BRUNCH

A selection of classic brunch dishes, from our Snape Benedict to our shakshuka
baked eggs, perfectly paired with a great coffee.

Every purchase supports the charitable work of Britten Pears Arts

SNAPE BENEDICT - 13.50

WILTED SPINACH, TOASTED SEEDS @

SMOKED HAM HOCK, WHOLEGRAIN MUSTARD +1
‘WIGHTMANS’ SMOKED SALMON, CHIVE GREMOLATA +2

Our eggs benedict is served on a toasted English muffin, hollandaise sauce, two
soft poached free-range eggs and your choice of topping. Our favourite is the
Wightmans’ salmon, with the fish being smoked in ‘Hut 3’ on Aldeburgh Beach.

SPICED SHAKSHUKA BAKED EGGS - 13.50
ROASTED PEPPER, PICKLED CHILLI, TOASTED SOURDOUGH
MAKE IT VEGAN BY SWAPPING EGGS FOR SMOKED TOFUO & © ©

NEw BAKED WILD MUSHROOM BOULE - 11.50
TARRAGON, WHITE WINE CREAM

MRS TEMPLE’S WALSINGHAM & RED LEICESTER RAREBIT - 13
BUTTERED SPINACH, POACHED FREE RANGE EGG

Walsingham, a crumbly, hard-pressed mature cheese, is made by Mrs Temple who is
famed for a number of handmade cheeses including Binham Blue.

28-DAY AGED STEAK OPEN SANDWICH - 15
ADNAMS-BATTERED ONION RING, PEPPERCORN SAUCE

SOUP OF THE DAY - 7.50
SODA BREAD & BUTTERO © & ©

O veceTARIAN & VEGAN ADAPTABLE & GLUTEN FREE ADAPTABLE
© DAIRY FREE ADAPTABLE

NOT ALL INGREDIENTS ARE LISTED. IF YOU HAVE ANY INTOLERANCES OR ALLERGIES
AND REQUIRE ADAPTATIONS OF DISHES PLEASE LET A MEMBER OF STAFF KNOW.
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