
T H E  H O P E  &  A N C H O R

D E S S E R T S
Biscoff Cheesecake // 8

Sticky Toffee Pudding, Vanilla Ice Cream //  7

Chocolate Brownie, Caramel Sauce, 

Vanilla Ice Cream (GF) // 7.5

Apple & Summer Berry Crumble, Warm Custard // 8.5

Premium Ice Creams and Sorbets (per scoop) // 2.5

Affogato // 6

D I G E S T I F S
Espresso Martini // 10

Vodka, Fairtrade Coffee

Old Fashioned // 9.5

Whiskey, Orange, Bitters

Isolabella Limoncello // 4

Authentic Sicilian lemons, full of flavour and tradition

D E S S E R T  W I N E S
Three Bridges Botrytis Semillon // 6

Honeysuckle, apricot and orange marmalade 

with a freshness

Dow’s Fine Ruby Port // 5

Full bodied but fresh youthful red fruits, 

raspberries and cherries and an intense rich finish

‘Nectar’ Pedro Ximenez Gonzalez Byass Sherry // 5

Richly intense sweet plums and prunes, figs, caramel –

velvety in the mouth with a touch of sweet spice

A selection of premium teas and coffees available

(Please ask your server



B a k e d  C h i c k e n  S t r i p s
T r i p l e  C o o k e d  C h i p s

C h i l d r e n ’ s  B a t t e r e d  F i s h
C h i p s ,  P e a s

C h i l d r e n ’ s  B e e f  B u r g e r
B r i o c h e ,  L e t t u c e ,  T o m a t o ,  

R e d  L e i c e s t e r ,  C h i p s

C h i l d r e n ’ s  R o a s t  H a m
E g g ,  C h i p s

C h i l d r e n ’ s  c o l o u r i n g  b o o k s  a n d  c r a y o n s  
a v a i l a b l e  u p o n  r e q u e s t

( P l e a s e  a s k  y o u r  s e r v e r )

T H E  H O P E  &  A N C H O R

C H I L D R E N ’ S  M E N U

( £ 8 . 5 0  e a c h )


