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

D E S S E R T S

Homemade Sticky Toffee Pudding £7.00
Choice of Pouring Cream or Ice Cream

Recommended Dessert Wine Pairing: Botrytis Semillon

Homemade Crumble of the Day £8.50
Choice of Devon Custard, Rich Pouring Cream, or Ice Cream

Recommended Dessert Wine Pairing: Botrytis Semillon

Biscoff Cheesecake £7.50
Recommended Dessert Wine Pairing: Ruby Port

Chocolate Tart £7.50
Chantilly Cream

Recommended Dessert Wine Pairing: Ruby Port

Warmed Brownie of the Day (GF) £7.50
Vanilla Ice Cream

Recommended Dessert Wine Pairing: Ruby Port

Premium Ice Creams and Sorbets £2.50 (per scoop)
Hint: try our Marshfield Vanilla Ice Cream with our lovely sweet Sherry

D E S S E R T  W I N E S
( e a c h  s e r v e d  a s  7 5 m l )

Three Bridges Gold Mist Botrytis Semillon, Riverina, Australia £6
Honeysuckle, apricot and orange marmalade with a freshness

Dow’s Fine Ruby Port, Duoro, Portugal £5
Full bodied but fresh youthful red fruits, 

raspberries and cherries and an intense rich finish

‘Nectar’ Pedro Ximenez Gonzalez Byass, Jerez, Spain £5
Richly intense sweet plums and prunes, figs, mocha caramel –

velvety in the mouth with a touch of sweet spice

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



Baked Chicken Strips
Triple Cooked Chips

Children’s Battered Fish
Chips, Peas

Children’s Beef Burger
Brioche, Lettuce, Tomato, 

American Cheese, Chips

Children’s Roast Ham
Egg, 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 )


