
 

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask. An optional service charge of 12.5% 

will be added to your bill.  

 

 

 

Nibbles 

Homemade Sourdough Focaccia, Smoked Whipped Butter—£5.50 

Crown & Anchor Marinated Gordal Olives — £5.00 

Homemade Pork Crackling, Ham’s Apple Sauce — £8.00 

Crispy Whitebait, Confit Garlic & Saffron Aioli — £8.50 

Crispy Chili Beef, Coriander — £8.50 

 

Starters 

Chicken Liver Parfait, Fig, Crispy Pancetta, Brioche — £12.00 

Soft Herb Gnocchi, Jerusalem Artichoke, Hen of the Woods, Crown Prince Pumpkin, Walnut Pesto — £11.50 

Cured Salmon, Confit Potato, Crab Mayonnaise, Horseradish, Crème Fraîche  — £12.00 

Orkney Hand-Dived Scallop Ceviche, Roasted Doughnut Peach, Pink Peppercorn, Coriander — £16.00 

   

Mains 

Roasted Guinea Fowl & Pancetta Ballotine, Cep & White Onion Tartlet, Maderia Velouté — £28.00 

Crown & Anchor Beef Burger, Onion, Bacon & Jalapeño Jam, Monterey Jack Cheese, Brioche Bun, Fries  — £19.50 

Banker’s Beer Battered Hake, Fries, Crushed Peas, Tartare Sauce — £18.50 

Roasted Monkfish Tail, Curried Autumn Squash, Caper & Cashew Nut Butter — £29.00 

Pumpkin & Ricotta Tortellini, Roasted Butternut, Kale, Parmesan — £23.00 

Bulgar Wheat, Roasted Beetroot, Goat’s Cheese, Radicchio, Pomegranate — £21.00 

8oz Dry Aged Ribeye Steak, Onion Rings, Confit Garlic & Beef Fat Butter, Rocket Salad, Fries — £38.50 

Sides – £5.50 each 

Fries, Black Garlic Mayonnaise 

Maccaroni Cheese, Crispy Onions 

Pan Roasted Broccoli, Chilli, Spring Onions 

Rocket & Radicchio Salad, House Dressing 


