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Autumn/Winter 2026
Please see our boards for today’s specials.

Cocktails & Mocktails
Mocktails 

LEMON, RHUBARB & GINGER SPRITZ
0% rhubarb and ginger gin, Nozecco, 

Fever Tree Sicilian lemonade  9

CUDDLES ON THE BEACH
cranberry, orange, peach, lime, grenadine 8 

VIRGIN BELLINI
Nozecco, peach syrup  7

SHIRLEY TEMPLE
ginger ale, grenadine, lime, maraschino cherry 7.50

Low & No
NETHERGATE - VENTURE 0.5%

500ml bottle, bottle conditioned amber real ale

NETHERGATE LAGER 0%, 330ml bottle, lager

CORONA - CERO 0% 330ml bottle, lager

BEAVERTOWN - LAZER CRUSH 0%
330ml can, craft style IPA

GUINNESS - 0% 440ml can, Irish stout

OLD MOUT - BERRIES & CHERRIES 0%
500ml bottle, fruit cider

0% GINS (25ml)
Gordon’s  |  Whitley Neill Rhubarb & Ginger

Tanqueray Seville Orange

NOZECCO (ALCOHOL FREE PROSECCO)
20cl single serve bottle

Treats for your four legged friend...
For Doggo...

‘THE CANINE MENU’ LUXURY DOG CHEWS
100% natural. Grain, gluten and preservative free. 

Hypoallergenic for sensitive tummies. Choose from: 
Rabbit  |  Boar  |  Buffalo  3 each

FROZEN DOG YOGURTS  
low calorie, healthy frozen treat for dogs.
Rich in calcium and essential vitamins.

Lactose free - 3.25 each

Cocktails 
PASSIONFRUIT MARTINI

passionfruit, orange, lime, vanilla vodka, 
prosecco shot  11

ESPRESSO MARTINI
absolut vodka, kahlua, espresso coffee, 

gold chocolate dust  11.50

BAILEYS FLAT WHITE
baileys Irish cream, kahlua, vodka,

espresso coffee, chocolate crumb 12

THE NEGRONI
vermouth rosso, campari, gin, orange zest  10.75

COSMOPOLITAN
absolut vodka, cointreau, cranberry, lime  10.50

RASPBERRY DAIQUIRI
white rum, raspberry, lime, raspberries  10.50

APPLE-PIE-TINI
vodka, green apple, vanilla, caramel  11

ST-GERMAINE HUGO SPRITZ
elderflower liqueur, prosecco, 

soda, fresh mint, fresh lemon  10

APEROL or CAMPARI SPRITZ
your choice of aperol or campari, prosecco, 

soda, fresh orange  9.75

LIMONCELLO SPRITZ
limoncello, prosecco, soda, fresh lemon  9.75

PEACHY SPRITZ
archers, prosecco, soda, fresh orange  9.75
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Main Courses

Sides & Nibbles

QUEEN’S FISH PIE
cod, salmon and smoked haddock, creamy white 

wine and herb sauce, melting cheese topped  
mashed potato, buttered kale and leeks  21  gf

REAL ALE BATTERED FISH & CHIPS
fresh fish of the day, chunky chips, garden peas, 

lime tartare, lemon wedge  18.50  gfa

QUEEN’S SMASH BURGER
two beef smash patties, streaky bacon, smoked cheese, 

ketchup, gherkin, leaf and tomato in a pretzel bun. 
With skin on fries and our red cabbage, 

garlic and chive ‘slaw  18.50
UPGRADES: Add slow cooked BBQ beef brisket 

and onion rings to your burger  - 3.50
Truffle and parmesan top your fries - 2

VEGETABLE CURRY
seasonal vegetables, mild to medium spiced 

curry sauce, jasmine rice, poppadum  18  gf, v, ve 
Add chicken breast to your curry - 3.50

SUFFOLK PORK TENDERLOIN
burnt apple purée, maple glazed roasted parsnips, 
garlic and thyme fondant potato, charred shallots, 
buttered kale and peas, redcurrant sauce  24.50  gf 

LEMON CRUSTED SALMON FILLET
caper and parsley crushed new potatoes, tenderstem 

broccoli, white wine and spinach velouté  23.50  gf 

MUSHROOM STROGANOFF
chestnut, flat and button mushrooms, onion, peppers, 

cream sauce, aromatic rice, flatbread 19  gfa, v  

LITTLE JOE’S BIG MIXED GRILL  
4oz sirloin steak cooked to your liking, Suffolk lamb 
chop, gammon steak, butcher’s sausage, chicken 

breast, garlic and thyme flat mushroom, 
roasted beef tomato, garden peas and your 

choice of Queen’s hash brown or chunky chips 
35

Add a cream and peppercorn sauce - 3.50
Add a bowl of real ale battered onion rings - 5

 

CHUNKY CHIPS  5   gf, v, ve  

SKIN ON FRIES  5   gf, v, ve    
Add melted cheese - 2.50

TRUFFLE & PARMESAN FRIES  6.50  gf, v 

ALE BATTERED ONION RINGS  5  gfa, v

RED CABBAGE, GARLIC & CHIVE ‘SLAW  5  gf, v 

BAKED GARLIC BUTTER CIABATTA  £5  v
Add melted cheese - 2.50

SEASONAL VEGETABLES  5.25  gf, v, ve  

To Start 
GARLIC & HERB GREEK OLIVES  

5  gf, v, ve

CHICKEN, HAM HOCK & LEEK TERRINE
tart piccalilli, toasted ciabatta  9.25  gfa

HOT OAK SMOKED SALMON TARTLET
dill crème fraîche, lightly pickled vegetables, 

balsamic gel, spring onion  8.50

PORK, BLACK PUDDING & APPLE SCOTCH EGG
peppercorn aioli  10 

SOUP OF THE DAY
warm ciabatta, butter  8.50  gfa, v, vea  

CREAMY GARLIC MUSHROOMS
toasted ciabatta, parmesan crisp, 
balsamic glaze  9.50  gfa,  can be v
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Pudding!

Sunday Roasts

ROAST LEG OF LAMB  22  gfa

  ROAST SIRLOIN OF BEEF 
 21.50  gfa

ROAST ROLLED SUFFOLK PORK BELLY  
20.50  gfa

VEGETABLE WELLINGTON OF THE WEEK
with roasted potatoes, Yorkshire pudding, fine
beans, celeriac purée, maple glazed roasted 
carrot, wholegrain creamed leeks, braised red 

cabbage and vegetarian gravy  19  v
(ve without the Yorkshire pudding or leeks)

Our roasts come with a Yorkshire pudding, roasted potatoes, our own gravy, 
maple glazed roasted carrot, fine beans, wholegrain creamed leeks, 

braised red cabbage and tenderstem broccoli. Available on Sundays only.

Add honey & wholegrain mustard glazed streaky bacon pigs in blankets to your roast - 7.50 for 5  gf

Ice Cream & Sorbets
HANDMADE ALBURGH NORFOLK LUXURY ICE CREAM 

5.85 for 2 scoops | 8 for 3 scoops. All gf, v

Choose from: 
Vanilla  gf  | Cherry  gf  | Mint Choc Chip  gf  | Strawberry  gf

Chocolate  gf  |  Salted Caramel  gf  |  Bailey’s Irish Cream  gf 

VEGAN ICE CREAM Vegan Vanilla Pod

SORBETS - All gf, v, ve. Choose from: Raspberry  |  Lemon  | Blood Orange

WARM ROASTED PECAN PIE Alburgh vanilla pod ice cream  8.75  v 

BLACK FOREST ETON MESS 
chocolate and vanilla Chantilly cream, Queen’s chocolate brownie, meringue, 

glazed cherries, grated chocolate, sour cherry sauce  9  gf, v

MADEIRA POACHED PEAR dark chocolate sauce, Alburgh vanilla pod ice cream  8.75  gf, v

STICKY TOFFEE PUDDING toffee sauce, Alburgh caramel ice cream  8.75  gf, v

APPLE CRUMBLE OF THE DAY
with cream, custard or ice cream (vegan ice cream and custard available)  8.75  gf, v, ve 

QUEEN’S CHOCOLATE BROWNIE 
Alburgh salted caramel ice cream, chocolate sauce  8.75  gf, v
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Parties & Events

Hot Drinks
COFFEE

Americano  3.20

Cappuccino  3.80  |  Latte  3.80

Flat White  3.80  |  Mocha  3.80

Espresso  3.20  |  Double Espresso  4.40

Macchiato  3.40  |  Cortado  3.40 

Oat milk or semi skimmed available

LIQUEUR COFFEES
topped with fresh double cream

all £8.60 each

Calypso (Tia Maria)  |  Irish (Jamesons)  

Bailey’s Irish Cream  |  Italian (Amaretto)

Seville (Cointreau)  |  Royale (Brandy)

Russian (Vodka)  |  Caribbean (Dark Rum)

TEAS

Black Tea  3

Speciality Teas  3.60
Frobus silk tea bags from our local supplier 

Choose from:
Earl Grey  |  Spicy Rooibos  |  Green
Pomegranate  |  Citrus Chamomile

Pear & Ginger  |  Egyptian Mint

Chai Spiced Latte  4.40

HOT CHOCOLATE

Hot Chocolate  3.80

Bailey’s Hot Chocolate  6.70

Amaretto Hot Chocolate  6.70

Our restaurant, The Snug, and The Long Bar are both available for private hire for 
intimate country style weddings, birthdays, anniversary parties, wakes and more.

We offer à la carte menus, finger and fork buffet menus and can also happily tailor 
special menus to your event. We understand that every gathering is unique so

please talk to us for more information about how we can make your party perfect!

  
Visit our website and sign up to our e-newsletter to receive the latest events, 
news and special deals, available exclusively to our e-newsletter readers.*

* we promise not to bombard you with hundreds of emails, nor share your details with anyone else.

Don’t Miss Out

/TheQueensHeadBramfield/ /QueensHeadBramfield/ /suffolkpub
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