
The Anchor Inn Evening Menu

Freshly prepared, locally supplied – Reservations: 01237 441414

If you have any allergens, we have put numbers against the dishes to identify those that they
may contain. Each number can be checked against our allergens chart that is provided with this
menu, or ask to see it.
Gluten free variants are available for dishes with gluten: please ask for them when ordering

Starters

Dish Description Price

Artisan Bread
Board2,4,7,9,13

Warm artisan breads with carrot hummus, marinated olives,
and a crisp side salad

£6.5

Belly Bites Pork belly glazed in hoisin sauce, paired with Asian pickle £7.0

West Country
Mussels2,4,8

Steamed mussels in a sauce of the day £6.0

Soup of the Day2 Chef’s seasonal creation, served with warm crusty bread £6.5

Nachos15 Home-made nachos with melted cheese, guacamole, salsa,
sour cream and jalapenos

£6.0

Bruschetta2,4,15 Tomato bruschetta, mozzarella, and balsamic £6.0

Brie wedges2,7,9 Breaded brie, salad, cranberry and orange sauce £7.0

Meat & Poultry Favourites

Dish Description Price

10oz Sirloin
Steak9,15,16

Sirloin, cooked to your liking, with onion rings, chips,
roasted tomatoes, mushrooms, and salad. Add peppercorn
sauce (£1.5), blue cheese (£2)

£28.0

The Anchor
Burger2,7,9,12,15

Either beef or Asian-spiced chicken, lettuce, tomato, ba-
con, onion rings, cheddar (not with the Asian spiced), citrus
mayo, salad, chips

£16.0

Hunter’s Chicken7,9 Chicken breast, BBQ sauce, bacon, melted cheese, chips,
side salad

£16.0

Proper Pie of the
Day2,15,16

Homemade pie with today’s filling, garlic and thyme mash
(or chips), greens, red cabbage, and rich jus

£16.0

Chicken Caesar
Salad7,16

Grilled chicken, creamy Caesar dressing, garlic croutons,
Parmesan, crispy bacon

£12.5

Curry of the day Chef’s curry, rice, crisp papadom. £15.0



Seafood Specialities

Dish Description Price

Classic Fish & Chips2,5 Beer-battered cod, chips, minted crushed peas,
house tartar sauce

£15.5

Pan-Fried Catch5 Please see our specials board for today’s fresh se-
lection.

see board

Moules Marinières2,8 Steamed mussels in chef’s sauce of the day, with
warm crusty bread.

£16.5

Vegan & Vegetarian

Dish Description Price

Carlin Pea
Burger2,9,12,17,15

Plant-based patty, lettuce, tomato, citrus mayo, salad, chips £16.0

Halloumi
Burger2,9,12,15

Halloumi, lettuce, tomato, sweet chilli, salad, chips £16.0

Veg en
Croute2,15,16,13

Roasted veg in pastry, rich vegan jus, greens, red cabbage,
sweet potato parmentie

£15.5

Curry of the day Chef’s vegan curry, rice, crisp papadom. £15.0

Loaded Vegan
Burrito Bowl9,13

Beans, salad, and protein-rich grains for a bowl of satisfying
nutrition

£12.5

Gemista15,16 Greek dish of stuffed vegetables and buckwheat, brimming
with the sun-soaked flavors of the Mediterranean

£13.5

Vegan
Kashotto13,15,16

Seasonal vegetables, pulses, and buckwheat groats, in a
deep, robust sauce

£12.0

Sides and Desserts

Sides Price

Garlic bread £3.5

Halloumi fries £4.0

Sweet potato fries £4.0

Chips: large £5.0

Chips: small £3.0

Cheesy chips: add £1.0

Onion rings £4.0

Mixed veg £4.0

Side salad £3.0

Desserts Served with Price

Sticky Toffee
Pudding4,7,14

butterscotch sauce,
salted caramel ice cream

£7.0

Warm Brownie4,7 ice cream £7.0

Sundae: sticky toffee,
brownie, or fruit

ice cream, cream (berries
for vegan): small (£5)

£7.0

Caramelised Biscuit
Cheesecake2,4,7

vanilla ice cream £7.0

Crumble7 custard or ice cream £7.0

Cheeseboard2,7,12 selected cheeses and
crackers

£10.0


