
Pepper Sauce 
Garlic and Herb Sauce
Mushroom Sauce
Bushmills Whiskey Sauce
Traditional Red Wine Gravy
Katsu Curry

Garlic Dip
BBQ Dip
Chilli Dip

Sauce Boat 1.5
Dipper Pot 0.75 

S A U C E  I T  U P
Traditional Homemade Chips 

Garlic Fries
Skinny Fries

Mac ‘n’ Cheese
Irish Champ

Creamy Mashed Potato
Basmati Rice

Crispy Potato Wedge Chiili and Mayo 

Creamed Spinach
Creamy Garlic Mushrooms

French Fried Onions
Medley of Seasonal  Vegetable 

House Salad
Greek Salad 
Caesar Salad

S I D E S  3 . 7 5

Tender Chicken & Roast Pepper Risotto 13.00 (GF)
Fire-roasted red peppers, tender chicken and savoury smoked bacon in our creamy
risotto (2, 7, 14)
Chicken Parma 14.00 (GF)
Pan seared, with brie wrapped in parma ham and rocket and sun blushed tomato salad 
Tender Chicken Stack 15.00
Grilled chicken fillet with crispy smoked bacon, creamy mash, french fried onion, and
pepper sauce. (2,7,14)
Chilli Chicken or Beef Pitta 12.00
Tender pieces of chicken or beef, peppers and onions, seasoned with the perfect blend
of salt and fiery chilli, are nestled atop a soft, freshly-baked pitta Complemented by a
light spread of creamy aioli. (2, 4,9)

F A V O U R T I E S
Chilli Chicken & Chorizo Penne Pasta 14.00
Pan-fried chicken breast coated in chilli cream sauce (1,2,7,14)
Breaded Chicken Goujons 12.00
Salt ‘n’ chilli or plain, served with house salad and choice of dip. (2,4,7) 
Anchor’s Homemade Lasagne 12.00
Traditionally made using the finest lean mince and creamy Béchamel sauce,
served with creamy coleslaw. (2,7)
Katsu Chicken Curry 12.00 (DF)
Roasted pepper and shallot, topped with our authentic house Katsu curry
sauce and fragrant basmati rice. (2,7,13) (Half and half 1.50 extra)
Slow Roast Daube of Irish Beef 15.00
Served with a rich Guinness jus, honey glazed root vegetables, creamy mash
and a puff pastry croute. (2,7) 
Chinese Style Crispy Honey Chilli Chicken 12.00 (GF)
Served with wok fried peppers and onion, in authentic honey chilli sauce. (4)

T O  S T A R T   

F R O M  T H E  G R I L L

F I S H

10oz Dry Aged Sirloin Steak 24.00
Garnished with grilled tomato, French fried onions and pepper sauce (2,7,14)
10oz Dry Aged Rump Steak 18.00
Gilled tomato, crispy French fried onions, and a savoury pepper sauce (2,7,14)
Succulent Smoked Chicken and Steak Combo 18.00
Chicken & rump steak, served with gilled tomato, crispy French fried onions, and
a savoury pepper sauce (2,7,14)
Stuffed Pistachio Pork Fillet & Pine Nut 12.00
Savour our succulent pork fillet, stuffed with pistachio and pine nut, creamy
mash, and slow-roasted jus - an irresistible blend that melts in your mouth 
a must try! (2,4, 11)

Fresh Soup of the Day 3.95
Served with an oven baked bread roll and Irish Butter
(7)
Authentic Ciabatta Garlic Bread 4.25 
Served plain or with cheddar cheese and garlic aioli
(2,7)
Breaded Stuffed Mushrooms 4.25
Served with roasted garlic and fresh herb cream
cheese, dressed leaves and garlic aioli. (2,4,7)

Salt ‘n’ Chilli Caesar Salad 4.50
Crispy salt ‘n’ chilli chicken on a bed of traditional
little gem lettuce and Caesar dressing (4,5,7)

Anchor Chowder 7.50
Selection of fish and shellfish in a cream broth,
served with homemade wheaten bread (3,5,7,14)

Anchor Combo Share Platter 12.00
Enjoy a variety of tasty appetizers our Combo
Sharing Platter. Includes breaded mushrooms,
French fried onions, chicken wings, and loaded
potato skins. Perfect for sharing!

Oven-baked Seabass 15.00 (GF)
Served with a warm new potato, spinach and asparagus, with a herb velouté
(1,5,7,14)
Salt and Chilli Squid 14.00
Delicately coated in a light batter, seasoned with a perfect blend of salt and
fiery chilli. Served with a tangy lime and chilli mayo(2,3,4,9)
Seafood Chowder 15.00 
Selection of fish and shellfish in a cream broth, served with homemade
wheaten bread. (3,5,7,8,14)
Oven-baked Fillet of Smoked Haddock 14.00
Served with crispy pea and spinach arancini, with a lemon and white
wine velouté. (2,5,7,14)
Fresh Atlantic Cod Fillet 14.00
Traditional beer batter with homemade tartare sauce, mushy peas and
lemon. (2,4,5)
Teriyaki Salmon  16.00 (DF)
Marinaded teriyaki salmon on a bed of savoury noodles with crunchy
vegetables (2,5,12,13,)

Buffalo Wings 4.50 
Oven baked in BBQ or hot sauce, served with a cool
sour cream and chive dressing (7)
Salt n chilli Squid £4.50
Tender squid in a light batter with a blend of aromatic
spices & chilli (2,4,5,7)
Crispy Fried Feta Cheese Bon Bons 3.95
Served with wild rocket, roasted peppers and a
truffled honey mustard dressing (2,4,7)

1 Celery - 2 Cereals containing gluten - 3 Crustaceans  - 4 Eggs- 5 Fish- 6 Lupin - 7 Milk- 8 Mollusks - 9 Mustard - 10 Nut- 11 Peanuts- 12 Sesame Seed - 13 Soya - 14 Sulphur-Dioxide & Sulphite 

SINCE 1898

L I V E  M U S I C  E V E R Y  W E E K E N D O P E N  1 1 : 3 0  -  2 1 : 0 0  E V E R Y  D A Y G O O D  F O O D  G R E A T  C R A I C  

@anchorbarcomplex The Anchor Complex Portstewart theanchorbar.co.uk 

V E G E T A R I A N / V E G A N
Arancini Salad 12.00
Served with rocket, sun blushed tomato and roast peppers (2)
Vegetable Katsu Curry 12.00
Selection of seasonal veg, with roast pepper, shallot, and basmati rice. (2,13) 
Falafel 12.00
Savour our freshly-made falafels, spiced chickpea patties paired with tahini and
fresh veggies; a Mediterranean delight. (2, 11, 13)
Herb Risotto 12.00 (GF)
Medley of roast red pepper, feta cheese and fresh herbs (7,14)

Peppered Dusted Fillet of Chicken 12.00
Served with a black pepper cream sauce and crispy onion rings. (2,4)
Smoked House Burger 12.00
Hand-pressed using naturally smoked spices topped with pulled beef and
applewood smoked cheese (2,4,7)
Chicken Caesar Burger 12.00
Chargrilled chicken, crispy bacon and Caesar dressing on a toasted brioche bun
(2,4,7)
The Captain’s Anchor Burger 11.00
Served with crispy bacon, cheddar cheese, lettuce, beef tomato and Ballymaloe
relish. (2,4,7)

C H I C K E N



LCN Awards Live Music Venue of the Year 2023
LCN Awards Pub Food of the Year 2023

Hospitality Ulster The Top 100 Hospitality Businesses 2020
Hospitality Ulster The Top 100 Hospitality Businesses 2019

The Anchor Bar Complex, founded in 1898, blends historic charm with a welcoming atmosphere. Home to the Madden’s,
renowned for its locally-sourced menus, this destination offers a complete experience with a 20-room Inn, and the

popular Club Aura, a nightlife hotspot since 2004. It's the ultimate spot for dining, coastal getaways, and entertainment
in Portstewart, Northern Ireland

SINCE 1898

WE'RE NOT JUST ABOUT FOOD; WE'RE A COMPLETE EXPERIENCE!

ANCHORAGE INN CLUB AURA
Club Aura, located at The Anchor
Complex in Portstewart, Northern

Ireland, has been a beloved
nightlife destination since its

inception in 2004, featuring top
local and international DJs + more!

The Anchorage Inn stands proudly as
an essential element of The Anchor

Complex, offering a delightful stay and
access to the legendary Anchor Bar,

which has been welcoming customers
since its establishment in 1898

HAVE YOU BOOKED THESE KEY DATES?

St. Patrick's Day: March 17, 2024, Mother's Day: March 10, 2024, Easter Sunday: April 7, 2024,
North West 200 (NW200): May 6, 11, 2024, Spring Bank Holiday: May 27, 2024, Summer Bank

Holiday: August 26, 2024, Halloween: October 31, 2024, Boxing Day: December 26, 2024

Hurry! These dates tend to get snapped up quickly!

OUR MOST RECENT AWARDS!

SCAN ME
Alternatively, visit 

theanchorbar.co.uk 
or dial

028 7083 2003
for more information!

Connect with us! 

@anchorbarcomplex The Anchor Complex Portstewart www.theanchorbar.co.uk 


