SUNDAY MENU

STARTERS

Homemade Soup of the Day
Served with House Soda Bread 7.50

Anglers Seafood Chowder

Market Fish, Seafood & Pastis Cream with
House Soda Bread

Appetiser 9.50

Main 13.50

Goats Cheese Salad

Black Pudding, Mixed Leaf Salad, Wholegrain
Mustard & Honey Dressing, Red Onion &
Walnuts

15.00

Classic Chicken Wings

BBQ or Hot Sauce Blue Cheese Dip, Carrot &
Celery Sticks

Appetiser 9.50

Main 18.00 with Fries

Light Spiced Chicken Caesar Salad
Parmesan & Dijon Mustard Dressing topped
with Croutons

15.00

Atlantic Prawns Pil Pil

Chili & Citrus Marinated Tiger Prawns
Served in a Garlic infused oil with Garlic
Sourdough 13.50

Smoked Salmon & Cream Cheese Mousse,
Avocado, Radish & Croutons 11.00

SIDES
Dirty Fries With Siracha Baconnaise 5.00

House Mash With Gravy 5.00
Buttered Seasonal Vegetables 5.00
Leafy Greens 4.00

Twice Cooked Fries 5.00

GnocchiWith White Truffe Oil & Parmesan 5.00

Allergens:

MAIN COURSE

Roast Striploin of Beef

Roast Carrots, Tenderstem Broccoli,
Creamed Potatoes & House Gravy
22.00

Piri Piri Chicken
Baby Potatoes, Tenderstem Broccoli
19.00

Roast of the Day
Baby Potatoes, Tenderstem
Broccoli & house Gravy 22.00

Pan Fried Catch of the Day
Tomato & Olive Caponata with White
Wine Sauce 21.50

Traditional Beer Battered
Fish & Chips
Musy Peas & Tartar Sauce 18.00

Thai Style Red Curry

Sweet Potato, Sugarsnap Mixed
Vegetables topped with a
Poppadom, Peanut Salad &
Basmati Rice 15.00

Add Chicken 3.50
Add Prawns 4.50

The Anglers Plant It Vegetarian
Burger

White Cheddar, Chipotle Mayo,
Leafy Greens & Fries 18.00



