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Baron bigod and revetts’ smoked bacon | £9.75
(gfa)

smoked salmon, cream cheese, capers, pickled cucumber and lemon | £11
(gfa)

Welsh rarebit open sourdough toast | £9.05 | add bacon or ham £2
(v, gfa)

cheese and local ham | £9.00
(gfa)

Pesto, cheese and pepper | £9.05
(vea,v ,  gfa)

Tuna melt | £9.00

Veggie sausage, house red onion jam and cheese | £8.75
(v,vea,gfa)

L U N C H  S P E C I A L S

S o u r d o u g h  t o a s t i e s

We only use wonderful ,  local ly sourced Suffolk produce
and make as much in house as possible

(gfa)

O p e n  t o a s t s

S a l a d s

Red pepper, chorizo and roasted pepper| £11
(gfa)

build your own SALAD | £9.95

A lettuce base with tomato, pepper ,  celery ,
radishes,  sugar snap peas, carrot ,  pickles and
ol ives 

gfa- gluten free adaptable 
gf- gluten free
vea- vegan adaptable 
ve- vegan

v- vegetarian
va- veggie adaptable
df -dairy free
dfa- dairy free adaptable

C h o o s e  f r o m  2  o f  t h e  f o l l o w i n g  t o p p i n g s

    F I S H

shel l  on prawns
smoked salmon

    M E A T

bresola
coppa
prossutt io
fennel salami
chorizo

    C H E E S E
cave-aged snowdonia rockstar
redwood
wensleydale and cranberry
baron bigod 
gorgonzola

    V E G E T A R I A N
vegan sausages
hummus
mushroom pate
boi led eggs

c h o o s e  a  d r e s s i n g :

pesto house dressing vegan mayo  

please let your server know about any

allergies  and dietary requirements

A vat charge of 20% will be added to the bill

(gf ,vea,va)



G R A Z I N G  P L A T T E R S

All the cheese | £17 | £34
Baron Bigod, Wensleydale with cranberr ies,
Redwood, Snowdonia Rockstar and Gorgonzola

the big v | £17 | £34
Mushroom and truff le pate,  seasonal hummus, I tal ian pointed peppers,
art ichoke hearts and cheese

Ploughman's | £13 | £26
Local ham, cheddar,  chutney, celery ,boi led egg, s i lver skin onions,
cornichons, mustard, mayonnaise,  salad, fruit ,  pork pie and sourdough

Cheese fondue for two | £34
A selection of our cured meats,  bang bang caul i f lower ,  sourdough, crudites,
cornichons and potatoes (please note this can take up to 25 minutes to prepare)

CHarcuterie | £17 | £34
Dingley Del l  chorizo,  fennel salami,  coppa, bresola and prosciutto

Best of Both | £17 | £34
Chef ’s selection of our f inest cheeses and cured meats

All  served with house pickles,  nuts ,  chutneys,  crudites,
ol ives,  local art isan breads, crackers and seasonal fruits
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Local artisan sourdough, olive oil and balsamic | £5
Choose from original ,  chi l l i  or garl ic balsamic vinegar,  (gfa)

S T A R T E R S  A N D  S I D E S

Mixed olives | £5.50
Local ly suppl ied from the Greek Ol ive Company(gf ,  vea, v)

mixed nuts | £5
(v, gfa,  vea)

garlic cheesey sourdough | £5.50

1/2 pint prawns, bread and butter | £7.50
(gfa, dfa)

B A K E D  C H E E S E S

Baron bigod |  £20 (gfa)

Camembert | £11.50 (gfa)

mix and match |£17 | £34
choose from two of the boards above for a mix of both mini smoked salmon and cream cheese open toast  | £6.20

fish pate and sourdough toast| £6.20

We only use wonderful ,  local ly sourced Suffolk produce
and make as much in house as possible

(gfa)

(gf ,a dfa,vea)

(gfa)

(va, gfa)

(gfa)

(gfa, v ,  vea)

(gfa, vea, va)

(gfa)

(gfa)

(gfa)

gfa- gluten free
adaptable 
gf- gluten free
vea- vegan adaptable 
ve- vegan
v- vegetarian
va- veggie adaptable
df -dairy free
dfa- dairy free
adaptable

Plain

Sweet- apricot jam, honey and thyme

savoury- garlic and rosemary

Choose from the fol lowing f lavours:

mushroom pate and sourdough toast| £6.20
(gfa)

creamy garlic mushrooms on sourdough toast £7.50
(gfa)

please let your server know about any

allergies  and dietary requirements

A vat charge of 20% will be added to the bill


