CROWN & ANCHOR

BAR - RESTAURANT - TERRACE
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SAVOURY

CREAMY CRACKING EGG SALAD

Watercress, Mustard Mayo, Brioche Bun
TANDOORI CHICKEN

Lettuce, Cucumber Raita, Raisin Bread
PARMA HAM

Prosciutto di Parma, Red Onion Butter, Arugula, Ciabatta

CUCUMBER & CHEDDAR (V)
Cucumber, Aged Cheddar, Princess Orange Chutney, Whole Wheat Bread

SWEET

THUMB PRINT COOKIES, RASPBERRY JAM
HAZELNUT CLUSTERS (VG)(GF)
COCONUT MACARON (GF)
CARAMELIZED PINEAPPLE CAKE

PLAIN & RAISIN SCONES (V)
Clotted Cream & Preserves

BEVERAGES

HOT CHOCOLATE
MILK & COOKIES TEA
BUBBLE GUM TEA

$39 Per Person 17% gratuity will be added to the menu price listed

If you have any intolerance or specific diet, please ask your waiter for guidance. (V) - Vegetarian (GF) - Gluten Free

As part of our i t to sustainability and responsible sourcing, we work closely with our suppliers to serve sustainable/local/
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.




