
Garlic Bread ~ on Turkish Bread 8.90 

Cob Loaf ~served with garlic butter, Dukkah, Olive oil & Balsamic 12.90 
 

Oysters ~ plate of 6/plate of 12 

Natural w house cocktail sauce and lemon wedges           21/40 

Kilpatrick topped w a house blend of bacon & sauces        24/46 

Chilli Salt & Pepper Squid ~ house marinated & crusted, with coriander 

marmalade. Main with house salad & chips 34.90                   Entree 17.90  

Thai Fish Cakes ~ served with Asian Wombok salad, Thai dressing & chilli 

lime mayo.  Main with fries   29.90 (g/f)                                     Entree 17.90  

Fresh Local King Prawns Bowl ~ from trawler to plate, unpeeled  

and served on ice w lemon & seafood sauce 29.90 (g/f) 

Chinese 5 Spice Duck Spring Rolls ~ with orange ginger soy dip sauce 16 

Macadamia & Coconut Crusted King Prawns ~ served with banana curry 

mayo & garnish salad. Main served with chips 41.90              Entree 22.90  

Anchors Seafood Sampler Plate ~ 2 prawns, an oyster, a Balmain bug & 

Tasmanian Smoked Salmon served with avocado & dipping sauce 26.90 

 

Spiced Chicken Salad ~ tossed w roast pumpkin, grilled haloumi, cherry 

tomatoes, crisp Asian salad, sesame seeds & lemon herb dressing   26.90    

Fresh King Prawn Salad ~ tossed with honey macadamia, fresh mango 

cheek, cherry tomato, avocado, mesculin & honey sherry vinaigrette 29.90 

Thai Glass Noodle Seafood Salad ~ freshly selected seafood tossed in a 

house made Thai dressing, mesculin mix, tomato, cucumber, and crispy 

shallots, topped with crisp noodles. 29.90 

 

Wharfie Burger ~ an Anchors beef Pattie, bacon, cheese & fresh pineapple, 

on burger bun, with house made chutney, BBQ sauce, chips & salad 22.90 

ABC Burger ~ spiced grilled chicken breast, bacon, avocado with lettuce and 

herb aioli on Turkish bun with fries 23.90  

Scotch Fillet Steak Sandwich ~ served with melted cheese, onion jam, salad 

& aioli on Turkish roll with fries 25.90 

Anchors Moorish Plate ~ hummus, minced lamb, crispy eggplant, 

pomegranate, lemon oil, molasses, served with lavash bread. 28.90 

Anchors Famous Fish n Chips – The best fish and chips on the coast!                   

Battered Gold Band Snapper served with crisp garden salad, homemade 

tartare and fries.    29.90     (Senior Serve 25.90)  

Anchors Crumbed Calamari – house cut, marinated & crumbed calamari 

rings, with garden salad, chips and tartare sauce   29.90 

Anchors Seafood Plate – battered goujons, battered prawns, chilli salt squid, 

calamari, scallops, fries, two fresh prawns 36.90 

Thai Red Emperor ~ cooked in a spicy kaffir lime coconut sauce with Asian 

vegetables and Jasmin Rice 36.90 

GSM – Garlic Seafood Mornay – green prawns, scallops, mussels, fish 

pieces, and bugs & crab (Seasonally available) served in a creamy Mornay 

sauce on jasmine rice    54.90  (g/f option) 

Surf n Turf – Scotch Fillet Steak, topped with creamy garlic seafood, 

including green prawns, scallops, mussels, barramundi, bugs & crab 

(seasonally available), served with house potato. 54.90 (g/f option) 

300g Black Angus Scotch Fillet ~ served on herb crushed chats w creamy 

green peppercorn sauce, caramelised onion jam & steamed greens 47.90 

Twice Cooked Crispy Skin Pork Belly ~ served with Kumera bake topped 

with haloumi, prosciutto crumble, broccolini, Dukkah and pan jus. 38.90 

Roast Mediterranean Vegetable Tart ~ served with fetta, tomato & rocket 

balsamic salad & garlic aioli     26.90 
 

Seafood Platters (Seasonally Available) 

A platter filled with Les Fruits de la Mer! – Fruits of the Sea – a hot and cold 

selection served with fresh fruit, salad and dipping sauces.  
 

Platter for 1 99.90  Platter for 2 199.90   add Lobster (Half 27   Full 52)           

 

Desserts – served with cream and coulis. 12.90      (Take-away 8.90) 

 Public Holiday Surcharge    10%                     Please Don’t Feed the Birds   


