CROWN & ANCHOR

BAR - RESTAURANT - TERRACE

5pm - 10:30pm | A La Carte
Additional $65 to include wine pairing with dinner p/us gratuities

STARTERS

JERUSALEM ARTICHOKE SOUP (GF)(V) $%$20
Herb Oil, Allspice, Crispy Artichokes, Micro Herbs

STEAK TARTARE (GF) $29
Chopped Usda Beef Tenderloin, Shallots, Capers,

Gherkins, Dijon, Soy Cured Egg Yolk, Potato Rosti

ENTREES

HERB ROASTED TURKEY ROULADE $42
Sage Cranberry Stuffing, Potato Dauphinoise, Green Beans,
Cranberry Sauce, Pigs-In-Blanket, Rosemary Jus

BUTTERNUT SQUASH RAVIOLI (V) $28
Honey Raisins, Crispy Portobello, Sage,
Brown Butter, Aged Parmesan, Micro Herbs

DESSERT

EGGNOG BRULEE (V) $16
Nutmeg Cream, Gingerbread Crouton

(V) Vegetarian (GF) Gluten Free
17% gratuities will be added to the menu price listed.
Consumption of raw or under-cooked meats can present a potential health risk.
If you have any intolerances or specific diet, please ask your waiter for guidance.




