
ALLERGY INFORMATION 
Gluten free options are available, please do not hesitate in asking one of our friendly 
team if you have any allergy queries or would like further information on the menu
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Please place order at the till, your food will be delivered to your number issued
Our food is freshly prepared and made to order

on occasion it may take a little longer during busy periods



Other additional items       £1.75 each

The English 5 item        £7.50
Hampshire Sausage, Bacon, Baked Beans, Toast & a Free-Range Egg 

Flat Mushroom, Tomato, Baked Beans, Hash Browns, Toast, and a Free-Range egg

Extra Sausage         £2.00

The Veggie          £7.50

3 Rashers in a Buttered Bap or Bread of your choice

(Fried, Poached or Scrambled) 

(Fried, Poached or Scrambled) 

Extra Two Rashers of Bacon       £2.20 

No changes to our fixed breakfasts during busy periods

Sausage Bap/Sandwich      £5.50 

Bacon Bap/Sandwich       £5.50 

2 Hampshire Sausages in a Buttered Bap or Bread of your choice

Breakfast
Served from 9am-11.30am

On Toast 

3 Scrambled Eggs        £6.95

English Muffin Topped with Hand Cut Local Ham, Two Poached Eggs & Hollandaise Sauce 

English Muffin Topped with Smoked Salmon, Two Poached Eggs & Hollandaise Sauce 

Mature Cheddar         £6.95 

Eggs Benedict         £10.75

Eggs Royale         £11.75

2 Eggs – Poached or Fried       £6.70

Brunch
Served from 9am-2.30pm



All our Eggs are Free Range

Baked Beans, Egg Mayo, Ham, Grated Mature Cheddar or Coleslaw  £7.50

Baked Beans, Egg Mayo, Ham, Grated Mature Cheddar or Coleslaw    £1.75  

Coronation Chicken or Tuna Mayo      £8.50

Extra Toppings 

Tuna Mayo, Smoked Salmon or Coronation Chicken    £2.85

Baked Jacket Potatoes 
Served from 11.45am  

Buttered with a Dressed Mixed Leaf Garnish

Smaller Appetites 
Half Jacket Potato (served from 12pm)      

With Chips & Baked Beans 

Ham, Grated Mature Cheese, or Baked Beans    £5.25

3 Fish Fingers         £6.75 

Tuna Mayo or Coronation Chicken      £6.95

With Chips & Baked Beans or Peas

One Local Sausage        £6.75

Hand Cut Local Ham, 2 Eggs & Chips      £13.50

Wholetail Scampi, Chips, Peas & Tartare Sauce  £13.50 

Bradbeers Classics
Served from 12 noon – 2.00pm

Brie, Bacon & Cranberry       £8.25

Chips          £4.35 

Cheesy Chips         £5.35 

Tuna, Mozzarella & Garlic Melt       £8.25 

Hampshire Ham & Mature Cheddar     £8.25 

Sun-blushed Tomato, Mozzarella & Pesto    £8.25     

Paninis
Served all day – with a Dressed Mixed Leaf Garnish  



Add Tomato, Cucumber, Onion or Chutney – no extra charge 

White, Brown, Granary or Gluten Free (toasted) 

Cheddar Cheese, Ham or Egg Mayonnaise    £5.90

Fish Fingers with Mixed Leaves, Homemade Tartare Sauce & Tomato

The Veggie          £6.50 
Roasted Red Peppers, Cheddar, Mixed leaves, Tomato & Chutney

Egg Mayo, Ham, Mature Cheddar or Coleslaw       £1.75  

Tuna, Smoked Salmon or Coronation Chicken     £2.85

Tuna Mayo, Coronation Chicken or Smoked Salmon   £7.35

Fish Finger         £7.65 

Additional Fillings

Chicken & Bacon Caesar Wrap      £7.95 

Southern Fried Spicy Chicken Wrap    £7.95 
Chicken Tenders, Hot Sauce Mayo, Tomato, Cheddar & Leaves

Cheese          £7.75

Chicken, Bacon, Parmesan Shavings, Mixed Leaves & Caesar Sauce

Tuna Mayo          £8.10

Hampshire Ham & Cheese       £8.10 

Sandwiches
Served all day - with a Dressed Mixed Leaf Garnish

All our Eggs are Free Range

Toasted Sandwiches
Served all day - with a Dressed Mixed Leaf Garnish  

Wraps



All our Eggs are Free Range

Pastries          £3.25

Slices & Muffins        £3.25

Gluten Free Cakes        £3.75

Gluten Free Slices        £3.25

Cake of the day         £4.25

Cheese Scone & Butter       £3.40
Clotted Cream £1.45    

Jam 65p

Scone, Jam & Butter        £3.40

Toasted Teacake         £2.85

Sweet Treats

'Icon' Bottles    £2.85
(Coke, Coke Zero, Diet Coke, Fanta, Sprite)

Wine                                              £5.45

Kids Smoothies                                      £2.55

Hydes Cyder 500ml 5%                       £5.50

Arizona Iced Teas                                 £3.55

Luscombe Juices    £3.55

New Forest Spring Water                   £2.50

Lager                                                          £4.95

J2O                           £3.55

Ribena                                                       £2.30

Downton Brewery     £5.10

 (New Forest Ale, Downton Dream, Quad Hop)    

Cold Drinks Hot Drinks

Speciality Premium Tea 

per person      £2.65

Flat White              £3.55 

Hot Chocolate        £3.55

Espresso                   single  £2.40
     double £2.95

Latte                         £3.55

Americano              £3.40

Add extra shot    £2  

Mocha                      £3.70

Cappuccino            £3.55



The Blue Boar Inn
The Blue Boar Inn occupies the first floor of a Medieval structure 

which was built by William Ludlow in 1444 during the reign of Henry 

VI. It is believed to have originally served as an annexe to the Blue 

Boar Inn which stood on the site now occupied by Bradbeers. 

Beneath the cobblestones of the old inn kitchen was found an ancient skeleton which was minus its 

head and right arm. 

In medieval times, it was common for the head and right arm of traitors to be sent to London to be 

affixed to Temple Bar or exposed on Tower Hill. It is possible therefore, that after the remains of the 

Duke were hidden close to the place of execution. 

A copy of ‘The Saturday Magazine’ dated 6th April 1839, which elaborates on the discovery is 

exhibited adjacent to the restaurant entrance. ‘The Duke’ is said to haunt the building and several 

members of staff relate experiences which contribute to this legend. 

The alternate red and white roses which embellish the frieze on the screen at the far end of the 

building are the badges of the rival Houses of Lancaster and York. The two great contending parties 

in the wars already referred to. 

Eleven years after it was built, the War of Roses broke out in 1483 

Henry Stafford, Duke of Buckingham, was brought to Salisbury in 

captivity and is reputed to have been beheaded in the Court Yard 

outside, for the part he played in these wars. 

The original contract for this building is still in existence, and a copy may be seen in the restaurant. 

The massive oak hammer beam roof trusses are of particular interest and exhibit a typical form of 

roof construction for the period. It will be noted that the hammer beams are terminated by small 

shields; they have now been appropriately emblazoned with the armorial bearings of: The City of 

Salisbury, Henry Stafford - Duke of Buckingham, Bishop Beauchamp - a 15th Century Bishop of 

Salisbury whose name is mentioned in connection to the building and William Ludlow. 

Our restaurant, is housed in part of this historic 
building and is believed to have orginally served as an 
annexe to the Blue Boar Inn. The oak beams and 
�replace you can see date back to this period.

This Bradbeers store stands on the original site 

of two historic inns. - the Blue Boar Inn and the 

Saracen’s Head. In 1444, during the reign of 

Henry VI, a local man, called William Ludlow, 

built a timber-framed dwelling on the site, 

measuring 67ft by 20ft. The footprint of that 

building still exsists today. Both inns were later 

incorporated into the larger building. 

Medieval oak hammer beams



Henry Stafford, second Duke of Buckingham, was brought to Salisbury in captivity in 1483 and 

beheaded. The execution is believed to have taken place in Market Square, opposite what is now 

Bradbeers, on November 2 after being found guilty of treason by Richard III. 

Many historians believe Buckingham may have been plotting to take the crown for himself when he 

switched sides during the War of Roses and backed Henry Tudor. He was also suspected of being 

involved in the infamous imprisonment and murder of the Princes in the Tower. 

It is thought the Duke spent his last hours locked away in an attic room of the Blue Boar Inn, which is 

immediately above you. 

Even today the store is said to be haunted and his ghost has been seen by several members of staff.

The Duke

The 13th century design of the market place 

has changed little over the centuries. It still 

occupies the same site today and has operated 

as a market and public space ever since. Most 

of the changes have been in the type of goods 

sold over the years. Surprisingly, though, 

sheep and cattle were still being sold here 

until as late as 1957.

The Market Square remains the historic heart of the medieval City of Salisbury. It was first granted a 

Royal Charter by Henry III in 1227. The charter allowed the City to hold markets every Tuesday and 

Saturday. Unofficially, Salisbury had been holding regular Friday markets for some years prior to 

this. 

The Market Place

This is why this part of the Bradbeers store is a Grade II listed 

building. 

The 15th century oak hammer beam roof trusses are of 

particular historic interest and are a typical form of roof 

construction for the period. 

The beams are terminated by small shields. These have now 

been appropriately emblazoned with the Arms of the City of 

Salisbury and those of both Henry Stafford, Duke of 

Buckingham and Bishop Beauchamp, who was Bishop of 

Salisbury at the time. 

The Structure Armorial of the City of Salisbury



www.bradbeers.com

& 100% Plastic Free

Decaffeinated Breakfast 

Natural Bergamot blended with finest Estate Ceylon tea, try with a slice of lemon?

A robust, hearty decaffeinated breakfast tea to get any day started. 
Using fine cut Assam black tea this tea works perfectly with or without milk.

Spiced Chai
Beguiling blend of finest black tea, mixed spices & vanilla

Peach, Apricot, Papaya & Blackberry blended with finest Estate Ceylon tea to create 

Brockenhurst Breakfast 

an experience to savour

Thai Ginger, Lemon, Marigold & Safflower Petals

A stronger full-bodied blend of Kenyan & Assam tea for the perfect start to any day

TEA

New Forest Tea co.
Our premium leaf tea is supplied by 

Eco Friendly, Compostable, Ethically Sourced 

The Earl Grey 

The Minty One 
Lift the senses and clear your head with this zingy pure peppermint

The Vanilla One 
A smooth blend of finest Red bush (Rooibos), Almond Extract & Vanilla (contains nuts)

The Peachy One 

The Relaxing One 
A Heady blend of Raspberry pieces, Lemon Verbena, Lemongrass & Lemon pieces

The Fruity one 
Apple pieces, Hibiscus, Rosehip & Orange a fruity blend to savour

Lemon & Ginger

Medium roast

Full Circle Coffee Co.

Tasting notes: Full-bodied with dark chocolate sweetness, mellow citrus acidity 
and a smooth almond finish

Decaffeinated: 0 Degrees Origin: Central America 

Origins: Brazil (Fazenda Pantano), Guatemala (Antigua, Coban) 

Tasting notes: a medium bodied espresso with notes of milk chocolate and caramel

Our Blend 242 is Supplied by 

COFFEE
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