
STARTERS AND LIGHTER BITES

Garlic Mushrooms on toast (V) £5.00

Venison Pate £5.50
with caramelised red onion chutney and toast

Garlic Bread £4.50
with melted cheese and homemade tomato sauce (V)

Classic Prawn Cocktail £5.00
with bread and butter

Warm salad of Bacon and Yorkshire Blue £5.50 £8.50
with homemade dressing Starter Main

Tempura battered King Prawns £6.50 £9.50
with hoisin and sweet chilli dips. Starter Main
Main served with salad and hand-cut chips

CROWN & ANCHOR
PUB CLASSICS

Wholetail Scampi £9.50
with fresh salad and hand-cut chips

Chicken Kiev £9.50
with fresh salad and hand-cut chips

Steak & Real Ale Pie £9.50
with fresh vegetables and hand-cut chips

FRESH BAGUETTES
& BAR SNACKS

SERVED LUNCHTIMES ONLY

Ploughman’s £6.50

Hudson’s Pork Pie, three Cheeses, pickles,
fresh bread and fresh salad
*See cheese selection on reverse*

Sowerby Rarebit £5.00
Mature Cheddar Cheese with wholegrain
mustard, Real Ale and Bacon on toast

Welsh Rarebit £4.50
Mature Cheddar Cheese with wholegrain
mustard and Real Ale on toast (V)

Hot Steak and Onion £6.50

B.L.T. £4.50

Smoked Salmon and £5.00
Prawn Marie Rose

Hot Chicken and Bacon £5.00

Cheese and Caramelised £4.00
Red Onion Chutney (V)

EXTRAS

Hand-cut chips £1.50

Fresh Vegetables £2.00

New Potatoes £1.50

Side Salad £2.00
with homemade dressing

Basket of Bread £1.50

Fried Onions £1.00

Fried Mushrooms £1.00

Gravy Boat £1.00

Pepper sauce £2.00

Yorkshire Blue sauce £2.50

Shepherds Purse Cheese £1.00
Add a slice as a topping 
to any steak or burger
*See cheese selection on reverse*

STEAKHOUSE

Steak of the day
See Blackboards. Served with
fresh salad, hand-cut chips,

fried onions and mushrooms
See board for prices

10oz Sirloin
Served with fresh salad,

hand-cut chips, fried
onions and mushrooms

£15.50

12oz Rump
Served with fresh salad,

hand-cut chips, fried
onions and mushrooms

£13.50

1/2 Pound Burger
Our butcher’s best with
cheese, bacon, onions,

fresh salad and
hand-cut chips

£9.50

12oz Wensleydale Gammon
Served with a fried

free range egg, fresh salad
and hand-cut chips

£11.00

Lamb Loin Chops
Three chops with
mint sauce, fresh

vegetables and
hand-cut chips

£13.50

BBQ Chicken Breast
Marinated and pan-fried.

With fresh salad and
hand-cut chips

£9.50

Midweek Steak Special
A choice of Gammon or Rump steak as below, served Tuesday – Thursday.

12oz Rump steak £11.00 12oz Gammon £9.50

FISH & SEAFOOD

Please see our blackboard for
daily fish specials

delivered fresh from
HODGSON’S OF
HARTLEPOOL

THIS MENU IS SERVED LUNCHTIME AND
EVENING TUESDAY TO SATURDAY.

ALL MEALS ARE PREPARED FRESH TO
ORDER AND THIS TAKES TIME.

YOUR PATIENCE IS APPRECIATED.

VEGETARIANS

Spinach & Ricotta Cannelloni £9.50

Wensleydale & Vegetable Bake £9.50

Both served with a choice of side salad or fresh
vegetables and a choice of new potatoes or hand-
cut chips

Also see items marked (V)
Some dishes above can be adapted to suit.
Please ask for further details.

Friday Feast
SERVED FRIDAYS ONLY

Steak, Gammon, Pork Steak, Lamb Chop, Sausage, Black Pudding,
Fried free range egg and hand-cut chips £12.00

WHERE POSSIBLE WE USE LOCAL INGREDIENTS AND SUPPLIERS

Surf & Turf
Choose any steak from our menu and add a tempura prawn topping for only £4.00

Crown & Anchor

  



COFFEES
Cappuccino £1.75
Espresso topped with a dense layer
of foamed milk
Caffé Latte £1.75
Espresso topped with hot milk and a
thin layer of foamed milk
Americano £1.75
Hot water topped with double espresso
Espresso £1.50
The classic Italian coffee, short and
intense with a very pleasant aroma
and aftertaste
Macchiato £1.50
Something different. A shot of espresso
marked with a little foamed milk
Caffé Mocha £1.75
Espresso and chocolate topped with
hot milk and a thin layer of foamed milk

Decaffeinated also available

LIQUEUR COFFEES
Irish Coffee £4.25
Baileys Coffee £4.50
Brandy Coffee £4.25
Tia Maria Coffee £4.25

Decaffeinated also available

OTHER HOT DRINKS
Pot of Tea for one £1.50
Peppermint & Fruit Teas also available
please ask for selection
Hot Chocolate £1.75

COGNACS & BRANDY
Courvoisier VS 35ml £3.10
Hennessy 35ml £3.10
Martell VS 35ml £3.10
Three Barrels Brandy 35ml £2.50

MALT WHISKY, WHISKY & WHISKEY
Chivas Regal 35ml £3.10
Glenfiddich 35ml £3.10
Glenlivet 35ml £3.10
Glenmorangie 35ml £3.10
Highland Park 35ml £3.10
Isle of Jura 35ml £3.10
Laphroaig 35ml £3.10
Macallan 35ml £3.10
Talisker 35ml £3.10
Jameson Irish Whiskey 35ml £2.50
Bells 35ml £2.40
Famous Grouse 35ml £2.40

PORT
Cockburn’s Special £2.10
Reserve Port 50ml
Taylor’s Port £3.10
Late Bottle Vintage 50ml

LIQUEURS & AFTER DINNER DRINKS
Baileys 50ml £2.80
Cointreau 35ml £2.80
Disaronno Amaretto 35ml £2.50
Drambuie 35ml £2.80
Gordon’s Sloe Gin 35ml £2.50
Grand Marnier 35ml £2.80
Tia Maria 35ml £2.50

DESSERTS

Guest Dessert £4.50
please see blackboards for more details

Fresh Cream Profiteroles £4.50
served with homemade chocolate sauce and 
BRYMOR white chocolate ice cream

Treacle Sponge £4.50
served with custard or BRYMOR Vanilla Ice Cream

Chocolate Sponge £4.50
served with custard or BRYMOR Vanilla Ice Cream

Cinder Toffee & Chocolate Sundae £4.50

White Chocolate & Milk Chocolate Sundae £4.50

Vanilla, Butterscotch & Cinder Toffee Sundae £4.50

BRYMOR Ice Cream £3.50
served with a wafer and butterscotch or chocolate or strawberry sauce 

Flavours to choose from Chocolate 
Cinderella
Strawberry
White Chocolate 
Vanilla

CROWN & ANCHOR
CHEESEBOARD

For one – three cheeses £5.50

For two to share – five cheeses £8.50

Choose your cheeses from the list below to
tailor make your cheeseboard all served with grapes,

caramelised red onion chutney and a selection of biscuits.

These have been voted the best and favourite
five Shepherds Purse cheeses by our customers.

Yorkshire Blue
Based on a continental style recipe, this blue cheese has a soft and 
creamy texture with sweet/buttery taste (pasteurised cows milk)

Bell’s Bluemin White
A soft and luxurious cheese, turned by hand every day during ripening 

to achieve a complex flavour (pasteurised cows milk)

Olde York
Slices straight from the fridge and spreads when warmed up. 

A delicate texture which cleanses the palate (pasteurised ewes milk)

Ryedale
An extremely creamy, crumbly cheese, though soft and almost 

spreadable when allowed to warm a little (pasteurised cows milk)

Monk’s Folly
Soft, smooth and creamy texture, with a sweet buttery finish on the palate 

(pasteurised cows milk)

HAVE YOU TRIED OUR SUNDAY LUNCH?

Sunday lunch continues to be popular at the
Crown and Anchor. Each week we offer a

traditional lunch from one to three courses.
Lunch is served each week from 12.30pm to 3pm.

Booking is not always necessary but often advisable.

WHAT’S ON AT THE CROWN & ANCHOR?
We send out regular e-mail newsletters.

If you would like to be included and be one
of the first to know about events please give

your name and e-mail address at the bar.
Thank you.

Crown & Anchor


