
A N C H O R S  W H A R F
S I N C E  1 9 9 7 M E N U

T H A I  F I S H  C A K E S
w crispy asian wombok salad,
thai dressing, chili & lime mayo
(main served with chips)

5  S P I C E  D U C K  S P R I N G
R O L L S

( 2 ) 1 6

Tossed w honey macadamias, mango,
cherry tomatoes, avocado, mesuclin w
housemade honey sherry vinaigrette

F R E S H  K I N G  P R A W N  S A L A D 2 9 . 9

cooked in a spicy kaffir lime coconut
cream sauce with Asian vegetables,
jasmine rice 

Black Angus Scotch, topped with
creamy garlic seafood, including green
prawns, scallops, mussels, barramundi,
and bug, served on house potato

S U R F  &  T U R F 5 4 . 9

T H A I  R E D  E M P E R O R  3 6 . 9

O Y S T E R S
Natural 6/12
Kilpatrick 6/12 2 4 / 4 6

2 1 / 4 0

G A R L I C  B R E A D 8 . 9
STARTERS

Served with coriander 
marmalade, (chips & salad w
main size) 

S A L T  &  P E P P E R  S Q U I D 1 7 . 9  ( E )
3 4 . 9  ( M )

ANCHORS CLASSICS

MAINS

Served on herb crushed chats, topped
with café de Paris butter, caramelized
onion and a pan jus

Sweet Potato cake topped with haloumi
& prosciutto crumble, broccolini, pan jus
& dukkah 

B L A C K  A N G U S  S C O T C H 4 7 . 9

T W I C E  C O O K E D  C R I P S Y
P O R K  B E L L Y  

3 8 . 9

1 7 . 9  ( E )
2 9 . 9  ( M )

S E A F O O D  S A M P L E R 2 6 . 9
Fresh Prawns, Oyster, Balmain
bug, smoked salmon, avocado

SALADS

Haloumi, roast pumpkin, cherry
tomatoes, cripsy wombok spinach
salad w herb lemon dressing 

freshly selected seafood tossed in a
thai dressing, mesculin mix, tomato,
cucumber, cripsy shallots & topped w
crunchy noodles

T H A I  G L A S S  N O O D L E
S E A F O O D  S A L A D  

2 9 . 9

S P I C E D  C H I C K E N  S A L A D 2 6 . 9

w garlic butter, dukkah, balsamic oil
C O B  L O A F 1 2 . 9

M A C A D A M I A  &
C O C O N U T  C R U S T E D
K I N G  P R A W N S
w banana curry mayo
(main served with chips)

M O O R I S H  P L A T E 2 8 . 9
Hummus, minced lamb, crispy
eggplant, pomegranate, lemon oil,
served with lavosh 

2 2 . 9  ( E )
4 1 . 9  ( M )

G A R L I C  S E A F O O D  M O R N A Y 5 4 . 9
served on Jasmine rice with prawns,
bug, scallops, barramundi &
mussels in a creamy garlic Mornay
sauce

R O A S T  M E D I T E R R A N E A N
V E G E T A B L E  T A R T

2 6 . 9

served with fetta, tomato rocket
balsamic salad, garlic aioli

2 9 . 9
 

F I S H  N  C H I P S
Battered Gold Band Snapper w
chips & salad. Senior Serve: $25.9

S E A F O O D  B A S K E T   3 6 . 9
Fish bits, scallops, prawn cutlets,
calamari, S/P Squid, chips & salad

C R U M B E D  C A L A M A R I 2 9 . 9
w chips & salad

F R E S H  P R A W N  B O W L 2 9 . 9
served w housemade cocktail sauce

S E A F O O D  P L A T T E R S
A platter filled with Les Fruits de la Mer!
Fruits of the Sea – a hot and cold selection
served with fresh fruit, salad and sauces.
Platter for 1 99.90      
Platter for 2 199.90   
Add Lobster Half 27   Full 52
(Seasonally available)  

Public Holiday Surcharge  10%


