
 

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask. 
A service charge of 12.5% is added to parties of 8 or more. 

 

 

Bites 

Homemade Bread, Nocellera Olives, Olive Oil —£5.00 

Cornish Whitebait, Lemon Mayonnaise — £4.00 

Sausage Roll, Wholegrain Mustard, Scratchings — £5.50 

Starters 

Lemon Ricotta Tortellini, Squash, Pumpkin Seeds — £7.50 

Cornish Mackerel, Beetroot, Wasabi, Watercress — £7.50 

Confit Duck Leg & Foie Gras Boudin, Poached Rhubarb, Sourdough Crisp —£8.00 

Classics 

Beer-Battered Fish, Hand-Cut Chips, Crushed Garden Peas, Tartar Sauce — £14.00 

Crown & Anchor’s Beef Burger, Smoked Bacon Jam, Hand-Cut Chips — £14.50 

Veggie Burger, Basil Pesto, Hand Cut Chips, Black Garlic Mayonnaise — £14.50 

 

Mains  

Soft Herb & Mascarpone Risotto, Jerusalem Artichoke, Parmesan — £14.50 

Lamb Rump, Wild Mushroom & Black Pudding Croquette, Kale, Celeriac Purée —£18.00* 

Scottish Salmon, Tiger Prawn, Leek & Caviar Velouté — £18.00* 

Sides 

Mash, Hand-Cut Chips & Black Garlic Mayonnaise, Tender Stem Broccoli & Toasted Almonds, 

 Mixed Leaf Salad 

    £3.50 Each 

Desserts 

Cherry & Pistachio Tart, Vanilla Ice Cream – £7.00 

Warm Chocolate Fondant, Milk Chocolate Mousse, Chocolate Truffle – £7.00 

Apple & Blackberry Crumble, Vanilla Ice Cream – £7.00 

Homemade Ice Creams & Sorbets – £2.00 per scoop  

2 Courses £20.00, 3 Courses £25.00 
*£4 Supplement 


