Jhe Ciders - all £5.20 pt [ £2.60 half

)
CIDERY / CIDER ABV  STYLE
CRAFTY BLENDS, CRAFTY BERRY 3.4%  Raspberry & strawberry. Sweet. GF, VE B EER FE STI \/ AL

KENTISH PIP, FORAGER 3.4%
ASHOVER, BAKEWELL TART 4%
SNAILSBANK, VERY PERRY 5%
SNAILSBANK, TUMBLEDOWN  5.2%
TEMPLE, REDSTREAK 2023 6.5%

©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000 00

Beer dfest gfood gflenu

Order & pay at the main bar, collect your food from the ale bar.

Available in The Main Bar, The Long Bar and gardens from 12pm to 9pm
Thursday to Saturday and 12pm - 7pm on Sunday. Not served in The Snug.

C&B SMASH BURGER £9

Hedgerow berry cider. Med. GF, VE 18 - 215" SEPTEMBER 2025
Cherry & almond. Sweet. GF, VE
Medium perry. GF, VE

Med. Dabinett & Michelin apples. VE

Somerset Redstreak apples. Dry. GF, VE

beef smash patty with Monterey Jack, bacon and pickles can be gf Friday 19t September, 8°™ DARBY & DANNY

HOT DOG! £9

bratwurst sausage in a bun with crispy onions, ketchup and mustard

Saturday 20" September, 4 FAYE PHILLIPS SINGS

DIRTY DOGS...Add either beef chilli or mac 'n’ cheese to your dog - £12 Saturday 20" September, 8°™ UNDERDOG
HOT HONEY NASHVILLE BBQ CHICKEN STRIPS & SMOKED MAYO £8 of Sunday 21 September, 4 JON BUCK & MATT SHEPHERD
CHILLI CON CARNE & BASMATI RICE £11 of

THREE BEAN CHILLI & BASMATI RICE £10 gf v ve

Full main menu available throughout the fest plus beer fest menu

MAC ‘N’ CHEESE £8 v Add slow cooked BBQ beef brisket to your mac - £11 The ale bar is cash only. A cashback service is available at the main bar.

To start, get your Queen’s Head festival glass from the ale bar for £3.

CHUNKY CHIPS OR SKIN ON FRIES £5 gf v ve add melted cheddar - £7.25 gf v Either keep the glass and take it home, or bring it back to the ale bar

C & B LOADED FRIES £9 topped with bacon, melting cheddar and BBQ sauce gf

undamaged at the end of your session for a full refund.

NACHOS topped with salsa, sour cream, guacamole and jalapefios £8 gf v Taxi service based on our car park and provided by
add three bean chilli gf v ve £10 or chilli con carne £11 Voltaire Taxis of Walpole - call Peter on 07961 952793 to book your car

gf - gluten free v - vegetarian ve - vegan.

Full allergen info is available for all our dishes, please ask.

queensheadbramfield.co.uk | t: 01986 784214



Jhe 04[35 = £5. lopt / £2.55 half GF = gluten free VE = vegan

BREWER / BEER

BEARTOWN, CHESHIRE
SCHRODINGERS BEAR

WOLF (CRAFT) NORFOLK
VALENCIAN ORANGE

MR WINTERS, NORFOLK
FUSIONEER MILD (main bar)

WILDE CHILD, LEEDS
ELABORATE DEFINITUDE

FIREBRAND, CORNWALL
SHIPWRECK COAST

LACONS, NORFOLK
SZY

BRASS CASTLE, N.YORKS
PEACH MELBEER

BYATTS, COVENTRY
URBAN RED

FARMYARD, LANCASTER
SPLISH SPLASH

VAUX, SUNDERLAND
BEST BITTER

WOLF (CRAFT) NORFOLK

CHERRY CHOCOLATE PORTER (main bar)

TINDALLS, NORFOLK
SALDRA BIEN (main bar)

DRINKSTONE, SUFFOLK

ABV
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3.4%

3.5%

3.6%

3.6%

4.3%

4.5%

4.5%

4.5%

4.6%

5.2%

5.4%

SILVER SHADOW STOUT (main bar)

LACONS, NORFOLK
HIGHLIGHT IPA

6%

STYLE

Hazy session pale ale, citrus & passionfruit
flavours. Simcoe & Mosaic hopping. VE

Well balanced gold session ale with a
juicy burst of Valencian orange. VE

Roast notes of nuts, chocolate & caramel.
Champion Beer of Britain - Bronze - Mild.

Hoppy classic gold. First Gold & Godiva hops
for a lovely, floral lemony note on the nose. VE

Light amber best bitter. Lemon, vine fruits,
a little sweetness plus some nutty notes. GF

Copper altbier one-off brew. German style
with a Polish twist. Earthy, fruity Polish hops.

Peach & raspberry delicate pale ale. Slightly
sweet malt body, gentle hop character. GF, VE

Fruity, ruby red ale, caramel aroma.
Mild roast caramel finish.

Unfiltered, unfined session IPA. Citra, Mosaic,
Sabro & Motueka hops for a citrus, tropical &
floral profile with low bitterness. VE

Classic, rich best bitter with subtle honey &
caramel notes. Gentle,spicy finish. VE

A deep ruby, malty porter with oak flavours
& the sweetness of cherries & chocolate. VE

Hand crafted cerveza brewed with Spanish
fruits. Gold & initially earthy, orange &

peach flavours with a crisp, lager finish.

Complex stout, coffee & dark chocolate
flavours, English hops and East Anglian malt.

IPA with a punch of peach & passionfruit. Easy

going biscuit backbone, delicate fruity aromas.

etaﬁ eanb & ﬁottIEA GF = gluten free VE = vegan

BREWER / BEER ABV  STYLE £ / SIZE

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000 o

CLOUDWATER, MANCHESTER 3.4%
HAPPY!

Easy, classic soft pale. Loral, Mosaic, £7.20/440ml
Sabro and Simcoe hopping. VE

DEYA, CHELTENHAM 4.1%
MAGAZINE COVER

Crisp, soft sesh pale from the craft  £8.80/440ml
godfathers. Mosaic, Simcoe & Idaho 7. VE, GF

BREWYORK, YORK 4.2%
HOP SESSIONS N°. 15

New England IPA. Ekuanot, Mosaic  £8/440ml
& Centennial hopping with pine notes. VE

NEW BRISTOL BREWERY 4.2% Mosaic & Citra. Tropical, citrus & £7.70/440ml
JOY OF SESH stone fruit notes. VE, GF
PRETTY DECENT, LONDON 4.3% Dry nitro Irish stout, coffee £8/440ml

ANCHOR OF THE YEAR & chocolate flavours. VE

DURATION, NORFOLK 4.4%
ANOTHER DAY DONE

Juicy, crisp pale. Tropical fruit aroma, £7.80/440ml
soft bitter refreshing citrus finish. VE

ANSPACH & HOBDAY, LONDON  4.4%
LONDON BLACK

Smooth, creamy nitroporter, coffee
& chocolate notes. Superb beer. VE

£7.80/440ml

VERDANT, CORNWALL 4.5% Juicy EPIPA. Dry,refreshing bitterness, £7/440ml
LIGHTBULB biscuity flavour. VE
YONDER, SOMERSET 4.5% Subtly sweet malt pale ale, juicy £8/440ml

AURA PASSIONFRUIT PINEAPPLE pineapple, tangy passionfruit. VE

DURATION, NOROLK 4.5%
CUTTIN' GRASS

Italian, crisp, dry pilsner. Dry hopped £8/440ml
with noble hops Saphir & Mittelfrih. VE

PRETTY DECENT, LONDON 4.5%
| COULD GET BETTER AT
T*SCO FOR A QUID

NE hazy session pale. Juicy stonefruit £8/440ml
flavours from Simcoe & Mosaic. VE

DURATION x FIVE POINT 4.6% XXPA collab. Lager & pale malt, £7.50/440ml
XXPA CRISPS Riwaka & Nelson Sauvin hops. VE
CLOUDWATER, MANCHESTER 4.8% A clean, bright, delicate modern £7.60/440ml

SO CAL gluten free West Coast pale. VE, GF

PASTORE, CAMBS 5% Fruit sour - raspberry, lime & seasalt £8.70/440ml
RASPBERRY MARGARITA sour from this prestige brewery.

NETHERGATE, SUFFOLK 5.5% Rich lacto stout, creamy, raspberry,  £8/440ml
RASPBERRY MILK STOUT vanilla & choc flavours.

LIEFMANS, BELGIUM 6% Lightly sweet & gently sour £6.90/330ml

KRIEK BRUT CHERRY Belgian cherry beer. Bottled. VE



