
menuCHRISTMAS 2024

AT YE OLDE ANCHOR INN, UPTON

W W W . A N C H O R U P T O N . C O . U K
0 1 6 8 4  5 9 3  7 3 5

2  C O U R S E S  £ 2 6 . 9 5
3  C O U R S E S  £ 3 0 . 9 5

I N C L U D E S  C H R I S T M A S  C R A C K E R S  
A  £ 1 0  P E R  P E R S O N  D E P O S I T  I S  R E Q U I R E D  T O  S E C U R E  Y O U R  B O O K I N G

A  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  T H E  B I L L

T H E  W H O L E  P A R T Y  M U S T  P R E  O R D E R  F R O M  T H I S  M E N U
 A T  L E A S T  7  D A Y S  P R I O R  T O  Y O U R  B O O K I N G .

P L E A S E  N O T E  -  D U E  T O  S P A C E  L I M I T A T I O N S ,  O N  O U R  L A R G E R
B O O K I N G S ,  D O G S  A R E  N O T  A L L O W E D  I N  T H E  O A K  R O O M  

S E R V E D  1 S T  D E C E M B E R  -  2 3 R D  D E C E M B E R  2 0 2 4

menuCHRISTMAS 2024

AT YE OLDE ANCHOR INN, UPTON

W W W . A N C H O R U P T O N . C O . U K
0 1 6 8 4  5 9 3  7 3 5

2  C O U R S E S  £ 2 6 . 9 5
3  C O U R S E S  £ 3 0 . 9 5

I N C L U D E S  C H R I S T M A S  C R A C K E R S  
A  £ 1 0  P E R  P E R S O N  D E P O S I T  I S  R E Q U I R E D  T O  S E C U R E  Y O U R  B O O K I N G

A  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  T H E  B I L L

T H E  W H O L E  P A R T Y  M U S T  P R E  O R D E R  F R O M  T H I S  M E N U
 A T  L E A S T  7  D A Y S  P R I O R  T O  Y O U R  B O O K I N G .

P L E A S E  N O T E  -  D U E  T O  S P A C E  L I M I T A T I O N S ,  O N  O U R  L A R G E R
B O O K I N G S ,  D O G S  A R E  N O T  A L L O W E D  I N  T H E  O A K  R O O M  

S E R V E D  1 S T  D E C E M B E R  -  2 3 R D  D E C E M B E R  2 0 2 4

80801 Christmas 2024 Menu.pdf.dbp Sheet 1/Front 2024/08/30 14:02:54



Starters

Main Dishes

Dessert

H O M E M A D E  F R E N C H  O N I O N  S O U P

T R A D I T I O N A L  I N D I V I D U A L  C H R I S T M A S  P U D D I N G

T R E A C L E  P U D D I N G

Served with brandy custard and double cream

T R A D I T I O N A L  R O A S T  T U R K E Y
Roast turkey breast with pigs in blankets, stuffing, rich turkey gravy, 

roast potatoes, roast parsnips and freshly prepared vegetables.
C L A S S I C  B E E F  B O U R G U I G N O N

Tender pieces of beef in a rich red wine sauce with shallots and 
button mushrooms. Served with champ mash and tenderstem broccoli.

S M O K E D  M A C K E R E L  P Â T É

S Q U A S H ,  S P I N A C H  A N D  V E G A N - F E T A  P I E
Plant-based shortening and pastry enriched with soya milk and umami give this
vegan pie a greater depth of flavour with a perfected balance of crisp pastry.

Served with champ mash, vegetables and vegan gravy.

A delicious onion soup, with a toasted parmesan crouton float.

Homemade course pate, served with toast & our homemade piccalilli.
F R E S H L Y  P R E P A R E D  H A L L O U M I  F R I E S

Halloumi sticks, crispy coated, with a sweet chilli dipping sauce. GF available
S L O W  R O A S T E D  C H I C K E N  W I N G S

Cooked in a Mesquite glaze until they are tasty and tender, and 
then tossed in a Smokey Bourbon BBQ Sauce. 

T E R I Y A K I  S A L M O N  F I L L E T
Salmon fillets, marinated in a teriyaki glaze, oven baked and served 

with tenderstem broccoli and buttered baby new potatoes.

P O R K  T E N D E R L O I N
Slow roasted pork fillet in a rich peppercorn sauce, served with 

fine French beans and buttered baby new potatoes.

B E N N E T T S  I C E  C R E A M
Steamed Worcester treacle pudding 

served with custard or ice cream
Choice of flavours, Bennetts ice cream with

a choice of topping sauces and wafer

V E G A N  I C E  C R E A MG F  T R E A C L E  P U D D I N G
A natural vanilla bean ice cream with 

vegan chocolate topping sauce
A Gluten Free Worcester treacle pudding,

served with custard or ice cream
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