.95 


