
To start / small dishes

Calamari
Baby squid dusted in seasoned flour

& crispy fried. With aioli & lemon . £7.25

Mini chicken Caesar
Fried chicken breast fillets & smoked bacon ‘bits’, Cos 
lettuce, brioche croutons  & parmesan shavings in a 

light, Caesar dressings. With or without anchovies. £6.25

Freshly made soup
Chef Jason’s soup of the day with fresh bread. £5

Hot & spicy
Chicken wings

Marinated, crispy coated & deep
fried chicken wings with mint mayo dip. £6.25

For sharing / main course for 1 person

Nachos
Tortilla chips covered in melted mozzarella with 

jalapenos, sour cream, guacamole & salsa. Share as
a starter or enjoy as main course for one. £9.65 V GFO

Chilli beef Nachos
Covered with paprika spiced chilli beef. £10.65

Pulled pork Nachos
With house made, slow cooked pulled pork. £10.65

Vegan Nachos
With dairy free cheese, guacamole & salsa. £9.65 V

Traditional

Sunday lunch
Roast topside of beef

or Veggie chestnut roast
with all the trimmings

Every Sunday lunch we’ll light the fire & serve traditional, 
locally sourced roast topside of beef or a veggie roast with 
roast potatoes, Yorkshire pudding, horse radish sauce, pan 

gravy & all the trimmings (available til 4pm)

£15

Weekdays

The £10 lunch
12-4pm

Any artisan pizza
See menu over leaf

or ciabatta sandwich
Choose from roast beef & horseradish, goat’s 

cheese/rocket/tomato, classic BLT

plus a drink
Choose from a glass of wine, half pint Calvors

lager or Aspall cider or selected soft drink

Booking 

advised



Rump 8Oz/225g

‘Steak-Frites’
Our favourite cut is sourced from herds that graze less 

than 4 miles from our door. Served medium-rare with a 
house made peppercorn sauce, grilled wild 
mushrooms & your choice of fries. £15.95

Chicken Caesar
2 crispy fried chicken breast fillets & smoked

bacon ‘bits’, Cos lettuce, brioche croutons 
& parmesan shavings in a light, Caesar

dressing. With or without anchovies. £12.95

-Veggie Caesar salad
Diced Halloumi, Cos lettuce, rocket, olives & brioche 

croutons in a light, Caesar dressing. £12.95

Chilli con carne
A warming bowl of smoked paprika chilli beef with 

kidney beans & served with crisp leaves, tortilla chips 
& sour cream. With EITHER rice OR fries £13.45

Fish & chips
Fried to order from Cumberland Fish Bar

A large, flaky white, battered cod & chunky chips
from our renowned neighbours- That’s right, we’ll pop 

across the road to collect it for you & serve it with 
tartar sauce, salt, vinegar, mushy peas & a lemon 

wedge! Subject to availability. £13.95

Bavarian Hotdog
Extra large, smoked pork & bacon, Bavarian 

frankfurter with onions, pickles & mustard. £13.45

Veggie ‘Notdog’
An extra large smoked hotdog with onions, house 

pickles & mustard. £13.45 V

-Vegan ‘Notdog’ option
With a dairy free roll & vegan cheese. £13.45 V

The burgers
All served with skinny fries, choose from

Salted fries | Cajun fries | Sweet potato fries

We hope you enjoy our excellent beef burgers which are 
freshly ground by our local master-butcher using 100% 
beef steak from herds that graze less than 4 miles away 

from this kitchen. The buns are likely to have been 
baked by the third generation family baker David 

Wright. at his multi-award winning Cake Shop bakery 
or by our head chef Jason using flour milled at the 

historic Woodbridge Tide Mill.

The Royale with cheese
Each 170g juicy patty is made with the finest, lean 100% 
steak mince from local herds & comes fully loaded with 

mature cheddar, house pickle & burger sauce, beef 
tomato & crisp lettuce, in a brioche bun made by our 

multi award-winning local baker. £13.45 GFO

Veggie Royale with cheese
Standing shoulder to shoulder with it’s sister dish this 

great tasting meat alternative patty is served in a brioche 
bun & comes fully loaded with beef tomato, house 
pickle, crisp Cos lettuce & tomato salsa. £13.45 V

-Vegan Royale with cheese option
Served in a wholemeal bun with vegan cheese. £13.45 V

Bacon BBQ burger
A 100% steak mince, beef patty with smoked back bacon, 
mature cheddar, tomato relish, BBQ sauce, beef tomato & 

lettuce in a brioche bun. £13.95

Chicken Deluxe burger
Two tasty chicken breast fillets, covered in breadcrumbs 

then crispy-fried. With smoked back bacon, mature 
cheddar, relish & burger sauce, beef tomato & lettuce. in 

a brioche bun. £13.45

LOCALLY 
PRODUCED

LOCALLY 
PRODUCED



Artisan

Pizza
Extra large, Roman style pizza made using

wholemeal flour, locally milled at the historic
Tide Mill in Woodbridge.

Margherita deluxe
San Marzano tomato base, grated mozzarella,

& Fior di Latte mozzarella. £10.50 V
•

Pepperoni deluxe
San Marzano tomato base, mozzarella,

pepperoni sausage & salami Milano. £11.50
•

The Porky
San Marzano tomato, grated mozzarella, pulled pork, 

bacon, peppers & BBQ sauce. £11.50
•

Wild mushroom & olive
San Marzano tomato base, grated mozzarella, a mix of 

wild mushroom & black olives. £11.50 V
•

Smoked sausage & salami
San Marzano tomato base, grated mozzarella,
smoked pork Bavarian sausage, salami. £11.50

•
Mediterranean

San Marzano tomato base, grated mozzarella, olives, 
peppers & red onion. £11.50 V

•
Ham hock & pineapple jam

San Marzano tomato base, grated mozzarella, shredded 
ham hock & chilli pineapple jam. £11.50

•
Goat’s cheese, olive & tomato

San Marzano tomato base, grated mozzarella, soft 
goat’s cheese , olives & sun dried tomato.. £11.50 V

Artisan
Vegan pizza

with vegan friendly mozzarella ‘style ‘cheese.  £11.50 V

Vegan Margherita deluxe. 
Vegan mediterranean
Vegan smoked sausage

Vegan wild mushroom & olive

Our pizza story
The Tide Mill mills grain grown in East Anglia, reducing food 
miles and is a welcome addition to our list of local suppliers. 

The grain is a specially selected red wheat grain which 
provides an excellent bake, capable of producing great tasty 

pizzas or a lighter loaf.

It is slow milled on traditional French burr stones to ensure 
the best quality and it’s just the whole wheat grain, 

NOTHING ADDED, AND NOTHING TAKEN OUT, 
preserving the natural bran and characteristics of the whole 

grain with a strong, slightly nutty flavour to the flour.
Head Miller Dan Tarrant-Willis and his team use the tides on 
our River Deben to turn Woodbridge Tide Mill’s huge water 

wheel and machinery to mill flour for your East Coast

Diner pizza. Being one of only two working tide mills in the 
country makes this a virtually unique experience – go  visit!

Naturally milled, local Tide Mill flour gives our pizzas a 
genuine ‘taste of Woodbridge’. Our freshly-made dough is 

proved twice to add extra lightness before we roll it out 
extra-large and bake at 350 degrees. An authentic Romano-

Woodbridgian style thin & crispy pizza!

•••

Buy the flour
Woodbridge Tide Mill Fine flour is finely ground and suitable for 

pizzas and most baking purposes – bread, pastry, pasta, cakes, and 
biscuits. Bags of this unique, tasty, wholemeal fine flour are 

available to purchase here.

Buy the 
flour here!
1.5Kg £3

 £10 for 
any take 

away 
pizza 

LOCALLY 
PRODUCED



Ice cold

Malted milkshakes
Made with shaved ice & whipped cream!

All £4.50. Choose from:
Chocolate, Strawberry, Peanut butter, 

Salted Caramel, Mango, Nutella

Nonsuch fruit & herb sodas
Welcome to the curious world of Shrubs. These 

ancient drinks have been re-imagined by Nonsuch 
master blenders using fruit, herbs & apple cider 

vinegar for a savoury, sweet & sour taste explosion! 
Low calorie, dry & light with no added sugar or 

nasties. 330ml £4.50

•••
Coca-Cola / Diet Coke

Sprite
Orange juice / apple juice

Perrier
•••

Dolchenza coffee
A dark, rich blend of coffee for a strong, smooth 

taste with no bitterness. We use a Fraccino 
professional barista’s machine made in the UK.

Espresso | Americano | Cappuccino

Dolchenza 

Cigar 
menu 

on next 
page

Puddings

Warm chocolate
brownie

with whipped cream £4.50 V

Salted caramel 
cheesecake

A classic cheesecake on a biscuit base. served 
with a scoop of vegan vanilla ice cream. £4.50 V  

-Vegan salted caramel cheesecake
Dairy free & served with vegan ice cream.

Sticky toffee
pudding

with ice cream & toffee sauce.  £4.50 V

Ice cream sundae
Vanilla, strawberry & chocolate ice cream, with 

whipped cream & toppings .  £4.50 V

Cigar gifts
SOLD HERE

Our range of hand made Havana cigars are 
imported by the UK’s oldest cigar merchant & 

stored in our very own humidor. We have a 
smoking terrace here but Cuban cigars also 

make excellent gifts , please also ask to see our 
gift catalogue which is kept in the bar.
sales: woodbridge@eastcoastdiner.co.uk

LOCALLY 
PRODUCED



Cocktails
Margarita

Lime, Havana Club rum & triple sec. Served 
straight up with a salty twist. £9

Cosmopolitan
Lemon vodka, cranberry juice, lime & orange. £9

Porn Star Martini 
Vanilla vodka, passion fruit puree, lime

& a shot of Prosecco. £9

Espresso Martini
Fresh coffee, vanilla vodka, Kahlua. £9

Aperol Spritz
Aperol, Prosecco, soda & orange slice. £7.50

Long Island Iced tea or
Long Beach Iced Tea

Gin, vodka, rum, tequila, triple secs & lemon juice
topped up with coca-cola or cranberry juice. £9

Gin menu

The finest pouring London dry gin.
With a wedge of lime. 25ml £4.25

Tanqueray flor de Sevilla
Made with bittersweet Seville oranges. Served with a 

slice of orange & a sprig of mint. 25ml £4.50

Brockmans botanical
Juniper & big botanical notes.
With blueberries. 25ml £4.50

Pink 47
Award winning dry gin using 10 botanicals. With 

strawberries & a dash of Angustora bitters. 25ml £5.20

Monkey 47
A unique Gin from the Black Forest using 47 complex 

ingredients.With mint & cucumber 25ml £5.30

Warners
Victoria’s Rhubarb Gin

Rhubarb juice extracted from plants with royal 
heritage & extracted using a traditional fruit press. 

With ginger. 25ml £5.30

Cocktail masterclass parties
-Make great cocktails & enjoy drinking them too
-Hosted by an expert mixologist
-From £50pp & includes party food
Whether you are a novice or a cocktail aficionado our events are less 
of competition, more of a social occasion with a bona-fide reason to have a drink! 
We provide all the equipment, expertise & ingredients you need to enjoy your 
selves & we can tailor the party to your needs but if this is your first masterclass, 
we have a range of packages that cover smaller & larger parties.
Email our party planner for availability: woodbridge@eastcoastdiner.co.uk



Fine Havana cigars
There are just a few things in the world

known without question to be the best of their kind.
A Habano - or Havana cigar - is one of them.

Light - Medium cigar

Romeo Y Julieta No3
Winston Churchill’s favoured cigar brand after his visit to 

Havana in 1946. Romeo Y Julieta’s balanced & aromatic blend of 
leaves make them classic medium bodied Habano. The No3 is a 
really useful small cigar but it’s not as small as you might think!

Size: 4 ½ Inches x 40 Ring Gauge. £15.50

Light - Medium cigar

H. Upmann Corona Junior
Formerly known as the Petit Upmann, this small cigar has the 

distinction of the being the one that President Kennedy bought 
heavily just before he signed the US / Cuban trade embargo. A 

great cigar, especially when time is at a premium. Classic H. 
Upmann quality and taste.

Size: 4 1/2 Inches x 36 Ring Gauge. £9.60

Medium cigar

Cohiba Siglo III
Originally created for President Fidel Castro in the then top 

secret El Laguito factory, Cohiba is the flagship brand of all the 
Havana’s. Cohiba, in its purest form, is an ancient Taino Indian 

word for bunches of tobacco leaves and was first seen by 
Columbus in 1492 being smoked by the original inhabitants of 
Cuba. Today, the tobacco selected for Cohiba is the “selection of 

the selection” and is perfectly demonstrated in this cigar – 
elegant, medium bodied with the distinctive Cohiba richness 

that has become indicative of world’s finest cigar.
Size: 6 1/8 Inches x 42 Ring Gauge. £28.50

Medium - Full cigar

Montecristo Petit Tubos
Montecristo is the best selling, most popular handmade cigar 
brand in the world! The name comes from Alexandre Dumas’ 
famous novel “The Count of Montecristo”, which was read to 

the cigar rollers in the factory where the brand was first 
produced in 1935. Rich, tangy flavour is the benchmark for

many smokers embarking on their journey to find their 
preferred Havana cigar.

Size: 5 1/8 Inches x 42 Ring Gauge. £16.10

Machine made

Guantanamera Cristales
A machine made Cuban cigar.

Size: 5 7/8 Inches x 41 Ring Gauge. £6.80

Cohiba Clubs (10 pack)
Brilliant little bundles of Cuban magic. They are very small, 

almost cigarette like in size, perfect for the cigar enthusiast with 
limited time on his hands or for the novice smoker who doesn’t 

fancy puffing through an entire cigar. Either way, these tiny 
cigars are much loved by the cigar smoking community and are 

a joy to smoke. They are made in the same first-class Cuban 
tobacco fields as larger cigars from the main series, which is why 

they taste so wonderful!
Size: 5 7/8 Inches x 41 Ring Gauge. £17.10

Draught beer & cider

Calvors Helles lager
This multi-award winning, flavoursome, local lager 

is lager-conditioned for months before it’s finally 
ready for drinking. Plus it’s only 3.8% abv. 500ml. £5

Aspall Cyder
300 years of cider making experience makes a 

deliciously crisp drop. 500ml. 5.5%. £5

Bottled beers
Budvar Czech lager

One of the oldest breweries in the world & the
true ‘king of beers’! 500ml, 5%abv. £5 (VO)

Adnams Ghost Ship 
Local Pale Ale is fast becoming the most popular 

beer in the Adnams range. 500ml, 4.7%abv. £5

Adnams Broadside
Full flavoured, dark bitter. 500ml, 6.3%abv. £5

Brewdog- Punk IPA
The beer that has become synonymous with the craft 

beer revolution! Layered with new world hops to 
create a full-on, full flavoured & full throttle taste as 

antidote to mass market brands.
330ml, 5.6%abv. £4.75

Brewdog- Dead Pony Club 
sessionable pale ale

Crafted from an insane amount of US hops 
delivering massive citrus aromas of lemongrass & 

lime zest. 330ml, 3.8% abv. £4.75

Brewdog- Nanny state
alcohol free ‘hoppy ale’

8 different malts & 5 hop varieties make this one of 
the best tasting alcohol-free beers out there.

330ml, <0.5% abv. £4

LOCALLY 
PRODUCED

Nobby’s 
nuts 

available 
here! £1

LOCALLY 
PRODUCED



Wines
Red wine

 Cotes du Rhone
'Les Vignes du Prince', Côtes du Rhône 2017

Created in 1924, the Cellier des Princes is the only 
cooperative cellar in the Châteauneuf du Pape area. 
Spicy and juicy plummy fruit woven with appealing 

warmth from the Southern Rhône.
Grenache 80%, Mourvèdre 10%, Syrah 10%

Bottle price: £20 (take-away £10)
Available by the glass: £6.20 175ml

Rioja Reserva
Bodegas Ondarre, Ondarre Reserva, Rioja

Grapes grown less than 6km from Rioja’s capital 
Logrono then aged for 16 months in American and 

French oak Bordeaux casks.
Bottle price £29 (Take-away £13)

Available by the glass: £7.60 (175ml)

 Bordeaux
Château Mérigot, Côtes de Bourg 2016

Brimming with vibrant red fruits and gentle oak spice 
nuances, this is a beautifully balanced wine with some 

intense black fruit flavours and a textured finish
Merlot 95% Malbec 5%

Food match: Red meats & steak
Bottle price £30 (Take-away £14)

Available by the glass: £7.90 175ml

Sicilian Nero D’Avola
Colomba Bianca, 'Kore', Sicily Nero d'Avola 2017

Quintessential Nero d'Avola with rich, 
concentrated brambly and blackberry fruits and a 

seductive note of peppery dark chocolate.
Food match: Perfect with pizza.

Bottle price £28 (Take-away £12)
Available by the glass: £7.10 (175ml)

Pink wine
 Campuget 1753 Vermentino rosé

Dry with hints of summer fruits & herbs. This 
Syrah/Vermentino blend is made by 3rd 

generation winemaker in the Rhone valley.
Bottle price £25 (take-away £13.55)

Available by the glass: £6.50 175ml

Champagne
Bollinger

Champagne Bollinger special cuvée N.V 
Bollinger is one of the last remaining independent 
Champagne houses. Family managed since 1889, 

Bollinger maintains 164 hectares of vineyard most of 
which are classified Grand or Premier Cru.

Bottle price £70  (Take-away £50)

 Sparkling wine 

Il Grigio Spumante
Collavini 'Il Grigio' Brut, Friuli-Venezia Giulia NV.
Founded by Eugenio Collavini in 1896, this family 

owned house is now run by Manlio Collavini 
together with his three sons. This beautiful wine has 

a crisp apple bite with fine, constant bubbles.
60% Chardonnay, 40% Pinot Grigio

Bottle price £29  (Take-away £14.75)
Available by the glass: £6 125ml

White wine

 Chablis
Domaine Grand Roche 2015. A fresh but delicate & 
mineral wine from a modern winery in this ancient 

wine making area.
Bottle price £40 (Take-away £19.75)

Available by the glass: £10 175ml

Pinot Grigio
Il Casone, Venezie, Pinot Grigio 2018

Fresh and easy drinking style of Pinot Grigio with 
clean bitter lemon notes.. The vines are grown in 

chalky soils & the grapes are gently pressed.
Bottle price £21 (Take-away £11.25)

Available by the glass: £6.55 175ml

 Chevanceau Blanc
Chevanceau Blanc, Pays d'Oc 2018

An easy-drinking blend, packed with melon and 
apple flavours, floral hints and citrus zest- this is very 
more-ish! Humble in origin, but certainly not modest 

in taste, a perfect aperitif in any decent brasserie. 
Grenache Blanc, Sauvignon Blanc, Vermentino.

Bottle price £19.50 (Take-away £8.50)
Available by the glass: £6.20 175ml

Picpoul de Pinet
Tournée du Sud, Picpoul de Pinet 2018

A lovely, refreshing Picpoul with aromas of 
grapefruit, citrus, stone fruits. Picpoul Blanc 100%.

Bottle price £25 (Take-away £11)
Available by the glass: £7.10 175ml

Need a bottle to takeaway?
See the off-site prices (in brackets)



Children’s menu
1. Drink selection (choose one):

-Apple juice
-Glass of milk

-Lemonade

2. Main course selections (choose one)
All served with Skinny fries & cucumber sticks

-Beef burger
100% prime beef burger made with steak mince from  local herds. Served in 

a brioche bun from award winning local baker The Cake Shop.

-Chicken burger
A crispy fried, juicy chicken breast fillet.

Served in a brioche bun from award winning local baker The Cake Shop.

-Bambino pizza
A hand rolled cheese & tomato pizza made using high protein, wholemeal 

flour ground at The Tide Mill, right here in Woodbridge.

3. Dessert selection (choose one):
-Any malted milkshake 

Chocolate, Strawberry, Peanut butter,
Salted Caramel, Banana, Nutella

-Ice cream & toppings

£8.50 
Menu  

includes an 
awesome 
malted 

milkshake!

@eastcoastdiner


