
A U T U M N  2 0 2 5  M E N U

N I B B L E S

Noce l lara  Ol ives ,  Rus t i c  B read,  Ol ive  Oi l ,  Ba l samic  // 6.5

A P P E T I S E R S

Creamy Garden Vege tab le  Soup ,  Rus t i c  B read (V )  // 8

Burra ta ,  Sun -dr ied Tomatoes ,  Ol ive  Oi l ,  Ba l samic  Reduc t ion  (V )  // 9

Hot  Honey and Za’a tar - sp i ced  Ha l loumi  (V/GF)  // 7.5

Crab Au Gra t in ,  B rown & Whi te  Crab,  Comté ,  D i jon ,   Crackers  // 9

Whi teba i t ,  Tar ta re  Sauce // 8

M A I N S

8oz Br i ske t  Bee f  Burger ,  Somerse t  Cheddar ,  Maple  Bacon,

Tomato  Re l i sh ,  Gem Le t tuce ,  Ch ips  // 18

Beer -Ba t te red  Corn i sh  Haddock ,  Ch ips ,  Min ted Mushy Peas ,  Tar ta re  // 18

Creamy Tuscan Ch icken ,  Whi te  Wine and Parmesan Cream Sauce,

New Po ta toes ,  Asparagus ,  Sun -dr ied Tomatoes ,  Bas i l  (GF)  // 19

Beef  Rendang “K ing o f  Curr ies”  P ie ,  (Coconu t  Mi lk ,  Ginger ,  Lemongrass ,

Cur ry  Sp ice ) ,  Seasona l  Vege tab les ,  Ch ips  // 21

Glazed Somerse t  Ham ,  C larence House Eggs ,  Ch ips ,  Mixed Lea f  (GF)  // 16

Walnut  & S t i l ton  Sa lad ,  Ba l samic ,  Sun -dr ied Tomatoes  (V ) (GF)  // 16 

(add Cr i spy  Bacon 1.50)

Bean and Bee t roo t  Burger ,  Red Le ices te r ,  S r i racha Mayonnaise ,  Gem Le t tuce ,  

S l i ced Tomato,  Cr i spy  Onions ,  Ch ips  (V )  (ava i lab le  VG upon reques t )  // 15

Cavo lo  Nero  and Gar l i c  Pes to  F iore l l i  Pas ta ,  Pangra t ta to  (VG)  // 14

10oz Dry  Aged Organ ic  R ibeye ,  Cafe  de Par i s  Bu t te r ,  F rench F r ies ,  

Mixed Lea f  (GF)  // 34

V - Vegetarian, VG - Vegan, GF - Gluten Free (not necessarily coeliac-suitable)
Please advise a member of our team of any special dietary requirements, 

including intolerances and allergies.

Please note that an optional 10% service charge is added to the bill, 
100% of which is shared by our lovely team.



S I D E S

Tr ip le  Cooked Ch ips  // 4.5

Cheesy  Ch ips  // 5.5

Tru f f l e  and Parmesan Ch ips  // 6

Canadian Pou t ine  (Ch ips ,  Gravy,  Mozzare l la ,  Cr i spy  Onions )  // 6

Mixed Leaf  Garden Sa lad ,  Ba l samic ,  Tomatoes  // 4.5

But te red  Seasona l  Vege tab les  // 5

D E S S E R T S

St racc ia te l la  Mousse ,  Whi te  and Dark  Choco la te  // 7

Warm Be lg ian  Choco la te  Brownie ,  Vani l la  I ce  Cream,  Choco la te  Sauce // 7.5

Apple  and C innamon Crumble ,  Warm Cus tard  // 8.5

Premium I ce  Creams and Sorbe t s  (per  scoop)  // 2.5

Af fogato  // 6

C H I L D R E N ’ S  M E A L S

Baked Ch icken S t r ips ,  T r ip le  Cooked Chips ,  Garden Peas  // 9

Bat te red  F i sh ,  Ch ips ,  Garden Peas  // 9

Beef  Burger ,  B r ioche,  Le t tuce ,  Tomato,  Red Le ices te r ,  Ch ips  // 9

Fus i l l i  Pas ta ,  Organic  Tomato Sauce,  Bas i l  (V )  // 9

O U R  S U P P L I E R S

The Hope and Anchor  Chef  Team pr io r i t i ses  qua l i t y  by  care fu l l y  se lec t ing top

ingred ien t s .  We source  meat  f rom loca l  bu tchers  in  Ba th  and Wi l t sh i re ,  use

leading supp l ie r s  fo r  loca l l y -g rown vege tab les ,  and rec ieve  f resh  f i sh  f rom our

Corn i sh  f i shmonger  in  S t  Mawes.


