
 

 

 

 
The Anchor at Walberswick 

Drop anchor in Walberswick? 
Make a night of it 

with our Early Summer offer! 
 

Enjoy 1 night midweek (Sun-Thu) 
 

Dinner, Bed & Breakfast per room per night 
£140 main house  /  £160 garden rooms 

(includes £40 dinner allowance and cooked breakfast) 

valid from 31 May - 8 July 

Third Fridays are Curry Night at The Anchor 
 

Our monthly spice nights are great value 
at just £16.50 per head. 
 

Sophie prepares lovely tasty interesting curry 
choices, served up with home-made bhajis, 
lentil dhal, peshwari naan, raita yoghurt, and 
extremely hot chilli sauce for the braver sorts! 

The Swan at Stratford. St. Mary 

Early Summer News 
 

 
 
 
 
 

from our Suffolk inns 

Group Bookings - plenty of room at the Inns: 
 

We love to welcome families, friends,  
tours, work colleagues, whatever the occasion to 

both The Anchor and The Swan. 
 

In Walberswick we have our charming Flint Barn.  
A really private space, it seats 24 guests easily 
for celebrations or meetings with underfloor 

heating and its own private facilities.   
 

At Stratford St. Mary, we have our pretty rear  
dining room perfect for family gatherings 

and for any excuse for a party for up to 30 diners. 

The Swan 
Lower Street  
Stratford St. Mary 
Suffolk CO7 6JR 
01206 321244 
www.stratfordswan.com 

 a passion for dining 
and drinking... 

Come and discover both of our  
lovely Suffolk inns... 

The Anchor 
Main Street  

Walberswick 
Suffolk IP18 6UA 

01502 722112 
www.anchoratwalberswick.com 

 for good food, drink 
and conversation...  

Opening Hours : 
Open for lunch and dinner every day 

Food orders taken 
12 - 3pm and 6 - 9pm. 

Weekend brunch 
9am - 10.30am. 

Breakfast by arrangement. 
Bar from 11am - 11pm. 

Opening Hours : 
Open for lunch and dinner 

Wednesday - Sunday 
Food orders taken 

12 - 3pm and 6 - 9pm. 
Saturday Brunch 10.30am - 3pm 

Open Tuesday evenings for parties 
Bar from 11am - 11pm. 

Hop Trail 
 

Regulars to 
the Anchor 
and the Swan 
will know that 
we love grow-
ing our own hops. Last year we  harvested sacks of 
our own fragrant hops from our vines both in the 
formal Hop Yard at The Swan and those dotted 
around the borders behind The Anchor.  
Our good friend, Fergus, Adnams’ Head Brewer 
made good use of them for his novel Wild Hopped 
Ale (available from the bar in bottle). This year 
with the much appreciated and professional help 
of Worcestershire-based hop growers Richard and 
Ali Capper, we have planted an exciting new  
English variety called Jester, perfectly timed to  
ripen for our first experimental brews  in late  
summer at The Swan. Thanks to Richard and Ali. 
 



 

 

 

 Welcome to our Suffolk inns,  
The Anchor and The Swan. 
Two very different historic Suffolk  
pub-restaurants, both in charming 

Areas of Outstanding Natural Beauty, The Suffolk 
Coast and Heaths around Walberswick and  
The Dedham Vale around Stratford St.  Mary. 
But what they both have in common is delicious 
cooking from local, seasonal ingredients, comple-
mented by great beers and interesting wines. 
As we prepare for the start of a new busy summer 
season, we are delighted to welcome many new 
faces to the teams at both places. 
We are always looking for enthusiastic  
hard-working staff for our kitchen and front-of-
house teams; applications for chefs from all levels, 
trainee up to sous chef, are especially welcome. 
Training is something we place a big emphasis on 
and we are currently putting many of the teams 
through a WSET wine course. 
Recently I spent time with David Quain, who is  
considered the world expert on brewing yeast,  
critical to all beers, so someone I was thrilled to 
meet and learn from.  
Sophie and I have just contributed commentary 
and beer-centred recipes to an American beer and 
food book from Stephen Beaumont.  And shortly  
I will be off to  run workshops at Imbibe Live 2015 
and my first SIBA brewing conference. Lots of  
bibulous education and enjoyment too. 
So it’s all fun and business as usual. Cheers, Mark  

Patrick Stead - local brewing hero 
Described as “perhaps the best maltster  
in England” by no less brewing visionary than  
Michael Bass, Sir Patrick Stead is our very own  
local hero in the brewing world, an unsung  
entrepreneurial hero.  
So little is recorded in the archives about him,  
that I feel duty-bound to do something and give 
Patrick Stead the recognition he deserves. 
I am researching an article about his pioneering 
maltstering expertise and seeking any  
information such as private papers which local 
historians may have access to. 
If you live up in Sole Bay, the Patrick Stead name 
will be very familiar. After his death in 1869, a  
valuable bequest of £25,000 was made to build 
and fund the Patrick Stead Hospital in Halesworth. 
It would be useful and assist my research,  
if you could get in touch with me to share any  
information or sources you may know of about 
this heroic character. Mark 

In the Press... 
It has been a busy start to the year PR-wise  for 
The Anchor with some great media mentions.  
Testament to the hard work by the team over the 
years we have been in Suffolk, the broadsheets 
and glossy food and travel magazines always 
seem to like writing about us. 
A recent Sunday Times Home feature on Suffolk 
being the new hot destination mentioned two 
pubs, ourselves as an example of the best  
established places and The Unruly Pig as one of 
the new wave arrivals.  
We’ve welcomed an old friend from our White 
Horse days, Susan Low at Delicious magazine to 
stay and she has penned a fabulous piece. 
Food and Travel have just included us in their Best 
Gastro Pubs on Beaches feature and stop press is 
Conde Nast Traveller slipping anchor here for 
their Best British Fish and Chip Shops and  
Restaurants showcase.  Mark and Sophie 
 
 

Darcy’s Pub Walk from The Swan 
A popular part of Essential Suffolk magazine are 
the monthly pub walks guided by golden retriever, 
Darcy, owned by publishers, Adrian and Lesley 
Rawlinson.  
We recently had the pleasure of welcoming Darcy 
to Stratford St. Mary to plan and test her May’s 
walk, a circular route from the inn’s front door 
over the river and round the water meadows, 
coming back via Higham. 
If you fancy a few miles’ gentle constitutional for 
an hour or so before a good pint and hearty meal, 
then we have copies of this beautiful atmospheric 
walk to hand behind the bar.  Thanks Darcy!  Jane  

Two other new faces are Helen  
and Xavier who have arrived 
from Catalonia in north-east 
Spain. Chef Helen is joining  
the kitchen brigade to develop 
her culinary skills and 
knowledge of English. 
Xavier has also started in the  
kitchen before soon moving sout 
front into the restaurant team.   

New Faces on Board… 
We are delighted to welcome  

Jason and Maria to The Anchor 
team in Walberswick.  

An experienced head chef from 
Australia, via Ireland and  

Nottinghamshire, Jason has 
joined Sophie in  the kitchen. 

Maria from Poland brings her 
restaurant experience to our 

front-of-house team. 


