
Fresh Colchester Oysters
(subject to availability) (GF/DF)
shallot vinaigrette
Six   24.5 | Twelve   46

Crispy Whitebait aioli, lemon	 9.5
Truffle & Parmesan Arancini	 11.5
italian pomodoro sauce

Large Vegetable Samosa	 8.5
rocket, salsa (VG/DF)

Pan Seared Scallops served 3 ways. (GF)	 16.5
pea mint purée, crème fraiche,
herb and garlic butter

Tempura Prawns ginger soy sauce	 11.5

Salt & Pepper Squid lime mayonnaise	 12.5
Lamb Samosa auntie’s yoghurt & mint raita	 9.9
Crispy Salmon Sushi chipotle, soy glaze	 12.5
Soft Shell Crab wasabi mayonnaise	 14.5
Whole Burrata (GF)	 15.5
marinated cherry tomatoes, basil dressing

8oz Prime Fillet Steak (226g) (GF/DF)	 39.5
largest fillet served locally
served with chips or mashed potato, grilled tomato

10oz Ribeye Steak (283g) (GF/DF)	 38.5
served with chips or mashed potato, grilled tomato

32oz Tomahawk Steak	 86
(907g) sharing for two (GF/DF)
served with chips or mashed potato, grilled tomato

Steak Sauces	 2.5
chimichurri | peppercorn | truffle aioli | blue cheese

Grilled Whole Lobster garlic herb buttered	 52.5
served with chips or mashed potato (GF)

Lobster Roll	 29.5
brioche, chipotle mayonnaise, garlic butter
served with chips or mashed potato

SIX 6oz Burger (170g) (GF Option)	 19.5
homemade relish, tomato, lettuce, gherkin, served 
with chips
Add Cheese/Bacon/Mushrooms	 Each 2

Beyond Meat Plant Burger (VG)	 18.5
lettuce, tomato, relish, served with Chips

Crispy Pork Belly	 27.5
apple sauce, creamed spinach (GF)

Wild Mushroom Risotto (GF/VG)	 19.5
truffle oil, with or without parmesan

Ricotta Cheese & Spinach CannellonI	 17.5
Lahore Chicken Curry	 21.5
cumin rice, raita, naan bread

Woodstone Roasted Salmon (GF/DF)	 24.5
warm lentils, sun dried tomatoes, 
peppers, coriander, parsley

Chicken Milanese	 19.5
herb marinated cherry tomatoes, rocket, lemon

Goujons of Plaice fries, tartare sauce	 19.5
Lemon & Rosemary Roasted	 18.5
Norfolk Half Chicken
gravy(GF/DF)

Grilled King Prawns &	 27.5
Chorizo Skewers (DF)
lime, cous cous

Moroccan Lamb Skewer	 26.5
rice or chips (GF/DF)

Smoked Haddock & Salmon Fishcake (GF)	 19.5
capers, creamed spinach, tartare sauce

Pan Seared Duck Breast (GF)	 28.5
spiced red cabbage, honey & orange jus

Mussels Marinara	 19.5
marinara sauce, sourdough

Buffalo Mozzarella,  (VG Option)    	 16.5
Tomato, Basil
Spicy Chorizo, Tomato, Mozzarella   	  18.5
Prawn, Chilli, Garlic, Mozzarella    	 17.5
Roasted Mushrooms, Tomato,	 16.5
Mozzarella, Oregano
Chicken, Buffalo Mozzarella,	 17.5
Sweet Peppers, Tomato

Star ters

From the grill

Woodstone oven

Chips, Truffle Aioli (GF)	  5.95
Roasted Rosemary Potatoes (GF)	 5.95
Sweet Potato Wedges (GF)	 5.5
Creamed Mashed Potato (GF)	 5.5
Rocket & Parmesan Salad (GF)	 5.5
Creamed Spinach (GF)	 5.5       
Broccoli with Chilli and Garlic (GF)	 5.5
Macaroni Cheese	 6.5
Garlic Bread	 4.95

SidesPizza	

LEEK AND POTATO SOUP
(VG, GF Option)

Sourdough

PAN SEARED SCALLOPS (GF)
Herb and Garlic Butter

LAMB SAMOSA
Auntie’s Yoghurt & Mint Raita

SALT & PEPPER SQUID
Lime Mayonnaise

ROASTED MUSHROOM (VG Option)
Truffle Oil, Brioche,
Shaved Parmesan,

BURRATA (VG, GF Option)
Maple Roasted Figs , Rocket

HOMEMADE WARM SCOTCH EGG
Smoked Garlic Mayonnaise

HOMEMADE CRAB CAKE
Cauliflower Puree

PRAWN COCKTAIL (GF)
Avocado, Gem Lettuce,

Marie Rose Sauce

CRISPY SALMON SUSHI (GF)
Chipotle, Soy Glaze

NEW YEARS EVE MENU

LIVE MUSIC

- £105.00 per person -
Complimentary glass of Champagne or Elderflower Fizz on arrival

SIXCAMBRIDGE.CO.UK

ALFRED’SALFRED’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

TOM’STOM’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

SIXSIX
C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

DEPOSIT REQUIRED
OPTIONAL 12.5% SERVICE CHARGE AT YOUR DISCRETION
WILL BE ADDED TO YOUR FINAL BILL

TRADITIONAL BEEF WELLINGTON
Served medium

Roast Potatoes, Parsnips, Carrots

PORK BELLY (GF)
Creamed Spinach, Mashed Potatoes

LAHORE CHICKEN CURRY
Cumin Rice, Raita, Naan Bread

ROAST SALMON (GF)
Sauteed Artichokes, Sun Dried Tomatoes, 

Crushed Potatoes

WILD MUSHROOM GNOCCHI (V)
Truffle Oil, Tarragon

10OZ RIB EYE STEAK
Chips, Grilled Tomato

GRILLED KING PRAWNS AND 
CHORIZO SKEWERS

Lime, Cous Cous

GRILLED WHOLE LOBSTER (GF)
Garlic Herb buttered, Chips

(Supplement £19)

VEAL SCHNITZEL
Lingonberry Compote, Rocket, Chips

CHOCOLATE BROWNIE
Salted Caramel Sauce, Vanilla Ice Cream 

MADAGASCAN VANILLA
CRÈME BRÛLÉE (GF)

ESPRESSO MARTINI
Classic vodka, coffee liqueur and a shot of espresso, 

shaken hard for a smooth and foamy finish.

70% DARK CHOCOLATE MOUSSE (GF)
Shortbread 

NUTELLA MARTINI
Absolut Vanila Vodka, chocolate liqueur and cream 

shaken with a generous spoonful of Nutella.

LEMON SORBET (V)

BAKED VANILLA CHEESECAKE
Fruit Compóte

BAILEYS AFFOGATO
Two scoops of Vanilla Ice Cream,

Double Baileys shot

STICKY TOFFEE PUDDING
Clotted Cream

MATURE CHEDDAR &
BLUE CHEESE PLATE

Chutney & Crackers

STARTER

MAIN COURSE

DESSERT OR DESSERT COCKTAIL
Please select either a dessert or a dessert cocktail

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free

(GF)- Gluten Free | (VG) - Vegan | (DF) - Dairy Free
Every care is taken to avoid any cross contamination with allergens.We do however work in a kitchen where allergenic ingredients are handled and therefore

cannot guarantee non-cross contamination. Please inform our manager of any food allergies or help you may require Discretionary 12.5% service charge added.

Salad
Caesar Salad	 16.5
cos lettuce, parmesan, croutons,
caesar dressing (GF Option)

Superfood Salad	 18.5
quinoa, roasted butternut squash, 
broccoli, black rice, rocket (GF)

Add to your salad: chicken  7 | halloumi  7

SUNDAY ROAST
12PM ONWARDS
SUBJECT TO AVAILABILITY

AFTERNOON TEA
12-4PM TUESDAY - SUNDAY

subject to availability

Slow Cooked Roast Beef    	 21.5
Roasted Norfolk Half Chicken     	 19.5
Roasted Pork Belly     	 19.5
all served with rosemary potatoes, broccoli, 
honey roast carrots, yorkshire pudding, gravy

Sunday lunch roast 

Brown Sugar Apple Crumble    	 10.5
madagascan vanilla ice cream

Coconut & Chocolate Tart* (VG) (GF)     	 8.5
coulis. contains mixed nuts

70% Dark Chocolate Mousse (GF)    	 8.5

Passion Fruit Crème Brûlée (GF)    	 9.5
Hazelnut Chocolate Brownie     	 9.8
salted chocolate sauce,madagascan vanilla ice cream

Sticky Toffee Pudding     	 10.5
caramelised banana, madagascan vanilla ice cream

Baked Vanilla Cheesecake     	 10.5
biscoff crumb or fruit compóte

Cheese Plate for two to share     	 16.5
gorgonzola, brie, traditional cheddar,
apple chutney, crackers

The Biscoff    	 13.5
madagascan vanilla ice cream, biscoff sauce,
fresh cream, lotus biscoff crumbs

The Dusty Road    	 12.5
salted caramel & chocolate ice cream, mini hazelnut
brownies drizzled with butterscotch sauce topped 
with whipped cream

Eton Mess    	 13.5
clotted cream and strawberry ice cream, fresh cream, 
meringues and marshmallows

The Oreo    	 13.5
madagascan vanilla ice cream, chocolate sauce, 
fresh cream topped with oreo cookie pieces

The Baileys    	 12.5
baileys poured over chocolate & madagascan vanilla ice 
cream, chocolate sauce topped with whipped cream

Affogato   	 8.5
two scoops of madagascan vanilla ice cream
and an espresso shot

Hackney Gelato & Saffron Ice Cream (GF)	 8.5
2 scoops - choice of toppings and sauce

Ice Cream strawberry clotted cream | salted caramel 
chocolate | stem ginger | madagascan vanilla | pistachio

Sorbet sicilian lemon (VG) | elderflower (VG)

Toppings mini meringues | marshmallows

Sauces strawberry (GF) | chocolate (GF) | raspberry (GF)

Desser ts

Sundaes Ice cream & sorbet


