ALL-DAY BRUNCH SERVED 9AM - 2PM

The Canteen Breakfast © 13.50
smoked crispy bacon, sausages, scrambled egg,

house-made baked beans, sauté potatoes, roast

tomatoes, mushrooms & sourdough toast

The Vegetarian Breakfast VG 13.50

scrambled egg, house-made baked beans, sauté potatoes,
roast tomatoes, mushrooms, avocado & sourdough toast

Breakfast Brioche Bun © 10.50
with smoked crispy bacon, sausages & fried egg

Smashed Avocado & Poached Eggs on Rye ©© 1.50

served with sweet chilli jam, herb oil & toasted pumpkin seeds
add smoked crispy bacon (2.00) or smoked salmon (3.00)

Eggs Benedict © 1250

sourdough English muffin with smoked crispy bacon,
poached eggs & hollandaise sauce

Eggs Royale @ 1350
sourdough English muffin with smoked salmon,
poached eggs & hollandaise sauce

Brioche French Toast
with mixed berry compote & créme fraiche 12.00

with smoked crispy bacon, maple syrup & blueberries 12.50

Roast Tomatoes & St. Jude Curd on Toast © 12.00
St. Jude is an award-winning soft cheese made in Norfolk

Scrambled Egg on Toast © 9.50
add smoked crispy bacon (2.00) or smoked salmon (3.00)

@ Vegan option available © Gluten-free option available
Please tell your server if you have a dietary requirement or allergy



HOT DRINKS
BUTTERWORTH & SON COFFEE

Espresso 2.80
Macchiato 290
Cortado 3.60
Cappuccino 3.80
Flat white 3.80
Latte 390
Americano 3.60
Extra coffee shot 1.00
Syrups — vanilla / caramel 0.50

Our coffees are double shot as standard. Oat milk is available

BUTTERWORTH & SON LOOSE LEAF TEA 3.20
Suffolk Breakfast Blend Decaf Breakfast Blend

Blue Lady Earl Grey Green Tea

Pure Spearmint Rooibos

Chamomile Flowers Fruity Flower Power

DARKROOM 70% HOT CHOCOLATE

Tanzania: light-roasted with sweet raspberry notes 390
Vietnamese: medium-roasted with sweet toffee notes 390
Mexico: medium-roasted with rich cocoa notes 390

unfermented cacao, naturally rich in flavonoids & theobromine

Mocha with darkroom chocolate & butterworths coffee 4.20

HOUSE-MADE CHAI

Oat chai latte 3.60
Oat dirty chai latte 390



COLD DRINKS

Still or sparkling house-made fruit cordial 375
Apple / Pear / Orange juice 3.20
Sparkling water 2.00
Karma organic lemonade 250
Karma organic cola / diet cola 2.50
Fever-tree ginger beer 3.20
Iced americano 3.60
Iced latte 390
Iced Darkroom chocolate 4.00
Iced Darkroom mocha 4.30
COCKTAILS

Hugo Spritz 7.00
Aperol Spritz 7.00
Suffolk Distillery rhubarb gin & tonic 7.00
Suffolk Distillery strawberry cucumber gin & tonic 7.00
Suffolk Distillery limoncello spritz 7.00
BEERS & CIDER

Adnams Ghostship Pale Ale 05% [ 45% 450
Adnams Dry Hopped Lager 42% 450
Aspall Premier Cru Cyder 6.8% 550
Adnams Wild Wave Cider 50% 4.00
WINE 175ml 250ml bottle
White - Fonvene IGP Ardeche 2022 700 950 2500
Notes of citrus and white flowers 12.5%

Rose - Fonvene IGP Ardeche 2022
Well balanced between fruit aromas and freshness 13.5%

Red - Fonvene IGP Ardeche 2021
Red fruit aromas and vanilla 13%

Adnams Mini Prosecco 700



KIDS MENU (UNDER 12s ONLY)

ALL-DAY BRUNCH 9AM - 2PM

The Big Kids Breakfast ©G 8.50
smoked crispy bacon, sausage, scrambled egg, house-made
baked beans, sauté potatoes, roast tomatoes & mushrooms
with sourdough toast

Scrambled egg on toast © 7.00
House-made baked beans on toast ©G 7.00
Sausage and ketchup brioche bun © 850

served with fresh crudités and salted crisps

Cheese and cucumber brioche bun ©© 8.50
served with fresh crudités and salted crisps

DRINKS SMALL LARGE
Whole milk 1.00 1.50
Apple / Orange juice 2.20 3.20
Blackcurrant fruit cordial 275 375
with still or sparkling water

Sparkling water 2.00
Babyccino 2.00
Small hot chocolate 3.00
@ Vegan option available © Gluten-free option available

Please tell your server if you have a dietary requirement or allergy



