ANCHORPOINT
PUB MENU

SMOKED NUTS 600 JERIIY 2 2F vy
LA ROCCA GREEN OLIVES 500 Suyh Y —rA)—7
US PRIME BEEF JERKY 700 USTI4 L —7DEFRBMS v — % —
SPICE PICKLED 600  CEHRISLEEOR URLINR

SOFT BOILED EGG AND VEGETABLE

IN HOUSE MADE FRENCH FRIES 800 HRBLI7SAKEF

SALAMI PLATTER 3 TYPES 1400 sy &b (3F)

SALAMI PLATTER 5 TYPES 1800 sy &b (55)

CHEESE PLATTER 3 TYPES 1600 F—XREYE b (31)

CHEESE PLATTER 5 TYPES 2000 F—XEY &b (5F)

JUMBO SHRIMP COCKTAIL 1600 DRI ED N & P el

ANCHOR POINT ORIGINAL GARLIC SHRIMP 1600 PUH—FRAVIAVSFN =Yy a) S

IN HOUSE MADE MALT SAUSAGE 900 ZHFEAVEARE —£—2
PATE DE CAMPAGNE 900 ST R Ay —=a
MASHED POTATOS 700  =yvagFh
CRISPY FRIED CHICKEN 900  sYRE—TIAFFFY
NEW ZEALAND BONE IN LAMB CHOP 1 PIECE 900  =a—v—35uFiE BfEfFE 1P

FISH CARPACCIO 1400 BEFD ANy F 5

FISH AND CHIPS 1200 TAvyaT YN Fv T A

b.s.b HOT DOG 900 b.s.b kv

ANCHOR POINT BURGER 1800 ToA—HRA NI —

AT ANCHOR POINT WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
ANCHOR POINT T PBEIT 2 DEID B TIREL TV BBIR T R — 7w FORRICEI A 21— E BB I HAREEDNTEVETDTTTRLEVE L,
ALL PRICES IN LOCAL CURRENCY AND INCLUDE CONSUMPTION TAX. 10% SERVICE CHARGE IS APPLICABLE.
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