SAMPLE A LA CARTE MENU
Aperitif
Kir Royale 9.75
Moët & Chandon 9.75
Negroni 10

Nibbles
Artisan breads, butter 3.5
Marinated olives 3.5
Posh pork crackling, apple gel 3.5
Devilled calamari, dill aioli 4.5
Sweet pea fritters, wasabi crème fraîche 5

Starters
Pork & chorizo Scotch egg, mustard aioli, crispy bacon 6
Wild mushroom soup, truffle gnocchi, parsley cream 6
Curried sausage roll, tandoori aioli 5
Beetroot panna cotta, crispy goat’s cheese, walnut crème fraîche 7.5
Peppered mackerel fishcake, horseradish granita, cucumber 7
Tea-smoked wood pigeon breast, mushroom & spinach pithivier, celeriac purée 8
Ham hock & chicken terrine, piccalilli, carrot purée, brioche 8
Dressed Cornish crab, grapefruit, curried bhaji, pickled cucumber 9

Mains
Ballotine of chicken, crushed potatoes, Romanesco, mushroom velouté 16.5
Hampshire beef burger, bacon jam, gruyere, skinny fries 15
Whole lemon sole, caper & parsley butter, confit new potatoes, spring greens 15.5
Pan-fried sea trout, brown shrimp tortelloni, charred pak choi, chicken broth 18
8oz rib eye steak, truffle butter, triple-cooked chips, mushroom, tomato 24
Beer-battered haddock, triple-cooked chips, minted crushed peas, tartare 15
Cod wrapped in Parma ham, squid ink linguine, scampi, caper salsa, hazelnut 21
Pumpkin potato cake, teriyaki cauliflower, fried hen’s egg, sage oil 15
Local haunch of venison, mushroom dauphinoise, cavolo nero, jus 19.5

Sandwiches (lunchtime only)
Served with fries, salad, or soup

Chicken, egg & smoked bacon club
Welsh rarebit, poached egg on toast
Smoked salmon, crème fraîche, watercress

Sides
Skinny fries | Triple cooked chips | Seasonal mixed leaf salad | Sautéed greens 3.5
Teriyaki cauliflower | Truffle & parmesan fries | Honey-roasted parsnips 4.5

A discretionary service charge of 10% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If
you have any food allergy or intolerance query, please speak to a team member who will be happy to help.
01420 23261 info@anchorinnatlowerfroyle.co.uk
Find us on Instagram @anchor_inn_froyle or Facebook @theanchorinnatlowerfroyle

