
 

 

 

Sample Lunch Menu  

Starters 
Bread, oil & dukkah 2.50            Mixed marinated olives 3.50 

 

Soup & bread (v)                   6.00 

Pea & mint tortellini, sweet and sour shallots, pea shoots (v)               7.50/14.00 

Grilled Cornish sardines, black olive tapenade, garlic toast, herb oil            7.50 

Pan seared wood pigeon, carrot, watercress, candied hazelnuts              7.50 

Mussels mariniere, crusty bread (main course served with fries)    7.00/13.50 

       To share 

Cold meat cuts: ham hock terrine, rare roast beef, cajun chicken, bread & oil            16.00 

Artichoke, sun dried tomatoes, olives, tempura vegetables, hummus & pitta bread (v)                     15.00  

Mains 

Angus burger, smoked Applewood cheddar, bacon, onion marmalade, chips                       12.00 

Grilled Scottish rib-eye steak, hand cut chips, mixed salad, anchovy butter                                 19.00 

Roast Angus beef open sandwich, onion, Swiss cheese, fries                                       10.00  

Butternut squash & vegetable crumble, thyme cream, greens               13.00 

Beer battered fish & chips, mushy peas, tartare sauce                   13.50 

Pappardelle pasta, artichoke, sun dried tomato, olive & spinach (v)              11.00  

Cajun Suffolk chicken & bacon salad, mustard dressing                             12.00 

Sides 

Chips, garden salad, spring greens, mashed potato, braised red cabbage                                    3.50 

       Desserts  

Sticky toffee pudding, butterscotch, vanilla ice cream       5.50 

Pear & ginger crumble, vanilla bean custard                        5.50 

Lemon curd, mascarpone, praline crumb, blueberry puree     5.50 

Dark chocolate fondant, white chocolate & mint mousse, rum & raisin ice cream (please allow 15 mins) 5.50 

English cheeseboard, 3 cheeses, chutney & biscuits       8.50 

A selection of ice creams and sorbets are available- please ask for flavours     1.75  

 

All our meat can be traced from farm to fork & all our fish is from sustainable sources.  
Where specified certain dishes may contain gluten and nuts, therefore trace elements may be found. 

 Please ask for our allergen sheet is you have dietary requirements.  
               A discretionary 10% service charge will be added to your bill.  

 

       The Anchor Pub, Dining & River Terrace, Silver street, Cambridge CB3 9EL 


