
OLD RAM
TIVETSHALL ST MARY

Welcome to The Old Ram Coaching Inn. The Old Ram is a listed Inn, dating back to the 
17th Century. The Inn has many of its original features such as exposed brick work, oak 

beams and a real log fire in the main bar. Try one of many freshly prepared dishes from our 
menu and specials, complemented by one of our carefully selected wines or cask ales. If you 
want to stay with us, our 11 guest rooms all have private bathrooms with modern facilities. 

We hope you enjoy your visit to the Old Ram!

(V) Suitable for vegetarians or vegetarian option available. 1oz = 28.3g. All weights are approximate prior to cooking.  
We regret we cannot guarantee that any of our products are free from nuts or nut derivatives and our fish may contain bones.

Puddings
White Chocolate and Pistachio Cheesecake 	 £3.75
Baked rich white chocolate and pistachio cheesecake 
on a crisp biscuit base topped with pistachios. 
We think you’ll enjoy this so much you’ll be back again. 

Brandy Snap Basket	 £3.75
Crispy and chewy brandy snap basket filled with 
three scoops of delicious ice cream. Choose your 
flavours from today’s list. 

Homemade Fruit Fool	 £3.95
Traditional fool pudding prepared using fresh fruit; 
let us tempt you with today’s choice. 

Chocolate Puddle Pudding	 £3.95
Hot chocolate sponge pudding with a soft milk 
chocolate centre served with ice cream.

Toffee Puddle Pudding	 £3.95
Hot sponge pudding with a toffee puddle centre, 
served with ice cream. 

Lemon Eton Mess	 £3.50
Lashings of whipped cream with chunks of meringue 
and laced with lemon curd. 

Homemade Crumble of the Day	 £3.95
Don’t be shy – just ask which delicious fruit  
we have today, served with a jug of custard. 

Chocolate Pot	 £3.75
A terracotta pot filled with chocolate flavoured 
mousse, served with sugar curl wafers. 

Bakewell Tart	 £3.95
A deep slice of thin crisp pastry tart, with rich fruity 
jam and almond sponge filling. 

Pudding Platters
Taster Plate	 £4.50
Are your taste buds torn? Then try our taster plate 
with smaller portions of our homemade crumble of  
the day, lemon Eton mess and chocolate pot. 
Served with one spoon, but if you would like two just ask.

Selection of English Cheeses	 £6.25
Our cheese board is available as a small plate 	 £4.50
for one or a large plate for two to share and always  
includes special reserve mature Cheddar, two guest  
cheeses, celery, biscuits, real ale chutney and quince jelly.  
Please ask which guest cheese we have today.

Hot Beverages
We serve all our hot drinks with fudge. 

Cafetière of Fresh Coffee	 £1.75
Cappuccino	 £1.95
Latte	 £1.95
Americano	 £1.75
Espresso	 £1.75
Double Espresso	 £2.05
Macchiato	 £1.85
Selection of Teas	 £1.65
Fresh Peppermint Tea	 £1.65
Hot Chocolate	 £1.95
Liqueur Coffees 	 from £2.95

H LIB

www.marstonstaverns.co.uk 
Sign up to your favourite pub and be the first to hear about great offers and events.

www.marstonsoffers.co.uk 
Search, find and take advantage of all the offers in our pubs. 

www.marstonsinns.co.uk 
Distinctive Inns with individual character and appeal.  

Book online for great value accommodation.



Sunday Lunch
On Sunday we serve traditional roasts with  
roast and new potatoes, Yorkshire pudding,  
fresh vegetables and homemade gravy.

Roast Rib of Beef and Yorkshire Pudding	 £8.95

Roast Pork and Crackling with  
Sage Stuffed Bramley’s	 £8.95

Roast Chicken	 £8.95

Sunday Best 	 £10.95
Treat yourself to a large roast with beef,  
pork and chicken with a second Yorkshire pudding.

Two Course Sunday Lunch
Choose any roast plus any dessert for an additional	£2
(Excludes cheese board and taster plate.)

Sandwiches
Our freshly prepared sandwiches are served on your choice 
of multigrain or white bloomer or our speciality bread of 
the day, with a small chopped and dressed salad. Please ask 
your server for today’s choice of bread and salad dressing. 

Cumberland Sausage and Real Ale Chutney	 £5.50

Chargrilled Steak with Beer Battered Onion Rings	£5.95

Chicken Breast and Back Bacon  
Toasted Club Sandwich	 £5.95

Chicken Breast, BBQ Sauce and  
Special Reserve Mature Cheddar Melt	 £5.75

Hand Carved Roast Beef and Horseradish Sauce	 £5.25

Wiltshire Ham and Wholegrain Mustard	 £4.25

Special Reserve Mature Cheddar Cheese  
and Real Ale Chutney (V)	 £4.25

Homemade Fish Fingers with our  
Homemade Tartare Sauce	 £4.25

Roasted Pepper and Mozzarella (V)	 £4.75

Side Orders
Rustic Bread (V)	 £1.75
Marinated Olives (V)	 £1.75
Chips (V)	 £2.75
Cheesy Chips (V)	 £3.45
Garlic and Truffle Oil Chips (V)	 £3.95
Garlic Ciabatta (V)	 £2.25
Cheesy Garlic Ciabatta (V)	 £2.75
Special Reserve Mature Cheddar Mash (V)	 £2.25
Fresh Seasonal Vegetables (V)	 £2.50
Beer Battered Onion Rings (V)	 £2.25
Pan-fried Garlic Mushrooms (V)	 £2.50
Chopped Salad (V)	 £2.75

Salads
We serve our salads either as a main meal, or a small plate 
which you can enjoy as a light lunch or a side order.

Grilled King Prawns and Mango Slices 	 £8.25 
with Lime and Mint Dressing	 £5.95

Warm Chicken, Crispy Bacon and Avocado	 £8.25
with Blackberry, Honey and Mustard Dressing	 £6.25

Grilled Goat’s Cheese and Roasted Peppers	 £8.25
with a Sticky Balsamic Glaze (V)	 £6.25

Roasted Sweet Peppers with Tomato,	 £8.25
Avocado, Red Onion and Tabbouleh (V)	 £6.25

Cold Cuts 
and Ploughman’s
Grazing food to enjoy as a starter or lunch; available as a 
small or main plate.

Arbroath Smoked Salmon	  £9.95
Smoked Arbroath salmon, chunks of rustic 	 £7.25
bread and new potato salad. 

Roast Beef	 £9.95
Cold hand carved roast beef and chips served 	 £7.75
with horseradish crème fraîche and gherkins. 	

Cheese Ploughman’s (V)	 £8.25
Special reserve mature Cheddar and today’s	 £6.25
guest cheese; served with apple, celery,
pickled onions, gherkins and Branston pickle.

Ham Ploughman’s	 £8.25
Hand carved Wiltshire ham and special reserve	 £6.25
mature Cheddar; served with apple, celery,
pickled onions, gherkins and Branston pickle.

Starters
Soup of the Day	 £3.50
A bowl of fresh, seasonal homemade soup served with 
chunks of bread. If we haven’t already told you, please 
ask for today’s flavour. 	

Arbroath Smoked Salmon	 £5.45
A half fillet of Arbroath smoked salmon, with  
horseradish crème fraîche, capers and watercress.

Pan-fried Scallops	 £5.95
Fried to order with crispy pancetta, enjoy with minted 
pea puree.

Dusted Calamari	 £4.95
Chunks of tender dusted calamari with fresh lime  
and sweet chilli sauce. 

Duck Spring Rolls	 £4.50
Shredded duck wrapped in crispy filo pastry,  
with salad leaves and Hoisin sauce.

Bruschetta (V)	 £4.95
A flavoursome mix of tomato, basil and red onion  
on crispy garlic ciabatta with salad leaves  
and a balsamic glaze. 

Roasted Portobello Mushrooms (V)	 £3.75
Portobello mushrooms roasted with rosemary and 
garlic butter, with chunks of bread for dunking. 

Coarse Country Pâté	 £4.50
A generous wedge of pâté with toasted multigrain  
bread and butter and a pot of real ale chutney on  
the side. 

Sharing Platter	 £9.95
Duck spring rolls and Hoisin sauce, dusted calamari,  
duo of bruschetta, marinated olives, truffle oil and  
garlic chips and chopped salad. 

Full table service is offered in our dining room. Please see a member of staff who will seat you and take your order. Main Plates	
Where we have listed two prices we will happily serve you a 
smaller plate for those days when your appetite is less, this 
portion is also ideal for little people with a grown up taste!

Roasted Chicken Tagliatelle	 £8.95
Succulent chicken breast stuffed with garlic and  
tarragon butter, served on a bed of tagliatelle ribbons  
in a fresh cream sauce.	

Lamb Shank in Pomegranate Jus 	 £10.25
Slow roasted lamb shank cooked in a fruity  
pomegranate jus, served with a timbale of tabbouleh  
or mash, you choose. 

Pie of the Day	 £8.75
Homemade shortcrust pastry pie brimming with 
today’s filling. Served with mash and buttered  
fresh vegetables.

Sausage Cassoulet	 £8.95
Premium handmade sausages wrapped in bacon then 
roasted and served in a cannellini and flageolet bean 
cassoulet, made with tomato, garlic and onion.

Ham, Egg and Chips	 £7.50
Hand carved cold Wiltshire ham, two fried free range 
eggs and chips.

Traditional Beef Lasagne	 £7.25
Classic baked pasta served with garlic ciabatta	 £5.95
and salad leaves.

Asparagus and Pea Risotto (V)	 £8.25
Creamy risotto with asparagus tips and garden peas, 	  
with chunks of garlic ciabatta. 

Sausage and Mash	 £7.95
Sausage of the month served with mash and lashings 
of onion gravy.

Chicken Tikka Masala	 £8.25
The nation’s favourite with rice, naan, poppadum and 
mango chutney.			 

Hara Bara Chicken Curry	 £9.25
Literally translated as ‘full of greens’ this super curry 
is served with pilau rice, naan, poppadum and 
mango chutney.

Goat’s Cheese and Beetroot Tart (V)	 £8.25
Hand pinched shortcrust pastry tart filled with beetroot  
and goat’s cheese and served with new potatoes and 
buttered green beans. 

Hunter’s Chicken	 £8.95
Pan-fried chicken breast stuffed with special reserve 
mature Cheddar and wrapped in pancetta with  
BBQ sauce. Served with chips and a salad garnish.

Brunch Omelette (V)	 £6.95
Three free range egg omelette packed with special 
reserve mature Cheddar, tomato, mushroom and 
optional back bacon. Served with chips and salad leaves. 

Fish
Homemade Fish Pie	 £9.95
Succulent flakes of fish cooked in a white wine  
and dill sauce topped with special reserve mature  
Cheddar mash. Enjoy with buttered vegetables.

Grilled Sea Bass Fillets	 £8.95
Two fillets lightly grilled and served with new 
potatoes, green beans and a caper and dill sauce.

Home Beer Battered Fish	 £8.25
Our freshly battered fillet of fish with chips,  	 £5.95
mushy peas and homemade tartare sauce. Don’t be  
afraid to ask for garden peas instead of traditional  
mushy peas if you prefer them. 

Breaded Wholetails of Scampi	 £7.25
Golden crispy fried scampi with chips,  	 £5.45
garden peas and homemade tartare sauce.

Grills
Our beef steaks are matured for 28 days to give extra 
tenderness and a fuller flavour. Our steaks are served with 
tarragon or rosemary butter, beer battered onion rings, 
salad leaves and chips. 

Sirloin Steak	 £11.50
Rump Steak	 £9.95
Rib Eye Steak	 £10.25

Mixed Grill	 £11.95
5oz rump steak, 5oz gammon steak, Cumberland 
sausage, chicken breast, black pudding, onion rings 
and a fried free range egg. 

Surf and Turf	 £11.95
10oz rump steak and dusted calamari. 

10oz Horseshoe Gammon Steak	 £8.25
Topped with a fried free range egg, pineapple and 	 £5.95
served with chips. Also available as a 5oz small plate. 

Chargrilled Beef Burger	 £6.95
Served in a bun with chips, gherkin, tomato and a 
wedge of iceberg lettuce.

Chargrilled Cheese Burger	 £8.25
Served in a bun and topped with special reserve  
mature Cheddar, bacon, red onion relish and beer  
battered onion rings; with chips, gherkin, tomato 
and a wedge of iceberg lettuce.

Select an accompaniment for your grill:
Pepper Sauce – Stilton and Port Sauce 	 £1.50

Crumbled Stilton – Grilled Blistered Tomatoes	 £1.50  

Dusted Calamari	 £2.50


