
Food Menu



While you wait

Proper olives vg, gf	 £4.75

Homemade nachos v	 £5.25
Cheese sauce, Pico de Gallo and jalapenos

Garlic and rosemary focaccia vg	 £6.50
Topped with smoked sea salt garlic butter 

Add cheese  £1.00

Starters

Hot honey 
cauliflower wings v, gf 	 £6.50
Served with Gochujang mayo  

Double portion	 £12.00

Hot honey chicken wings gf 	 £7.75
Served with Gochujang mayo  

Double portion	 £14.50

Crispy devilled whitebait gf	 £6.50
with miso mayonnaise    

Chorizo scotch free range egg gf 	 £6.75
with roasted pepper relish and crispy onions  

Cajun spiced prawn cocktail gfo 	 £7.25
Iceberg, Pico de Gallo and crispy tortillas    

Soup of the day v, gfo  	 £7.25
with toasted sourdough and butter 

Greek Feta v, gfo 	 £7.75
Baked with honey, chilli and walnuts

Tenderstem broccoli vg, gf 	 £7.75
Tempura battered with miso dip and crispy 
chilli oil

Mains

Pastrami cured British beef shin gf 	            £18.00
Slow cooked for 12hrs and served with wholegrain mustard mash, wilted 
summer greens and bone marrow gravy

Beer battered fresh haddock gfo 	            £17.50
with our twice cooked chips made with J. H. Halls potatoes & minted 
mushy peas  

Add curry sauce  £1.60

Pan roasted chicken supreme gf	     £18.00
On a white bean and pork belly cassoulet with herb dressed Cavolo Nero   

Steak frites gfo 	     £19.00
8oz dry aged British sirloin steak with house fries and roast 
garlic butter & balsamic dressed rocket  

12oz thick cut gammon  gfo 	     £18.00
with fried free-range egg, pineapple wedge, garden peas 
& house fries  

Truffled broccoli rigatoni v 	     £16.00
Baked in a rich cheese sauce and topped with crispy parmesan 

and herb crumb  

Scorched aubergine Milanese vg, gf	     £17.00
with romesco sauce, herbed fries and garden salad  

Wild venison birria chilli  gfo 	     £18.00
Chunky slow braised haunch with homemade nachos, steamed 
rice, Pico de Gallo, sour cream and grilled lime

Ceasar salad  gfo 	     £13.50
Freshly tossed cos lettuce, parmesan, bacon, soft boiled egg,
and garlic croutons with anchovies & Caesar dressing

Add garlic chicken  £6.00
Add market fish  £6.50
Add grilled halloumi  £5.75

Crown & Anchor classic steak & ale pie 	   £17.00
with our twice cooked chips made with J. H. Halls potatoes, minted 
mushy peas & bone marrow gravy 

See today’s specials for more pie options  

Today’s market fish gfo 
Freshly caught fish sourced from the coastal waters of the British Isles    

See today’s specials

Homemade sausage gf	   £16.00
with mash potato, seasonal greens & bone marrow gravy  

See today’s specials

Sides

Twice cooked chips made 
with J. H.Halls potatoes vg, gfo	 £5.00

Skin on fries vg, gfo  	 £4.50

Crispy halloumi fries v, gfo  	 £5.75

House salad vg, gfo  	 £4.50

Beer battered onion rings v, gfo  	 £5.00

Garlic and rosemary focaccia  vg  	 £6.50

Topped with smoked sea salt garlic butter  

Add cheese  £1.00

Burgers

All served with fries on a brioche bun, with rocket, beef 
tomato, gherkin and our homemade burger relish

Upgrade to our twice cooked chips 
made with J. H. Halls potatoes  £1.00 

6oz British beef burger gfo  	           £16.00
Served with smoked crispy belly bacon and Monterey jack cheese

Crispy buttermilk chicken breast gfo  	      £16.50
with Carolina style BBQ sauce

Add Monterey Jack cheese  £1.00 

Creole style sweet potato and 
black bean burger  vg, gfo	     £16.00
with pickled jalapenos

Add Monterey Jack cheese  £1.00 

Burger of the week
See today’s specials

From the Grill

All served with roast tomato, garlic portobello mushroom, house fries & beer battered onion rings & a choice of stilton 

hollandaise, peppercorn sauce or bone marrow gravy. 

Upgrade to our twice cooked chips made with J. H. Halls potatoes  £1.00

8oz dry aged British sirloin gfo	 £23.50

10oz dry aged British rump steak gfo	 £23.00

Trio of minted lamb chops gfo	 £22.50

Chicken breast with a garlic & herb marinade gfo	 £18.00

Choose any two 
starters & a side as 
your main course

£18.50

If you have a question, food allergy or intolerance, please let us know before ordering. Full allergen information is 
available on request or via the QR code. Food is prepared in an area where cross-contamination may occur, and our menu 
descriptions do not list all ingredients. Fish and poultry may contain small bones.  

Dishes marked gf or gfo are made with ingredients that do not contain gluten (NGCI), but are prepared in a kitchen where 
gluten is present. While we take care to minimise cross-contamination, we cannot guarantee it is completely absent. Please 
speak to the team if you have coeliac disease.

v Vegetarian, vo Vegetarian option available, vg Vegan, vgo Vegan option available, gf Gluten free, gfo Gluten free option available.

A discretionary 7.5% service charge is added to all tabs, if you’d like this removed, just let us know.



thecrownandanchor thecrownanchor

True North
Rewards Scheme
For exclusive offers throughout the year

Weekly Offers

Quiz Nights
Every Thursday at 9pm

Pie Monday
All our homemade pies £11

Sunday Roasts
Homemade Sunday roasts 

served 12pm - 7pm  
Two and three course offers 

Booking strongly advised


