THE ANCHOR Side

Dig n Brussels - 11,
Oyaters - 3. each | Dozen Chef's Choice - 24. Champagne Mignonette | Cocktail i Wy el
New éngland Clam Chowder - Cup 8. Bowl 12. I
Cherryatone Clama | Celery | Onion | Bacon Cua?mber TRed Onion | /
Citrus Vinaigrelte
Shrimp Ceviche - 18. Shrimp | flvocado | Pico De Gallo | Hand-Cut Seasoned Tries - 8.
‘House Made Tortilla Chips
e
Crispy Old Bay Fried Calamari - 18. Spicy lioli [ non Coiqc{CIme /
s Cpman| Coehiiil Satice Mac N Cheese - 10.
Artisanal Cheese Blend | Chives |
Half Roasted Maine Tobster - Market Price Bread Crumbs
A finchor Tobater Roll - Tresh Maine Jobater | Chives | Truffled - 22.

-UST Tobater Mac and Cheese - Fresh Maine Tobater | Chives | irtisanal
M Cheese Blend | BreadCrumbs - 20.

Sliced Steak Sandwich with Tries - 20. Brioche 'f/ Caramelized Onions |
Swiss Cheese | Horseradish flioli

Fried Nashville Hot Chicken Sandwich - 17. Citrus Slaw | ‘House- Made Tiery Nashville Sauce |

Pickiles | Brioche Bun | Seasoned Tries rﬂ
finchor Burger & Tries_ 18. Special Sauce | Swiss Blueor Cheddar | Caramelized onions gd
Shr dl%tuwe/ oma Tomato | Dill Pickles
fldd Ons| Tobater +14 Bacon+3. Hvocado +4.  Sunny Side Egg +2. ri'p
1 ible Burger - 19. Plant-based Burger | Swiss, Blue or Cheddar | g

pecial Sauce | Shredded Tettuce [Roma Tomato | Dill Pickles | Fries
7ldd Ons| Bacon+3. “fvocado +4.  Sunny Side £gg +2.

Tﬁruled Cheese & Rustic Tomato Soup - 16. firtisanal Cheese | Brioche |
dd Ons| Tobater +14.  Bacon +3. ~ flvocado +4.  Sunny Side Egg +2.

Whote Roasted Maine Tobater - Street Corn | Fries - Market Price
Catch of The Day - Market Price
Swrf and Turf - 75. Street Corn | TFries

Moules Trites - PET Mussels - 22.
White Wine | Butter | Garlic | Hand-cut Seasond French Tries

qhe TFish ‘N’ Chips - 17. Beer-Battered Cod | Tries | Tartar sauce | Cocktail Sauce
illed Tish Tacos (2) - 16. Chef s Daily Selection | Blue Corn Tortilla | House Guacamole
‘lg 3 eos(2) Citrus Slaw &ime&emc/r/‘i’iwdegalw / G /
* Yegan option available upon requeat

@m ‘Dad'a‘lgbater'ﬁn#mm Battered Tacos (3) - 30. Fresh Maine Tobater | Blue Corn Tortilla |
ouse Guacamole | lime Crema | Citrus Slaw | Cilaniro

rilled Spanish Octopus - 2%. T ing Polato | Markef Greens
G Clunurtﬂtptrrt / ﬁom%%epper uree G /

Steak & Tries- 32. 9 0z Ribeye Steak with Chimichurri | Tries
Shrimp Cobb - 23. Market greens | Bacon | Hard Boiled Cherry Tomalo
< ﬂvocadcg/r‘Bum /Cheeae //Cibw 'Vmaigrsgg / ' /

Seasonal House Made Dessert. 1lsk your server - 10.

FRESH MAINE LOBSTER, FLOWN IN DAILY. The Anchor prides itself on providing the
most local, organic, sustainably free range products when available.

The Anchor 235 Main St, Venice, CA 90291 310-664-9696 (@theanchorvenice www.theanchorvenice.com



