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* Special Dietary Requirements
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Christmas Day  
Menu 2026

Order Form Roasts aren’t just  
for Sundays! 

 
You can also enjoy our  

carvery every Saturday.
 
 

Chapel Hill, Tintern, Chepstow
Monmouthshire NP16 6TE   

 
01291 689582

bookings@theanchortintern.co.uk
www. theanchortintern.co.uk

 



Bucks fizz on arrival 
along with a bread basket for the table 

Starters 
 

Homemade parsnip soup  (V, VGP, GFP) 
topped with rosemary croutons,  

served with a warm sourdough roll 

Chicken liver and mushroom pâté 
served with sourdough shards and onion chutney

 
Mushroom crostinis  (V, VG, GFP)  

portobello mushrooms pan-fried in garlic, white wine 
and fresh herbs, served on toasted sourdough shards 

with vegan Butter 

Spicy crab cakes (GF) 
served with dressed mixed leaves and a lemon mayo 

 
 

Mains 
 

The Anchor Christmas Carvery (GFP) 
with options of roast turkey crown, roast sirloin of 

beef,  honey & mustard glazed gammon 

Salmon, creamy leek & dill filo parcels    
served with a cream sauce 

Veggie Wellington  (V, VG)  
a mix of portobello mushrooms, sweet potato,  

walnuts and dried cranberries in puff pastry, served 
with veggie gravy 

  
Served with herbed roast potatoes, glazed carrots  

& parsnips, Brussel sprouts, broccoli, spiced red  
cabbage, sage & onion stuffing, Yorkshire puddings, 

pigs in blankets and a cauliflower & leek cheese. 

 

Desserts 
 

Spiced apple crumble  (V, VGP, GF)  
topped with an oaty topping,  
served with vanilla ice cream 

Chocolate orange and Baileys cheesecake (V)    
served with vanilla ice cream 

Mulled wine poached pear (V, GF)  
served with double cream 

Warm Christmas pudding (V, VGP) 
served with brandy sauce 

 
Cheese board (V, GFP)  

a cheese selection served with crackers,  
onion chutney and grapes 

 
 
 

Tea or coffee   
served with a mince pie 

 
 

(GF) Gluten-Free, (GFP) Gluten-Free Possible
(V) Vegetarian, (VG) Vegan, (VGP) Vegan Possible

  

Contact Name  

....................................................................................................................

 

Address  

.................................................................................................................... 

.................................................................................................................... 

.................................................................................................................... 

.................................................................................................................... 

Tel  

....................................................................................................................

 

Email  

....................................................................................................................

 

Number of Guests .................................................................................  

 

Deposit (£25 non-refundable per person) £ ....................................

 
Signature 

.................................................................................................................... 
 

Date 

....................................................................................................................

 
 

Adults - £85.00
Kids - £45.00

PLEASE FORWARD THIS FORM TOGETHER WITH  
YOUR  PAYMENT TO A TEAM MEMBER

 

The Anchor Inn
Chapel Hill, Tintern, Chepstow, Monmouthshire NP16 6TE 

m contact@theanchortintern.co.uk   q 01291 689582  

         f AnchorTintern  w theanchortintern.co.uk


