
GrillGrillGrillGrill    
 

served with frites or dauphinoise potatoes & house green salad 
 

Half a spring chicken with BBQ sauce   £10 

Five Winds leg of lamb steak with mint butter   £15.50 

Loin of Suffolk pork with a red onion, apple & Aspall chutney   £9 
 

steaks are also served with a choice of stilton or pepper sauce or garlic butter 

Rib eye steak 10oz   £19      Fillet steak 6oz   £23 

 

ClassicsClassicsClassicsClassics    
 

Venison & wild  mushroom hotpot   £12 

Spring vegetable tatin, roast tomato sauce & sauté potatoes   £11  

Roast breast of chicken, fondant potato, mushrooms & tarragon sauce   £11 

Gressingham duck breast, sweet potato hash, port & pear red cabbage   £14 

Calf’s liver, crispy bacon, mash, confit shallots, fine beans, gravy   £12 

Twice baked stilton & watercress souffle    £9 

 

SeafoodSeafoodSeafoodSeafood    
 

Moules mariniere, frites & mayo   £10 

Calamari with frites, lemon mayo & watercress   £9 

Smoked haddock Florentine, creamy mash & soft poached egg   £13 

Salmon fillet with bacon & cockle butter, Savoy cabbage, new potatoes   £11 

Seared tuna steak with wasabi fine beans on stir fried noodles   £14 

Battered fish of the day, frites & mushy peas   £mp                                                                          

 

Appetizers & Small PlatesAppetizers & Small PlatesAppetizers & Small PlatesAppetizers & Small Plates    
 

Marinated olives   £3 

Roast cashews & almonds   £3 

Walnut bread, balsamic & olive oil   £4 

Warm baguette with melted garlic & herb butter   £3 

Deben rock oysters, red wine & shallot vinegar,  

Maldon sea salt    £2 each     half dozen   £11 

 

French onion soup, Gruyère croûtes   £4 

Chilli beef & noodle salad, sesame dressing   £6 

Crispy whitebait, lemon mayo & brown bread   £5 

Carpaccio of Suffolk beef fillet with salsa verde   £7.50 

Buttered Arbroath smokie, soft poached egg, lemon hollandaise   £6 

Goat’s cheese & walnut Charlotte, roast onion & beetroot salad   £5.50 

Chicken liver & roast garlic pâté with pear chutney   £5.50 

Wild mushrooms sautéed in garlic butter, on toast   £6 

Seared scallops, chorizo & balsamic reduction   £8 

Crab pâté & toasted sour dough   £5.50 

BoardsBoardsBoardsBoards    
    

served with organic, crusty bread 
 

Seafood – smoked salmon, crab pâté, calamari, smoked trout, 

crispy whitebait, lemon & rouille   £7.50   or to share   £15 
 

Charcuterie - pastrami, chorizo, chicken liver & roast garlic pâté, 

 salchichon, pickles & mayo   £8   or to share   £13 

 

SidesSidesSidesSides    
 

Frites, dauphinoise, creamy mash, buttered new potatoes   £2     Port & pear braised red cabbage, fine beans, flat cap mushrooms   £2 

Mushy peas   £2     Dressed watercress   £2     House green or tomato & red onion salad   £3     Stilton or pepper sauce   £1.50 



Desserts Desserts Desserts Desserts                                  
 

Sticky clementine pudding with hot chocolate sauce   £5 

Pistachio & sour cherry parfait with shortbread   £5.50 

Passionfruit & mango sorbet   £3 

Espresso crème brulee   £5 

Banana fritters & toffee sauce   £5  

Apple & nutmeg warm custard tart   £5 

White & dark chocolate tart with cardamom cream   £5 

The Alex ice creams & sorbets (ask for current flavours) per scoop  £1.50 

Cheeseboard – Stilton, Brie, Cornish yarg, chutney & grapes   £6.50     

BeveragesBeveragesBeveragesBeverages    
 

Espresso coffee   single   £1.60   double   £1.90 

Americano        regular   £1.80       large   £2.10 

Cappuccino   £2.25 

Latte   £2.25 

Hot Chocolate   £2.25 

Pot of tea for one   £1.80 

Speciality tea - Earl Grey, Assam & various fruit teas   £1.80 

Liqueur Coffees - Irish, Seville, Parisian, Caribbean, Calypso, 

Italian or Baileys   £4.60 

 

Brasserie Opening TimesBrasserie Opening TimesBrasserie Opening TimesBrasserie Opening Times    
 

11am to 11pm 7 days 
Food service noon to 9.30pm  

(10pm Fri & Sat) 

Welcome to The Alex Brasserie. This is our Winter a la carte menu. In addition, our set price menu, £12 for 2 courses, is available Monday to 

Friday, noon to 6pm. Sunday Roasts: every week we have a choice of two roasts available with all the trimmings. Catch of the day: we buy all 

the fresh local fish we can from Felixstowe’s fishermen and fishmongers and we are now sourcing our oysters and mussels from Deben Shellfish - 

please see our blackboards for these and other specials of the day. Our breads are mostly organic and supplied by The Artisan Bakery and our beef 

carpaccio is from The Artisan Smokehouse in Trimley (www.artisansmokehouse.co.uk). Bookings: you don’t need to book as we operate a greet and 

seat policy, however if you are travelling or inviting guests and wish to reserve a table please call us on 01394 282958.  

 

The Alex Café Bar & The Alex Brasserie 
123 Undercliff Road West, Felixstowe, IP11 2AF                         
01394 282958  www.alexcafebar.co.uk     

Café Bencotto 
128 Hamilton Road, Felixstowe, IP11 7AB   
01394 276745  www.cafebencotto.co.uk 

a group of individual venues 

    

Brasserie Set Price MenuBrasserie Set Price MenuBrasserie Set Price MenuBrasserie Set Price Menu    
 

2 Courses for £12 
Monday - Friday 

Noon - 6pm 


