
mixed smoked nuts   300

NOCELLARA DEL BELICE OLIVES 350

Marinated Italian olives

HOUSE BAKED BREAD SELECTION  400   

Basket of freshly baked bread

CUMBRAE 8/14
Vinaigrette, lemon and Tabasco

ROCKEFELLER    9/16
Grilled, spinach, garlic butter and lemon

KILPATRICK   9/16
Grilled, bacon and Worcestershire sauce

JOSPERED SEASONAL SOUP (V)  595

Made daily and served with rustic bread

SEARED KING SCALLOPS  1195

Scottish king scallops,  Virginia cured bacon, orzo with 

cream and soft herbs

DUCK LIVER PARFAIT 895

Duck liver and port parfait, autumn fruit chutney, 

Cumberland syrup and toasted sourdough

CALAMARI TEMPURA 895

Coriander, chilli, spring onion, sea salt and lemon mayo

TRUFFLE ROAST MUSHROOMS  795

Portobello mushrooms, garlic cream, Grana Padano 

herb crumb and toasted sourdough

STEAMED SHETLAND MUSSELS  895 
Rich brandy shellfish bisque and rustic bread 

GRILLED ASPARAGUS (V)  795

With soft yolk poached egg and lemon and chervil dressing

KING PRAWN COCKTAIL  995

King prawns, spicy Marie Rose sauce, baby gem lettuce, 

smoked paprika and lemon crostini

Anchor Line Salad (v)     695

Romaine lettuce, spinach, cranberries, raisins, pecans, 

celery, apple, sunflower seeds and ranch dressing

MAIN DISHES

DUO OF SCOTCH LAMB    2095

Loin cutlet, slow cooked lamb shoulder, buttermilk 
mash, broad bean and garden pea fricassée, 
mushroom, pancetta and tarragon sauce

Fillet Of Beef Stroganoff  1795

Cream, brandy & mushroom sauce, julienne 
of gherkin and basmati rice

Malay Vegetable curry (V) 1495

Rich Malay style vegetable curry, red peppers, baby 
spinach, fine green beans, lemongrass, coconut, 
coriander, star anise, potatoes, basmati rice, toasted 
peanuts and naan bread
(This dish is suitable for vegans when ordered without the naan) 

Add spiced monkfish fillet              1895

Add spiced chicken breast                                  1695

Thyme Buttered Chicken  1695

Roast chicken breast, haggis bon bons, buttermilk 
mash, mushroom cream sauce, spring cabbage 
with pancetta and smoked carrot purée

breast of barbary duck  1895

Roasted breast of duck, sarladaise potatoes, braised 
red cabbage, roasted carrots and  truffle Madeira jus

PUMPKIN & SAGE TORTELLONI (V)   1495

Shallots and white wine reduction, cherry tomatoes, 
butter, sage, toasted pumpkin seeds and pea shoots

The Anchor Line Burger  1495

100% prime Scottish ground steak, smoked cheddar, 
caramelised onions, ranch dressing, seeded brioche 
bun, house slaw and signature skinny fries

Add bacon to your burger   150

SCOTTISH PRIME CUTS

Our prime Scottish beef is traditionally matured on the bone 
for a minimum of 21 days, cooked the way you like it on our 
josper grill and rested with butter.  Served with garlic and basil 
cherry vine tomato confit and your choice of signature skinny 
fries, hand cut chips or buttermilk mash.

Chateaubriand      6495

650g prime double-cut fillet, cooked your way for 2 persons

Rib-eye       2595

270g prime cut that has a rich marbling of fat 
that gives guaranteed flavour and succulence

Sirloin       2695

270g sirloin with a big beefier flavour than the rest,  
sirloin. Why not try it with with our Gorgonzola sauce 

Fillet       2995

230g fillet, tender and with little or no fat, this cut has a 
sophisticated and gentle flavour.  Best served medium to rare

STEAK TOPPERS
Garlic King Prawns           8      Pan-seared Foie Gras 9
Half Lobster                  12

STEAK SAUCES
Garlic butter 2      Peppercorn  3
Béarnaise  3      Gorgonzola  3
Madeira truffle jus  4

SEAFOOD

Angel-Cut Haddock & Chips  1495

Beer battered haddock, hand cut chips,  Tartar sauce 
and jospered lemon

Lobster & King Prawn 
Mac & Cheese  2195

Lobster meat, king prawns, rich lobster sauce, 
truffle oil and Grana Padano crust 

Lobster Frites Half/Whole                 2495/4895

Signature skinny fries and burnt lemon mayonnaise

GRILLED SCOTTISH SALMON 2095

Fillet of salmon, crushed potatoes, grilled asparagus, 
hollandaise sauce and jospered lemon

STEAMED SHETLAND MUSSELS   1595

Rich brandy shellfish bisque and signature skinny fries  

WHILE YOU DECIDE

STARTERS

OYSTERS
CHOOSE
3 OR 6 

SALADS

Anchor Line Salad (v)     995

Romaine lettuce, spinach, cranberries, raisins, pecans, celery, 
apple, sunflower seeds and ranch dressing

Caesar Salad  995

Cos lettuce, rustic croutons, marinated anchovies, 
Grana Padano & traditional Caesar dressing

Our Anchor Line & Caesar salad with extra toppings

With thyme & lemon chicken breast  1595

With garlic king prawns  1895

With half lobster  2495

SIDES TO SHARE

Lobster & king prawn mac & cheese  11
Anchor Line potatoes, sautéed bacon & onion 4
Buttermilk mash (v)  4
Signature skinny fries (v)   4 
Hand cut chips (v)                                                              4
Asparagus with Béarnaise sauce (v)                5
Roasted mushrooms                                                           4 
House salad with lemon dressing  (v)                      4 
Onion rings (v)                                                                   4

Track & Trace
Use the camera on your phone to scan this QR 
code. You will be taken to an online form or visit 
www.theanchorline.co.uk/track-and-trace

SUNDAY ROAST

16.95
ROAST SIRLOIN OF SCOTTISH BEEF 

Traditional home-made Yorkshire pudding, roast potatoes 

and seasonal vegetables served with rich pan gravy

(available on Sundays only)If you have a food allergy, please ask for our allergen guide as not all 

dish ingredients are listed on the menu. A gluten free menu is available.



CHAMPAGNE

BEERS & CIDERPERFECT SERVE GIN RED WINE BY THE GLASS

RED WINEWHITE WINE

WHITE WINE BY THE GLASS

SPARKLING

ROSÉ WINE

LA Cuvée Brut Laurent-Perrier, NV, France   1295  6995

La Cuvée Rosé, Laurent-Perrier, NV, France     9995

Ultra Brut Laurent-Perrier, NV, France    8495

Dom Pérignon, Vintage, France                                             17495

Draft

House Lager 4%                                   495

Tennents Light 3.5% (GF)                545

Heverlee 4.8%                                      575

Seven Peaks IPA 3.9%                       575

Guinness 4.3%                                     595

Caledonia Best 3.5%                          475

Orchard Pig Reveller Cider 4.5%    495

Disco Forklift Truck - Mango Pale Ale 5.1%    595

  

Bottled

Peroni 330ml 5.1%    445

Sol 330ml 4.5%    445

Alcohol free/low alcohol 

Erdinger (Alcohol-Free) 500ml 0.5%    400

Budvar 330ml 0.5%   400

Tennents Zero 0.0% 330ml    400

 

Cider

Rekorderlig 500ml - Pear, strawberry & lime    520

SOFT DRINKS

Appletiser    345

Pepsi Max    295

Diet Pepsi/Diet Coke   295

Pepsi    345

Coca Cola    375

7up Free    295

San Benedetto Limone    345

San Benedetto Clementina    345

Ting    345

Britvic Tomato Juice    295

Still/Sparkling Mineral Water 200ml    200

Still/Sparkling Mineral Water 750ml    395

Our menus are now printed for single use only so not every 

beverage is listed on here. If you cannot find what you want, 

please ask your server.

We think a ‘perfect serve’ can only be a 50ml measure, however, if you 
would prefer a smaller measure, just let your server know. The mixers 
listed below are included in the price.

AVIATION    1150

This is a rye-based American dry gin from Portland, Oregon. 
Mix with Fever-Tree Mediterranean Tonic and  an orange twist

CAORUNN    1150

Caorunn (pronounced ‘ka-roon’) is distilled on Speyside. 
Mix with Fever-Tree Indian Tonic and slices of crisp red apple

STAR OF BOMBAY    1150

A bolder expression of Bombay’s signature style. 
Mix with Fever-Tree Indian Tonic and a burnt orange twist

THE BOTANIST    1150

A fabulous Scottish gin with 31 foraged botanicals from Islay
Mix with Fever-Tree Indian Tonic, lime slice and fresh mint

GIN MARE    1150

This Spanish gin is distilled with basil, rosemary and thyme
Mix with Fever-Tree Mediterranean Tonic, rosemary and basil

DEATH’S DOOR    1150

This organic gin has only 3 botanicals, juniper, fennel and coriander
Mix with Fever-Tree Indian Tonic and mint and a slice of orange.

TANQUERAY 10    1150

This London Dry is packed with- juniper, coriander and liquorice
Mix with Fever-Tree Indian Tonic and a slice of grapefruit

NORDES    1150

11 local, natural botanicals giving this gin a Spanish flavour
Mix with Fever-Tree Indian Tonic and green grapes 

BROCKMANS    1150

A flavoured London gin with a beautifully crafted taste 
and daringly different
Mix with either Fever-Tree Indian Tonic or Ginger Ale and 
a grapefruit slice & fresh blackberry

roku gin   1150

The first gin from Japan’s legendary Suntory
Mix with Fever-Tree Indian Tonic and fresh ginger

Puerto De Indias      1150

A smooth, delicate gin with potent aromas of strawberry and juniper
Mix with with Fever-Tonic and  a strawberry

LARIOS 12    1150

This citrus heavy gin is made using 12 botanicals, hence the name 
Mix with Fever-Tree Indian Tonic and a slice of orange and lemon

Why not try one of our other gins?  

Bombay Sapphire (England)    
Makar (Scotland)    
Tanqueray (Scotland)    
    

Merlot, Still Bay, South Africa   545  745 2195

Rioja, Beronia Tempranillo, Crianza, Spain  645  895  2695

Shiraz, Normans Holbrook Road, Australia  595  845  2395

Pinot Noir, Boundary Hut, Marlborough, 
New Zealand  795  1145  3395

Malbec, Goyenechea Centenario, 
Mendoza, Argentina  775  1125  3195

Cabernet Sauvignon, Grand Provence, 
Franschoek, South Africa  875  1245  3695

Sauvignon Blanc, Still Bay, South Africa  545  745  2195

Picpoul De Pinet, Le Jeantels, France  695  975  2895

Rioja Blanco, Beronia Viura, Spain  625  875  2595

Organic Pinot Grigio, Terramore, 
Veneto, Italy  675  975  2795

Sauvignon Blanc, First Dawn, Marlborough,
New Zealand  695  975  2895

Chardonnay, Goyenechea, Mendoza, 
Argentina  615  855  2495

Corvina, Castelforte Verona, Italy    2495

Carmenere, Torreón De Paredes, Reserva Rengo 
Valley, Chile    2895

Montepulciano D’abruzzo, Cerulli Spinozzi, Italy    2995

Bordeaux, Château Brande-Bergère, France    3195

Primitivo, Schola Sarmenti Critera Salento, Italy    3795

Pinot Noir, Parducci Small Lot Blend Mendocino, USA   3895

Rioja, Beronia Reserva, Spain    4195

Beaujolias, Château Des Labourons, Fleurie, France    4495

Shiraz, Chocolate Box, Barossa Valley, Australia    4495

Amarone, Castelforte,Veneto, Italy    5495

Barolo, Patrizi, Piemonte, Italy    5495

La Dame de Montrose, Saint Estèphe, France    9495

Beronia Rueda Verdejo, Spain    2995

Organic Fiano, Schola Sarmenti, Apulia, Italy    2995

Viognier, Le Versant, Pays d’Oc, France    2995

  
Chardonnay, Jean Macon Villages “La Crochette”    3695

Chardonnay, Parducci Small Lot Chardonnay, 
Mendocino, USA                                                                   3795

Gavi Di Gavi, Castellari Bergaglio, Piedmont, Italy                       3895

Sancerre, Domaine Bonnard, France    3995

Chablis, Gerard Tremblay, Burgundy, France    4295

Kings Ridge Riesling, Oregon USA    4495

Burgundy, Louis Latour Meursault, France    9995

Chablis Grand Cru, Bichot Moutonne, Burgundy    9995

Prosecco Spumante, Col Brioso DOC, Veneto, Italy   645  2995

Zinfandel Rosé, Willowood, California, USA  545  745  2195

Pinot Grigio Rosé, Ancora, Pavia, Italy  6.25 895  2595

125ml Bottle

theanchorline.co.uk

175ml     250ml   Bottle175ml  250ml       Bottle

 175ml    250ml   Bottle

125ml     Bottle

Pint

Monkey 47 (Germany)  
Katún (Mexico) 
Hendrick’s (Scotland)


