
DESSERTS

STRATFORD ST MARY

The

Anchor Inn
0FIXED PRICE MENU

Available Monday & Tuesday from Mid-day to 8pm
Wednesday to Saturday from Mid-day to 9pm
Two Courses - £24    Three Courses - £29

Choose from: STARTERS

MAIN COURSES

SELECTION OF CHEESES - £2 SUPPLEMENT 
Served with Crackers or Bread, Chutney & Grapes
GREEK YOGHURT & GRANOLA SUNDAE
With Blueberries, Whipped Cream and White 
Chocolate Sauce

CHOCOLATE BROWNIE
Served with Vanilla Ice Cream & Chocolate Sauce

HONEYCOMB & CHOCOLATE MOUSSE
Made with Mascarpone and Honeycomb Chocolate 
Bites

TWO SCOOPS OF LUXURY ICE CREAM
With a selection of avours 
A SLICE OF CAKE
Served with Cream or Custard, please ask for 
today’s Cake

APPLE CRUMBLE
Served with Custard, pouring Cream or Ice Cream

BANOFFEE WAFFLE
Served with Banana, Caramel Sauce, Caramel 
Biscuit Crumb and Whipped Ice Cream

HONEY & CHIPOTLE BAKED CAMEMBERT
with Toasted Flatbread & Plum & Apple Chutney

STICKY KOREAN BBQ CHICKEN
Cucumber Kimchi, Crispy Noodles

GARLIC MUSHROOMS
Sautéed Button Mushrooms with Tarragon & Home-baked Bread  - 
Vegan variation available

HOMEMADE SOUP
Freshly made Soup of the Day

SMOKED SALMON CROSTINI
Served on Toasted Sourdough, with Avocado & Chorizo, Rocket 
Garnish and Olive Oil Dressing 

SALT & PEPPER CHICKEN
Coriander Salad, Lime & Sweet Chilli Dip

SIDE ORDERS

CHOCOLATE FUDGE CAKE 
With Cream or Ice Cream

STICKY TOFFEE PUDDING
Served with Ice Cream or Custard

WHIPPED ICE CREAM ‘99'    
Luxury Dairy Ice Cream with a Flake a 
choice of fruit sauces

CHOCOLATE CHURRO BITES    
Whipped Dairy Ice Cream & melt in the 
middle warm Churros lled with 
Chocolate, dusted with Cinnamon Sugar

...add a little extra

THE GREEN STACK BURGER
A non-GMO, 100% plant-based, all natural Burger with a true ground 
meat texture stacked with Cheddar, Fried Onions, Chilli Tomato Salsa 
& our secret recipe BBQ Burger Sauce

HAM, EGG & CHIPS       
Roast Gammon Ham, Sausagemeat & Black Pudding Croquette, 
Chunky Chips & 2 Fried Eggs

ALL DAY BRUNCH        
Prime Smoked Back Bacon; Butcher’s Cumberland Sausages; Baked 
Beans; 2 Fried Eggs, Grilled Tomato, Fried Mushrooms & Onions, 
Sausagemeat & Black Pudding Croquette, Chips

CRISPY CHILLI BEEF       
Seasoned & crispy coated Rump Steak, thinly sliced, glazed in a rich 
Kung Po Sauce, and served with Stir-fried Udon Noodles, Red Chilli 
slices, toasted crushed Peanuts and a Rocket garnish

SLOW-COOKED BEEF CHEEK & PANCETTA 
BOURGUIGNON  
Made with Roast Roots & Rich Red Wine Jus, served with Buttered 
Garlic Mash & Roast Cabbage
BATTERED FISH GOUJONS    
Goujons of fresh ‘catch of the day’ fish cooked in our own special 
batter. Served with Chips & Peas or Mushy Peas.    ADD: Fresh Bread 
& Butter £1.50  'Chip Shop' Curry Sauce £1.50

GRILLED HALLOUMI 
Hot Honey Dip, Mixed Greek Mezze & Toasted Flat Bread

FISHERMAN’S PIE        
Chunks of fresh white Fish and Prawns, Roasted Vegetables in a 
Caponata Tomato Sauce under a Gratin Dauphinois Potato and 
served with Seasonal Greens

SAUSAGE & MASH        
Butcher’s Sausages, Creamed Mash, Onion Rings, Garden Peas, 
Roast Cabbage & Caramelised Onion Gravy                        
ALTER: Available with Vegan Sausages
THE CURRY BOARD
Two authentic Curries served Thali-style with Onion Bhaji Traybake, 
Pickled Cucumber, Mango Chutney, Diced Pickled Chilli with Onion & 
Tomato, a Poppadom & our Special Rice

ROAST BREAST OF CHICKEN      
Oven roast Chicken breast fillet, cooked with Garlic & Cream, served 
Roast New Potatoes, grilled Asparagus and a Mushroom & White 
Wine Sauce

THE PLOUGHMAN’S LUNCH           
Mature Cheddar, Somerset Brie, Roast Ham, Home-made 
Sauagemeat & Black Pudding Croquette, Home-made Pickles, Bread, 
Plum & Apple Chutney, Sliced Apple

SALT & PEPPER CHICKEN       
Udon Noodles, Coriander Salad, Lime & Sweet Chilli Dip

PAN-FRIED LIVER & BACON      
Fresh, Sauté seasonal Liver, Creamed Mash, Onion Rings, Roast 
Cabbage, rich Gravy

RED JALAPENO SLAW     £4
GARDEN PEAS OR MUSHY PEAS       £4

HOUSE DRESSED SALAD       £5
BATTERED ONION RINGS          £5
GARLIC SOURDOUGH BAGUETTE
 SINGLE £5        TO SHARE: £8 
CHEESY SOURDOUGH BAGUETTE
 SINGLE: £6      TO SHARE:  £9
SPECIAL RICE          £4
HALLOUMI FRIES          £6

TODAY’S FRESH BREAD  £6
Our home baked breads with Aged Balsamic 
Vinegar & Virgin  Olive Oil

DIRTY FRIES    £7
Chorizo Crumb, Spring Onion, Melted Cheese, 
Cheese Sauce

'CHIP SHOP' CURRY SAUCE  £2

MAC N CHEESE BITES           £6

SWEET POTATO FRIES           £5
CHIPS OR FRENCH FRIES        £4
PARMESAN FRIES                    £5
SAUSAGE & BLACK PUDDING 
CROQUETTES            £6
BREADED GREEN JALAPENO  & 
CREAM CHEESE BITES             £6
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