THE RESTAURANT

@ Suffolk Food Hall Served 9:00 - 11:15

BREAKFAST MENU

FARMER'S £16.50 GFA

Two of Our Butcher's pork sausages, two rashers of Suffolk cured bacon, black pudding, two fried eggs, field
mushroom, hash brown, our own baked beans and thyme roasted tomato. Served with toast and butter.

GARDENER'S £15.50 vEA /GFA

Falafel sausage, field mushroom, thyme roasted tomato, spinach, smashed avocado, our own baked beans
and hash brown. Served with toast and spread.

YOUR WAY EGGS ON TOAST £9 v/ GFA

Poached, fried or scrambled eggs on toast.

GARLIC BUTTER WILD MUSHROOM AND PARMESAN LOADED HASH BROWNS £15.50 Gr

Sauteed wild mushrooms in garlic butter, served with three hash browns and topped with a fried egg and
parmesan shavings.

AVOCADO, HONEY BAKED FETA, BACON & POACHED EGGS £15.90 GFA

Two poached eggs, smashed avocado, streaky bacon and honey baked feta served on sourdough
toast. Topped with chilli jam and crispy onions.

HALLOUMI AND BEETROOT HUMMUS BUDDHA BOWL £15.50 cF

Garlic and beetroot hummus, a slice of toasted sourdough, grilled halloumi cheese, wilted
spinach, two poached eggs, pumpkin seeds, hazelnut dukkah and thyme roasted tomato.

80Z RIBEYE STEAK AND EGGS £25 GFA

Chargrilled 8oz Ribeye steak served with three hash browns, two eggs and topped with Salsa Verde and crispy onions.

PUMPKIN SPICED PECAN GRANOLA £9.50 VEA

Vanilla yoghurt layered with apple compote and a pumpkin and pecan granola.
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CHORIZO AND PARMESAN CHEESY SCRAMBLED EGGS £15

Toasted sourdough topped with parmesan scrambled eggs and chorizo cubes, chives and crispy onions.

BREAKFAST SANDWICH £11

Our Butchery sausage, bacon and egg, served on your choice of sourdough, white or granary bloomer.

SALMON SCRAMBLED EGG £17

Sliced smoked salmon & scrambled eggs, served on granary toast, and topped with chives.
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Please ask a member of staff if you wish to see the allergen menu.
We cannot guarantee that any of our products are free from allergens due to the use of shared equipment.
GF = Gluten Free GFA =Gluten Free Available V=Vegetarian VE =Vegan VEA =Vegan Available

Please note a discretionary 10% service charge will be added to tables over 8.




THE RESTAURANT

@ Suffolk Food Hall

IF YOU HAVE ANY FOOD ALLERGY OR INTOLERANCE, THEN PLEASE
INFORM A MEMBER OF OUR TEAM BEFORE ORDERING OR
CONSUMING ANY ITEM OF FOOD FROM OUR MENUS.

Allergen Information

Whilst we take extensive steps to ensure that the list of allergen
ingredients in our menus is accurate, we cannot say that any dish on
our menu is “free from” any allergen, but only that it does not contain
the named allergen as an ingredient. Dishes are handled and
prepared in an environment which contains any of the 14 named
allergens so there is a risk of cross contamination in our kitchens.
Our allergen information relates only to dishes which contain those 14
allergens as requires us by law to declare as ingredients and is as
provided to us by our suppliers. As such, our dishes may contain
additional ingredients which you could be allergic and/or intolerant to
and which we have highlighted. If you have an allergy or intolerance
to an allergen other than any of those 14 then please inform a
member of staff before you order or consume any dishes from our
menus.

Food preparation

Our food can come into contact with allergens as it is prepared in a
kitchen where dishes containing gluten, nuts, dairy and other
allergens are also present.

If you suffer from sensitive trace reactions for any food-related
allergen, please be aware that we are unable to guarantee full
suitability, and dining with us may not be suitable for you.

Please check and ask about allergen information every time you visit
— even if you have consumed a particular dish on a previous visit. It is
important to make your choices based on the current allergen
content as suppliers may change an ingredient which changes the
allergen content of our dishes.




THE RESTAURANT

@ Suffolk Food Hall

BREAKFAST MENU
ALLERGEN INFORMATION

We cannot guarantee that any of our products are free from allergens due to the
use of shared equipment.

FARMER'S £16.50 GLUTEN FREE AVAILABLE
Gluten-Wheat/Barley/Rye, Eggs, Milk, Sulohur Dioxide, Soya

GARDENER'S £15.50 VEGAN AVAILABLE / GLUTEN REE AVAILABLE
Gluten-Wheat/Barley/Rye, Soya, Sulpher Dixide

YOUR WAY EGGS ON TOAST £9 VEGETARIAN / GLUTEN FREE AVAILABLE
Gluten-Wheat/Barley/Rye, Eggs, Milk, Soya, Sulpher Dioxide

GARLIC BUTTER WILD MUSHROOM AND PARMESAN LOADED HASH BROWNS £15.50 GLUTEN FREE

Milk, Egg

AVOCADO, HONEY BAKED FETA, BACON & POACHED EGGS £15.50 GLUTEN FREE AVAILABLE

Gluten-Wheat/Barley/Rye, Eggs, Milk, Sulohur Dioxide, Soya

HALLOUMI AND BEETROOT HUMMUS BUDDHA BOWL £15.50 GLUTEN FREE

Milk, Sesame, Nuts- hazelnuts, Sulphites

80Z RIBEYE STEAK AND EGGS £25 GLUTEN FREE AVAILABLE

Eggs, Sulphur Dioxide, Gluten -Wheat

PUMPKIN SPICED PECAN GRANOLA £9.50 VEGAN AVAILABLE

Nuts -Pecan, Gluten-Wheat, Milk

AMERICAN PANCAKE STACK £14.50

Milk, Gluten-Wheat, Eggs, Sulpher Dioxide

LEMON CURD AND BLACKBERRY PANCAKE STACK £14.50

Milk, Gluten-Wheat, Eggs, Sulphur Dioxide

BANANA & BACON PANCAKE STACK £14

Gluten-Wheat, EQQS Milk, Sulphur Dioxide w ADDITIUNS 23 EACH
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Gluten-Wheat/Barley/ rye, Eggs, Milk, Soya Bierdals
BREAKFAST SANDWICH £11

Soya, Gluten-Wheat/Barley/Rye, Egg, Milk Toast - Gluten-Wheat, Barley, Rye

Hash browns - Gluten-Wheat
SALMON SCRAMBLED EGG £17 GLUTEN FREE AVAILABLE

Fish, Soya, Gluten-Wheat/Rye/Barley, Egg, Milk

Our baked beans - Sulphur Dioxide
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IF YOU HAVE ANY FOOD ALLERGY OR INTOLERANCE, THEN PLEASE
INFORM A MEMBER OF OUR TEAM BEFORE ORDERING OR
CONSUMING ANY ITEM OF FOOD FROM OUR MENUS.

Allergen Information

Whilst we take extensive steps to ensure that the list of allergen
ingredients in our menus is accurate, we cannot say that any dish on
our menu is “free from” any allergen, but only that it does not contain
the named allergen as an ingredient. Dishes are handled and
prepared in an environment which contains any of the 14 named
allergens so there is a risk of cross contamination in our kitchens.
Our allergen information relates only to dishes which contain those 14
allergens as requires us by law to declare as ingredients and is as
provided to us by our suppliers. As such, our dishes may contain
additional ingredients which you could be allergic and/or intolerant to
and which we have highlighted. If you have an allergy or intolerance
to an allergen other than any of those 14 then please inform a
member of staff before you order or consume any dishes from our
menus.

Food preparation

Our food can come into contact with allergens as it is prepared in a
kitchen where dishes containing gluten, nuts, dairy and other
allergens are also present.

If you suffer from sensitive trace reactions for any food-related
allergen, please be aware that we are unable to guarantee full
suitability, and dining with us may not be suitable for you.

Please check and ask about allergen information every time you visit
— even if you have consumed a particular dish on a previous visit. It is
important to make your choices based on the current allergen
content as suppliers may change an ingredient which changes the
allergen content of our dishes.




