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NO. 389
'NSPIRED GLOBALLY

QUINOA CROQUETTES 9

spicy tzatziki sauce

SERRANO & MANCHEGO CROQUETTES 11

spicy piri piri sauce

CAZUELA DE PAPAS 14

potatoes, spanish tomato sauce, poached egg, chorizo,

grilled sourdough
JAMON IBERICO PIZZETTA 14

creme fraiche, arugula, shitake mushroom,

caramelized onions

GAMBAS A LA PROVENCALE

parsley, thyme, garlic, lemon zest

15

SHAREABLES

LOBSTER QUESADILLA 18

mozzarella cheese, pepper, onion, boursin cheese, white wine

CHARCUTERIE PLATTER 18

jamoén ibérico, lomo, coppa di parma, manchego, san simon,

grilled sourdough

CRAB FRITTERS 14

locally farmed bell pepper, lemon aioli

HALLOUMI CHEESE FLAMBEE 12
vodka, oregano, grilled sourdough
ANCHOR PIZZA OF THE DAY 1¢

SIGNATURE SALADS

ROASTED BEET & CITRUS 14
watercress, arugula, orange, feta cheese,

toasted walnuts, orange vinaigrette

HALLOUMI & SPINACH 15

shaved fennel, artichokes, arugula, grapefruit, shallots

QUINOA FARRO TABOULEH 13

shaved mint, tomato, onion, cucumber,

parsley, evoo, lemon juice

NICOISE 17

seared yellow fin tuna, soft boiled eggs, aritchokes,

green beans, olives, anchovies

WILD RICE & BLACK QUINOA 14

asparagus, corn, radicchio, local tomato & cucumber
M A I N P L A T E S roasted brussel sprouts with
BRAISED SHORT RIB GNOCCHI arrabiatta sauce, homemade ricotta 25 home smoked bacon
Mush .asserol
HOUSEMADE ANGELHAIR PASTA roasted tomato, shallots, parsley 19 Hshoo casserote
roasted cauliflower with banana
SKIRT STEAK chimichurri, roasted fingerling potatoes, peppers, onions 30 peppers, capers and onions
BRANZINO local eggplant, tomato caponatta 30 roasted parmesan zucchini
GRILLED CORVINA smashed fingerling potatoes, local roasted peppers, tomato salsa 31 6
VEGETARIAN CROCKPOT roasted local pumpkin, tomatoes, local eggplant 15

FAST SNACKS

GREEK SAMPLER 11

garlic humus, roasted eggplant dip, labneh yogurt, pita chips

CHUNKY GUACAMOLE DIP

whole grain tortilla chips

10

CHICKEN BITES 12

paprika, thyme seasoned flour

FRENCH ONION SOUP 12

Emmental cheese, brioche crouton

EMPANADA OF THE WEEK 9

I N

BURGERS & SANDWICHES

TARTINES

BURRATA & LOCAL
CHERRY TOMATOES

homemade grilled sourdough

13

SMOKED DUCK
& EGGPLANTS

homemade sourdough

12

GREEK CHICKEN BURGER

red onion, tomato, lettuce, tzatziki sauce, halloumi cheese

THE ANCHOR BEEF BURGER

10 oz angus beef patty, homemade smoked bacon,

BRAISED SHORTRIB BAGUETTE

grainy mustard aioli, homemade pickle, caramelized onions, brie cheese

sandwiches served with your choice of parmesan fries, sweet potato rosemary fries or house salad

17

21

cheddar cheese, anchor sauce

19

VEGETARIAN SANDWICH 15

boursin cheese, spinach, artichoke spread, smoked gouda, sourdough bread

All prices are in Cayman Island dollars. A 167% service charge will be added to your final bill.




