
 
The Ram at Tivetshall   
 
Our dishes are freshly prepared from seasonal ingredients. Since our dishes are cooked fresh, please allow for 
cooking times of up to 25 minutes – a little more if we are very busy.  Please let us know if time is an issue for you 
so we can advise you accordingly. 
  
 
To share and nibble 
 
Mixed olives GF, Ve   £5.00 
Warmed breads, balsamic vinegar & cold rapeseed oil, and tapenade V, VeA, GFA   £6.95 
 
 
Starters 
 
Soup of the day   £6.50 
with crusty bread  (Ve, GFA) 
Classic prawn cocktail   £8.95  
with vodka spiked Marie-Rose sauce (GFA) 
Creamy garlic mushrooms   £8.50 
with toasted sourdough (VeA, GFA)  
 

Classic Sunday Roasts  

Roast sirloin of beef, aged for 28 days           £18.95  
Our beef is usually cooked quite pink, please let us know if you would like it cooked a little more  
Roast loin of pork            £16.95  
Roast turkey           £16.95 
Homemade vegan nut roast with vegan gravy       £15.95 
Combi roast (beef, turkey, pork & a sausage)       £21.00 
Guest roast meat          Market price 
 

All served with a homemade Yorkshire pudding, rosemary and garlic roast potatoes, 
honey roasted parsnips, carrots, sautéed greens and a rich gluten free gravy.  

 

Extras  

Cauliflower cheese £4.50  Roast potatoes £4.50   Battered stuƯing £4.50  
Yorkshire pudding £1.50  Seasonal vegetables £4.00  Regular stuƯing £3.50 
 
Please make our team aware of any dietary requirements or allergies you may have.  Please note our dishes are prepared in 
an environment where cross-contamination can occur, and we are unable to guarantee an allergen-free environment. 
 
V-vegetarian     Ve-vegan 
GF-gluten free     A-dish adaptable 



 
 
 
Burgers 
all served in a brioche bun with gem lettuce, tomato and chunky chips   
 
Ram 6oz steak burger   £15.95 
topped with smoked bacon, mature cheddar, burger sauce & gherkin GFA     
Katsu chicken burger   £15.95 
panko burger with homemade katsu sauce GFA 
Vegan burger spicy Cajun burger   £15.00 
in a sourdough bun Ve   
Vegetarian? Opt for the brioche bun and add cheese for £1.00 
 
Add 2 onion rings for £1.50 or an extra patty for £4.50 
 
 
 
Pub Classics 
 
Local beer-battered catch of the day   £17.50 
chunky chips, garden peas and homemade tartare sauce GFA 
Roasted butternut and wild mushroom risotto   £16.95 
with thyme roasted butternut squash puree VeA GF 
Add warmed goats cheese and toasted walnut or a chicken breast for £4.00 
 
 
Chunky chips £4.50 Garlic bread £4.50  New potatoes £4.50   Side salad £4.50 
Cheesy chips £5.00  Onion rings £4.50  Seasonal vegetables £4.50 
 
 
 

 

The Ram at Tivetshall 

 

We're open seven days a week serving hot drinks and food including breakfast from 8am 

Afternoon tea served Monday to Saturday - 24 hours' notice required 

Takeaway menu available Monday to Saturday 

Curry Night Special available every Wednesday & Thursday from 5.30pm 

BuƯet menu available for wedding, wakes and birthdays 

Pub quiz every second Sunday of the month 

Book now for Christmas – ask for details 


