
   
 

MENU 
 
To Start 
 
House marinated olives, warm bread, Pratts English rapeseed  
oil & balsamic dip (v) £4.5 

Pan-fried sea bream fillet, orange & shaved fennel salad £7 

Carpaccio of venison fillet, truffle oil, rocket & aged Parmesan £8 

Jerusalem artichoke & roasted banana shallot risotto (v) £6 

Soup of the day & farmhouse bread £4.5 

Tempura soft shell crab, harissa mayo & aioli emulsion £7 
 
For Main 
 
Braised blade of beef, creamy mash, mushroom & smoked bacon 
gravy, buttered Savoy cabbage       £12.5 
 
Salt & vinegar battered fresh haddock fillet, chips, tartar,  
garden peas & lemon  £11 
 
Marinated field mushroom, spinach & chestnut mille feuille,  
cheddar cheese sauce & soft poached free range egg (v) £11.5 
  
Sea bass fillets, garlic, white wine & herb butter poached king 
prawns, lobster bisque sauce & sweet potato & crab croquette £15.5 
 
5 spiced duck breast, star anise & red wine reduction,  
stir fried pak choi, coriander, spring onions & sesame egg noodles £16 
 
From the grill 
 
Aged 8oZ sirloin (Pamphill dairy), twice cooked chips, roasted plum 
tomato & flat mushroom, battered banana shallot, dressed salad £16 
 
Grill-rubbed chicken breast, jacket potato or chips, house salad £11 
 
 
 



Pub classics 
  
Classic Starters  
 
Creamy pork pate, hot toast, house chutney £5 
  
King prawns in filo, sweet chilli sauce & garlic mayo £5.5 
 
Soup of the day farmhouse bread  £4.5 
 
Grilled goat’s cheese en croute, sweet & sour peppers (v) £5.5 
 
 
Classic Mains  
 
Salmon, spinach & tarragon cream pasta, garlic bread £10 
 
12oZ gammon steak, brace free range fried eggs & chips £11 
 
Pad Thai; stir fried vegetables & egg noodles,  
chilli, garlic, ginger & coriander dressing (v)                     £9.5 
 
Chicken, bacon, leek & mushroom pie, puff pastry lid &  
buttered jacket potato                                    £10.5  
 
 
 
 
 
 

 
 
 

FIXED PRICE OFFER 
 

Pub Classics menu only 
2 courses £11.5 
3 courses £15 

Offer available Monday – Friday lunchtimes 
& Monday – Thursday evenings 



 
LUNCH & SNACKS 

 
Bar snacks 
 
Venison Scotch free range egg, grain mustard mayo £3.5 
The Anchor’s traditional pasty, HP sauce £4 
Crabmeat, Thai spiced Asian vegetable samosa £4 
Real ale, mature cheddar rarebit toasts (v) £3.5 
House marinated olives (v) £2 
House marinated olives, warm bread, Pratts English 
rapeseed oil & balsamic dip (v) £4.5 
 
Lunch options 
 
Baked potato & filling;  
                     mature cheddar & spring onion mayo £6 
                     chicken pie mix  £7 
                     melted cheese & smoked bacon £6 
 
Sandwiches & filling; 
                   Smoked salmon, horseradish, pickled cucumber  
                   mature cheddar & spring onion mayo 
                   smoked bacon & free range eggs 
            All sandwiches served with chips & salad      £6 each 
 
Worker’s lunch (guaranteed to be on your table within 
15 mins) 
 
Soup of the day & half a sandwich £6 
Soup of the day, real ale & mature cheddar toasts £6.5 
Homemade pasty, chips & real gravy £6.5 
 
 
For dessert  
 
Baileys crème brulee, house citrus shortbread £5 
Lemon & stem ginger posset, winter berry compote £4.75 
Baked berry filo tart, melting vanilla bean ice cream £4.75 
Rhubarb & granola crumble, crème Anglaise & Honeycomb 
ice cream  £5 
South West cheese board, fudges biscuits, house chutney, 
salted walnuts & local honey £ 
 


