afternoon menu

served from 3 o’clock until close

tea & filter coffee

pot of ‘fairtrade breakfast’ tea £1.60
also available earl grey, assam, darjeeling
and a selection of fruit or herbal teas £1.60

pot of ‘fairtrade’ filter coffee £1.90
above pots are per person

fairtrade coffees

americano (strong) £1.90/£2.60

a long espresso

cappuccino £2.20/£2.90

steamed milk poured over a full-bodied
espresso finished with milk foam

café latte £2.20/£2.90

steamed milk layered with coffee

taste the espresso from the first sip
real decaffeinated coffee £2.20/£2.90
espresso £1.60, double £2.20

small full-bodied black coffee
ristretto £1.60, double £2.20

a very small and strong espresso
macchiato £2.20

an espresso with a splash of milk foam
why not add a vanilla, caramel or roasted
hazelnut shot to your coffee 30p

drinking chocolate

we have a good selection of drinking chocolate
please choose from :

italian thick milk chocolate £2.60/£3.40

belgium dark chocolate £2.60/£3.40

belgium white chocolate £2.60/£3.40

african 70% dark chocolate £2.90/£3.60

then add fresh cream 30p; mini marshmallows 30p
or layered with an espresso coffee (mocha) 40p

beer & lager

victoria bitter (3.8%) £1.90/£3.40

local draught real ale from earl soham
calvors suffolk lager (3.8%) £1.90/£3.40
aspall’s “draught” suffolk cider £2.40/£3.90
st peter’s best bitter (bottled) £3.40
becks alcohol free £1.90

we have a good selection of house wines
please see list on your table £3.40/£11.90

juices
orange

freshly squeezed to order
£2.60/£3.40

apple

freshly crushed to order
£2.60/£3.40

or james white bottled
bramley (dry) £1.90

cox (medium) £1.90
russet (sweet) £1.90

tomato

‘big tom’ tomato juice £1.90
(cajun spiced)

banana & strawberry £3.40
summer fruits £3.40
smoothie of the week £3.90
(made with fresh yogurt)

cold drinks
organic ginger beer £1.90

pressé natural
cranberry £1.90

pressé natural
elderflower £1.90

organic hand made
lemonade £1.90

still or sparkling

mineral water £1.60
coca-cola £1.60

diet coke £1.60

schweppes lemonade £1.60
fanta orange £1.60

milk £1.60

cordials £0.90
choose from orange,
lemon, lime or ribena

all tips go directly to staff
a discretionary 10%
service charge is added for
groups of six or more

baguettes & sandwiches

choose from a freshly baked white baguette roll,
farmhouse white, granary or wholemeal sandwich
with a salad garnish and delicious vegetable crisps

mixed salad (v) £4.90
local suffolk ham served off the bone £5.40

free range egg mayo & chive (v) £4.90

mature cheddar cheese (v) £5.40

free range chicken breast £5.40

coronation chicken £5.90
brie, tomato & basil (v) £5.90
tuna mayo £4.90

local suffolk ham & cheese £5.90

king prawn and rosemarie sauce £5.90
smoked salmon £5.90 with cream cheese £6.40

additional salad filling £0.50

farmcafé salads

normally served with a selection of ‘peak hill" local
organic mixed leaves and herbs together with
beetroot, tomatoes, spicy sweet potato and couscous

mature cheddar and english brie £7.90
unsmoked suffolk ham carved off the bone £7.90
suffolk ham & cheddar & brie £8.90

breast of sutton hoo free range chicken £8.40

smoked salmon £8.40
north atlantic king prawns £8.40
smoked salmon & king prawns £8.90

please help yourself to our large range of condiments,
local salad dressings & mayonnaise’s

side order chips or new pots £1.90

selection of good fresh bread £1.20

puddings and ice creams

please see list on your table

cakes & cream teas

homemade cake often includes chocolate,
coffee & walnut, carrot cake and victoria sponge
please ask or see counter £2.90

our famous farmcafé fruit scones
need to be seen to be believed,
served with butter & local jams £2.90, with cream £3.40

farmcafé suffolk cream tea
comprises of a pot of tea or coffee with scone,
fresh cream, butter and local jams £4.90

award winning breakfasts served from 7am. lunch from 12 to 3pm. ask for the menus



