THE ANCHOR INN

£105 per guest

Butternut squash veloute
hazelnuf

Suffolk Coppa

pickled pear, candied walnucs
Smoked salmon

brown bread & whipped horseradish
Red onion & goat’s cheese tart

chestnut, pickled walnuts

Roast turkey

pigs in blankets, roast potatoes, root veg, Brussels sprouts & gravy
Slow-braised beef feather blade

horseradish mash, roasted carrots & gravy

Roast halibut

crushed potatoes, lobster bisque

Wild mushroom & truffle pithivier

C€p cream

Christmas pudding

bmndy anglaise

Clementine trifle

amaretti, sherry cream, candied orange
Eggnog brilee

shortbread

Dark chocolate tart

blackberries, orange creme fraiche

Allergy information available upon request
Please let a team member know of any allergies or dietary requests

A discrctionary service chargc of 10% will be added to your table and is split cvcnly amongst the team



THE ANCHOR INN

Bread to start
salted butter

Soup of the day
house bread & butter
Prawn cocktail
Hummus

crudités & toasted flatbread

Turkey

pigs in blankets, roast potatoes, root veg, Brussel sprouts & gravy
Salmon en croute

buttered new potatoes, broccoli, cream sauce

Winter squash risotto

toasted pumpkin seeds, feta

Christmas pudding
custard

Chocolate brownie
vanilla ice cream
Sticky toffee pudding

caramel ice cream, butterscotch sauce

Mince pies & petits fours

Allergy information available upon request
Please let a team member know of any allergies or dietary requests

A discrctionary service chargc of 10% will be added to your table and is split Cvcnly amongst the team



