
T H E  H O P E  &  A N C H O R

D E S S E R T S

Homemade Apple and Peach Crumble
Choice of Devon Custard, Rich Pouring Cream, or Ice Cream

Recommended Dessert Wine Pairing: Monbazillac
£8.50

New York Style Baked Cheesecake
Strawberry Compôte

Recommended Dessert Wine Pairing: Fino Sherry
£7.50

Chocolate Tart
Chantilly Cream

Recommended Dessert Wine Pairing: Ruby Port
£6.50

Warmed Salted Caramel Brownie (GF)
Vanilla Ice Cream

Recommended Dessert Wine Pairing: Ruby Port
£6.50

Premium Ice Creams and Sorbets
£2.50 per scoop

D E S S E R T  W I N E S
( a l l  £ 4 . 2 0  p e r  7 5 m l  s e r v i n g )

Monbazillac, Domaine Grange Neuve, France
Notes of honey and marmalade in this fragrant and luscious dessert wine

Ruby Port, Smith Woodhouse, Portugal
A lighter style port with plenty of dark fruits and heady ripeness

Fine Pale Dry Sherry, Barbadillo, Jerez, Spain
Crisp, pale, and dry sherry from renowned producer Antonio Barbadillo

A selection of premium teas and coffees available
(Please ask your server)



Baked Chicken Strips
Triple Cooked Chips

Children’s Fish and Chips

Children’s Beef Burger
Brioche, Lettuce, Tomato, 

Cheddar, Chips

Children’s Ham, Egg, and Chips

Children’s colouring books and crayons available upon request
(Please ask your server)

T H E  H O P E  &  A N C H O R

C H I L D R E N ’ S  M E N U

( £ 8 . 5 0  e a c h )


