Little Ones Menu 9am - 2pm

Little Breakfast ©© 5.50

sausage, scrambled egg & house-made baked beans

Scrambled Egg on Toast © 5.50

Beans on Toast ©©® 5.50

Cheese and Cucumber Sandwich © 5.50

Sausage Sandwich 5.50
free fruit available at the counter!

Little Drinks

Whole milk 1.00

Apple juice 2.20

Orange juice 2.20

Blackcurrant cordial 2.75

with still or sparkling water

Babyccino 2.00

Hot or Iced Chocolate (50% cocoa) 3.00

® Vegan available © Gluten-free available

please tell your server if you have any allergy or dietary requirements

alterations will be made for allergies only

All-Day Brunch Menu 9am -

House-made Granola ©®
Hodmedod'’s four-grain muesli with toasted coconut and sultanas,
served with Greek yoghurt, seasonal fruits and nuts

Sausage or Bacon Breakfast Bun ©
Blythburgh pork on Black Dog’s brioche bun

The Canteen Breakfast ©

smoked crispy bacon, sausages, scrambled or poached eggs,
house-made baked beans, sautéed potatoes, roasted tomatoes,
mushrooms and Black Dog’s sourdough toast

The Vegetarian Breakfast ©©

scrambled or poached eggs, house-made baked beans, sautéed
potatoes, roasted tomatoes, mushrooms and Black Dog’s
sourdough toast

Sundried Tomato & White Bean Stew ©©®
with roasted seasonal root vegetables and Black Dog'’s bread

Ghostship Welsh Rarebit
Suffolk oak-smoked cheddar & Alpine Raclette melted with
Adnams Ghostship pale ale on Black Dog'’s bread

Confit Tomato & St. Jude Curd on Toast ©
slow roasted tomatoes with garlic and garden herbs,
with St. Jude cheese on Black Dog’s bread

Toast, Butter & House-made Preserve ©@©
toasted soft sourdough from Black Dog with salted butter &
house-made jam or marmalade

Poached or Scrambled Egg on Toast ©
Havensfield Happy Hens eggs on Black Dog bread

Extras
halloumi 2.00 St. Jude curd
smashed avocado 2.00 confit tomatoes
smoked crispy bacon  2.50 sausages
Black Dog toast 1.50 Stoke’s chilli jam

® Vegan available © Gluten-free available
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please tell your server if you have any allergy or dietary requirements

alterations will be made for allergies only



Coffee

Butterworth & Son (Bury St. Edmunds)
Espresso

Long Black

Americano

Flat white

Latte

Cappuccino

Macchiato

Cortado

Mocha

made with Darkroom’s 70% dark chocolate (North Walsham)
Iced Latte

add vanilla or caramel syrup

Iced Americano

Iced Mocha

Hot Drinks

Hot Chocolate
choose between Darkroom’s 70% drinking chocolates:
Vietnamese (sweeter) or Mexican (richer)

Chai Latte
made with our house-made masala mix

Dirty Chai Latte
add espresso to the mix
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Tea Pot

choose from our loose-leaf range by Butterworth & Son (Bury St. Edmunds)
Suffolk Breakfast Blend Decaf Breakfast Blend

Blue Lady Earl Grey Green Tea

Pure Spearmint Rooibos

Chamomile Flowers Raspberry Flower Power

Soft Drinks

House-made sparkling cordial 3.75
ask your server for our seasonal flavours

Moat Farm apple juice (Kenton) 3.20
Orange juice 3.20
Coastal Spring sparkling water 2.00/5.50
supporting Lifeboat volunteers

Karma Fairtrade organic lemonade 2.90
Karma Fairtrade organic cola / diet cola 2.90
Karma Fairtrade organic ginger beer 2.90

Bottled Beer & Cyder

Burnt Mill Helles Lager (Stowmarket) 4% 5.20
Green Jack Trawlerboys Best Bitter (Lowestoft) 4.6% 5.50
Adnams Ghostship Pale Ale (Southwold) 0.5% / 4.5% 5.20
Aspall Draught Cyder (Aspall) 5.5% 5.50
House Wines 175ml 250ml Bottle

7.00 9.50 28.00

White - Fonvéne IGP Ardéeche 2022
citrus and white flowers

Red - Fonvene IGP Ardéche 2021
vanilla and red fruit

Rosé- Fonvéne IGP Ardéche 2022
fruit and freshness



