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(V) Toasted Ciabatta Bread served with Farmer Browns Extra Virgin Rapeseed Oil, £3.50
Balsamic Vinegar & Marinated Olives

(V) Fresh Homemade Soup of the Day with Farmer Browns Farmhouse Bread & Butter £4.50
(V) Goats Cheese, Tomato & Red Onion Bruschetta £4.95

(V) Flatcap Mushroom Topped with Roasted Red Pepper & Smoked Norfolk Dapple Cheese £5.25
or as a main with Sauté Potatoes & Roast Vine Cherry Tomatoes

Borley Smokery Smoked Scottish Salmon with Home Pickled Cucumber & Farmer Browns £5.95
Farmhouse Bread

Devilled Lambs Kidneys on Farmhouse Toast

Paino
Homemade Pie of the Day... Ask us what we have made today

Hand Carved Cured Suffolk Ham with Chunky Chips & Freechooks Farm Free Range EQgs

Fresh Haddock in Homemade Beer Batter with Chunky Chips, Minted Mushy Peas &
Homemade Tartare Sauce

Lambs Liver & Smoked Bacon served with Creamy Mash, Real Gravy & Seasonal Cabbage

Butterfly Freedom Food Cajun Chicken Breast with Mango & Chilli Salsa, Homemade Potato
Wedges & Stir Fried Peppers & Courgettes

(V) Homemade Leek, Mature Cheddar & Wholegrain Mustard Vegetarian Sausages with
Roast New Potatoes, Vegetarian Gravy & Roasted Carrots & Parsnips
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Our sandwiches are served on freshly cut doorstep slices of Farmer Browns Farmhouse Bread,
please let us know if you prefer brown or white or thinly sliced bread...

Ploughman’s Lunch with your choice of Hand Carved Suffolk Hom

or Choice of Local Cheese with Crisps, Salad & Homemade Chutney

BLT with Smoked Back Bacon, Lettuce, Tomato & Mayonnaise

Hand Carved Suffolk Cured Hom & Tomato served with Homemade Chutney
Prawn & Marie Rose Sauce served with Lettuce

(V) Mature West Country Cheddar & Cucumber

(V) Cornish Brie & Roasted Pepper Melt

Side Chders

Bow!l of Skinny Fries

Bowl! of Handcut Chunky Chips

Creamy Mash

Roasted Carrots & Green Beans or Sautéed Garlic Courgettes

Mixed House Salad

Don’t miss the boards for more fresh fish & daily specials...

And don’t forget to leave room for one of our tasty homemade desserts!
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Service is NOT included except for parties of 8 or more where a discretionary 10% will be added to your bill. VAT is included at 15%.

Our food is cooked fresh & to order; whilst we endeavour to serve you as quickly as possible
please let us know if you have time constraints, especially during busy periods.
Our food may contain traces of nuts, if you have any allergies please let us know.
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All of our coffees are made using Paddy & Scoft’s Hand Roasted Gourmet Coffee & either Cream or Semi Skimmed Milk. If
you enjoy your coffee, why not ask for a bag of the "All Day’ blend or Decaff to take away ...

Espresso £1.35
Short, strong black coffee

Cappuccino £1.95
Espresso topped with foamy milk & cocoa

Latte £1.95
Espresso with steamed milk & foam

Regular Coffee £€1.70
Filter coffee with fresh cream or milk

Extra shot £0.50
For a stronger coffee add another espresso

Baileys Latte £3.50
A Latte with a shot of Baileys

Liqueur Coffees £3.50

Irish Whiskey, Cointreau, Brandy, Tuaca or
Kahlua topped with fresh whipped cream

Hot Chocolate £1.95
Cadbury’s Hot Chocolate made with
Steamed Milk

Baileys Hot Chocolate £3.50

Milky Hot Chocolate with a shot of Baileys

Tea Pigs Leaf Tea £€1.70
English Breakfast
Darjeeling Earl Grey
Peppermint
Super Fruit

Any of our coffees can be made with Paddy & Scotts
Café Zero Swiss Water Processed Decaff Coffee

Presh Locally Souwrced
fooog & Dvink

Whets On...

2 Courses £12

We source as much of our produce from the local area as
possible. We like to support local businesses with the added
benefit of being a little bit ‘greener’, food miles to each of
our suppliers are listed in brackets, if you want any further
details on our suppliers please feel free to ask.

Tuesday - Friday lunch
& Tuesday - Thursday Evenings

Our two course set menu offers great value for money,
choose a starter and a main from our freshly prepareed

Meat

| H Kerridges, Nayland (6 miles)

Howard’s Butchers, Halstead (8 miles)

John Colemans, Boxted (9 miles)

Diaper Poultry, Suffolk (28 miles)

Fish

Direct Seafoods, Colchester (11 miles)

Borley Smokery, Gestingthorpe (12 miles)

Eggs

Freechooks Farm, Wakes Colne (1.8miles)

Ice Cream

Alder Tree Farm, Creeting St. Mary (33 miles)
Farmer Bills, Colne Engaine (6 miles)

Bread

Farmer Browns Farm Shop, Mount Bures (0.2 miles)
Treats

Stokes Sauces, Woodbridge (30 miles)

Chocolate Drop, Wakes Colne (1 mile)

Drinks

Paddy & Scotts Coffee, Earl Soham (31 miles)
Whites Farm Apple Juice, White Colne (@ miles)
Breckland Orchard, Watton (60 miles)

Appletree Hill, Battisford (22 miles)

Calvors Brewery, Coddenham (28 miles)
Mauldons Brewery, Sudbury (7 miles)

Nethergate Brewery, Pentlow (13 miles)

Mersea Island Brewery & Vineyard, Mersea (18 miles)
Crouch Vale Brewery, Woodham Ferrers (30 miles)
Adnams Brewery & Wines, Southwold (68 miles)

Open Mic Night
Last Wednesday Every Month

New to The Thatchers this year will be our monthly ‘Open Mic’
evenings. Held on the last Wednesday of every month &

hosted by talented local musicians James & Claire

The evening will give people the chance fo showcase their
musical talents. Unfortunately we cannot accommodate full
bands, you are welcome to bring your own instruments, but
there will be a piano or guitar here which you are welcome

to use. James will also be happy to accompany any
vocalists (please bring your music)

Quiz Nights
Friday Night once a Month

Teams of upto 6 people can enter for £5 per head.
All proceeds go to Various Local Charities

Book early as we usually sell out!.

Golf Society
Second Wednesday April to October

£30 per head for 18 holes at a different course each month.
Bacon Sandwiches & Coffee before teeing off and a meal

back at the Thatchers in the evening.

Ask Mitch or Tony for more details.



