
baguettes/
sandwiches

baguettes (rolls) are french white.
sandwiches are farmhouse white,

granary or wholemeal bread.
all are served with a salad garnish

and vegetable crisps

hot fillings
freshly grilled back bacon £5.40
three farmcafé sausages £5.40

quorn meat free sausages (v) £5.40
turkey, bacon & mushroom £5.90
bacon, lettuce, tomato (blt) £5.90

bacon & cheddar cheese £5.90
bacon, sausage & egg £5.90

mushroom, tomato & egg (v) £5.90

or any three items £5.90
bacon, pork sausage,

‘quorn’ sausage, fried egg,
fried onions, cheese, button or

field mushrooms, tomato
or black pudding.

hot free range turkey breast £5.40
with stuffing or mushrooms £5.90

hot roasted
mediterranean vegetables (v) £5.40

with brie or cheddar £5.90

side order of chips £1.90

cold fillings
mixed salad (v) £4.90

local suffolk ham (off the bone) £5.40
egg mayo & chive (v)  £4.90

mature cheddar cheese (v)  £4.90
free range turkey breast £5.40

crayfish & avocado £6.40
brie, tomato & basil (v) £5.90

tuna mayo  £4.90
local suffolk ham & cheese £5.90

king prawn £5.90
smoked salmon £5.40
with cream cheese £5.90

additional salad filling £0.50
side order of chips £1.90

lunches
tagliatelle carbonara £7.90
with unsmoked suffolk ham 

tomato & fresh basil pasta (v) £7.40

both pastas served with fresh parmesan

bangers & mash £7.90
three ‘revetts’ award winnig pork sausages,

‘quorn’ bangers & mash (v) £7.90
three premium meat free sausages,

bangers served with onion gravy, 
fresh vegetables or mushy peas

mixed seafood & herb fishcake £7.40
(our speciality with fresh haddock, 
smoked salmon, prawns, 
potato, herbs & spices) 
served on a bed of salad leaves

farmcafé handmade beef burger £7.40

farmcafé spicy vegetable burger £7.40
topped with cheddar cheese (50p) and/or bacon (50p)
served with relish, chips or salad

ham hock hash £7.90
unsmoked ham ripped from the bone 
in sauté potatoes, savoy cabbage, 
red onions served with two fried eggs 
and mushy peas

farmcafé squashed goat pie (v) £8.90
with butternut squash, sweet potato,
goats cheese, red onion, herbs and spices

farmcafé steak & mushroom pie £8.90
individual pie of traditional pastry 
with a generous  filling of quality 
chopped steak, mushrooms  & red wine

all pies served with onion gravy, 
mash, chips or new potatoes; 
salad, fresh vegetables or mushy peas

pinney’s orford kippers  
single £6.90 or a pair £8.90
a good size, lightly smoked, 
natural colour served off the bone

side orders at £1.90
chips, mashed or new potatoes, green 
salad, mixed salad, fresh vegetables

selection of good fresh bread  £1.20

brunches
suffolk brunch £7.90
two rashers of unsmoked dry cure bacon,
two award winning ‘revetts’ pork sausages,
two free range eggs and chips

vegetarian brunch (v) £7.90
two ‘quorn’ sausages, field mushrooms,
fresh grilled vine tomatoes,
two free range eggs & chips

ham and eggs £7.90
local suffolk ham served off the bone
with two free range eggs & chips

basket of fresh breads £1.20

salads £7.90

mixed baby leaves and herbs  
together with beetroot, 
tomatoes, spicy sweet potato and couscous. 

choose from:-
smoked salmon, north atlantic king prawns 
free range turkey, unsmoked suffolk ham 
mature cheddar and english brie 
warm roasted mediterranean vegetables (v) 

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

side order chips or new pots £1.90

basket of fresh breads £1.20

cakes & cream teas
homemade cake often includes chocolate, 
coffee & walnut, carrot cake and others
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

      most meals are available in children’s portions. all tips go to staff. a discretionary 10% service charge is added for groups of six or more  please pay as you leave quoting table number

brunch
 side orders

90p each
fresh grilled 

vine tomatoes,
tinned plum 
tomatoes,

field mushrooms,
button 

mushrooms, 
baked beans,
mushy peas,
black pudding

seasonal set menu
two courses £12.90, three courses £16.90

or as individually priced

------------------------
winter vegetable & butter bean soup

served with local breads  £4.90

binham blue cheese, pickled walnut
pear & rocket salad £5.40

crayfish tails with avocado £6.40

warm pan-fried pigeon breast
& black pudding salad £5.90

cherry tomato & basil tartlet £5.90

------------------------------

free-range suffolk roast turkey £9.40
with all the trimmings  including chipolata
sausages, chestnut stuffing, bacon rolls

with cranberry sauce

honey and mustard glazed suffolk ham £8.90
oven roasted with cumberland sauce

pheasant casserole £8.90
slow oven roasted in

winter vegetables and white wine

fillet of salmon with a pesto crust £8.40

chestnut & celery loaf £7.90
with caramelised red onion gravy

mushroom, lentil & spinach bake £7.90

all mains served with fresh vegetables

-----------------------------
traditional christmas pudding £5.40

brandy butter & cream

wicked chocolate pudding £4.90

lemon & ginger cheesecake £4.90

apple pie & custard £4.90

raspberry & almond tart £4.90

bread & butter pudding £4.90

puddings served with custard, cream or ice cream

ice cream £3.90
choose from vanilla, strawberry, butterscotch, 

chocolate or coffee (3 scoops)
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