
HOPE & ANCHOR MENU   
A traditional English Country Pub serving fresh food using premium ingredients 

 

 
V- vegetarian, VG – vegan, GF – gluten free (not necessarily coeliac-suitable) 

Please mention any allergies or sensitivities to our staff. 
Please note an optional 10% service charge is added during dinner only, 100% of which is shared by our lovely team. 

 

SMALL PLATES & SHARERS* 
Crispy Squid, Sweet Chilli Sauce, Baby Leaf, Lemon wedge          £ 8.50 
Mackerel Pate, Quail Eggs, Baby Leaf, Sourdough Crackers      £10.00 
Olives & Rustic Warm Bread          £ 5.00 
Ham Hock & Parsley Terrine, Beetroot Drizzle, Baby Leaf                   £ 9.00 
Chef’s Slow-Cooked Chickpea, Fennel & Leek Soup (V), Rustic Multigrain Bread, Maldon-salted Butter  £ 8.00 
Halloumi Fries (V/GF), Baby Leaf, Mango Chutney          £ 8.50 
*Maple-Drizzled Baked Camembert, Plumb Chutney, Sourdough Crackers (sharing size)     £12.50 
*Canadian Poutine (V) (Chips, Warm Gravy, Melted Mozzarella, Crispy Onions) (sharing size)      £10.50 

 
HEARTY PUB CLASSICS 
Homemade Chicken, Leek & White Wine Pie, Choice of Buttery Mash or Chips, Seasonal Veg  £19.00 
Beer-Battered Cornish Haddock*, Triple Cooked Chips, Minted Mushy Peas, Tartare    £18.00 

(*also available grilled upon request)    
Wiltshire Ham & Eggs, Triple-Cooked Chips (GF), Piccalilli      £16.00 
10-Hour Slow-Cooked Free-Range Pork Ribs (GF), Smoky Bourbon BBQ Sauce,    £20.00 

Chips, Leaf Salad, Coleslaw       
Double Brisket & Chuck Blend Burger, Toasted Brioche, Burger Sauce, Cheddar, Gherkin,    £18.00 

Tomato, Gem Lettuce, Chips   
Chef’s Steak of the Day - evenings only – ask your server                  £25 - 29 
 
LIGHTER MAINS & VEGETARIAN/VEGAN 
Roast Pan-Fried Sea Bass (GF), New Potatoes, Zaatar-Spiced Caramelised Carrots,    £21.00 
        Roasted Aubergine, White Wine & Mustard Sauce, Tenderstem Broccoli.     
Free-Range Roast Herbed Chicken (GF), Gremolata, Pomme Puree, Shaved Parmesan, Roasted Vegetables £19.00 
Chickpea Tagine (GF, V*), Roasted Carrots, Feta, Spiced & Toasted Almonds     £16.00  
       * VG - Can be offered Vegan with Vegan Feta Cheese 
Mediterranean Veg Quiche (V), Orange & Red Peppers, Sundried Tomatoes, Black Olives,    £15.00 
        Baby Leaf Salad, Sweet Potato Fries        
Signature Veg Burger (V or VG), Toasted Brioche, Halloumi, Portobello Mushroom, Mayonnaise,   £16.00 
      Gem, Sliced Tomato, Chips - Can be offered as a Vegan Portobello Mushroom Burger upon request  
                                                                    
SIDES  
Triple Cooked Chips       £ 4.50 
Sweet Potato Chips           £ 5.00 
Side Salad                 £ 4.50 
 

Mediterranean Veg Mix    £ 5.00 
  
Mixed Buttered Veg    £ 4.50 
     

 
TOASTED PANINIS (Only during lunch)     £12.50/ea 
All served with Baby Leaf & Chips 

 
Roasted Mediterranean Veg, Mozzarella,  
Sundried Tomato Pesto (V) 

Streaky Bacon & Brie, Red Onion Marmalade  
 
Roast Chicken, Mozzarella, Bacon, Mayonnaise 

 
**SOUP & SANDWICH SPECIAL – PANINI & SIDE OF SOUP         £15.00
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DESSERTS 
 

  
Homemade Cotswold Crunch Apple Crumble, Saigon Cinnamon,    £8.50 
Devon Custard (or Rich Pouring Cream)         
 
Biscoff Cheesecake          £7.50 
 
Warmed Salted Caramel Brownie, Vanilla Ice Cream     £6.50 
 
Lemon Posset, Chantilly Cream        £7.50 
 
Premium Ice Creams & Sorbets (price per scoop)      £2.50 
 

 
 

CHILDREN’S Meals 
£8.50 each  

 
 Baked Chicken Strips, Chips 

Children’s Fish & Chips 

Children’s Beef Burger, Brioche, Lettuce, Tomato, Cheddar, Chips 

 
 

 
 
 

At the discretion of the Chef, we can also do smaller portions of some Mains for Children under 14 – please speak to your 
server 

 
 
 
 
 
 
 
 
 
    

Our commitment is to use fresh, local ingredients. This  means we avoid freezing whenever possible.  Our meat 
and fish are delivered regularly during the week.  Our veg is prepared daily.  Soups use only fresh veg and are 
o?en slow cooked for hours before being ready to serve.  Our goal – empty plates and big smiles.  If you ever have 
another experience, please let us know as the Owners & Staff count on your honest feedback.  


