Buzzarps HALL, FRIARS STREET, OPENING HOURS
SUDBURY, SUFFOLK CO102AA 5 TUESDAY T0 SATURDAY 3AM T 4.30PM
Tek: 01787 321 301 ; EClLEAL ’ FRIDAY & SATURDAY EVENING FROM BPM

TSGUK.NET ~ INFO@TSGUK.NET CLOSED ON SuNDAY & MoNDAY

arsi

DRINK MENU

COFFEES

0AT MILK AVAILABLE.

FILTER CoFFEE 3.80 - B5PRESS0 .60 ~ BMERICANGD 3 - MAcHIATG .80 - CorTADD 3.30
LATTE ~ CAPPUEEING - FLAT WHITE 3.60 - MocHa 3.90

Bpbd MoNIN 5YRUP 70P
GINGERBREAD - VANILLA ~ SALTED CARAMEL ~ HAZELNUT - CHAI

CAFETIERES

MokA D'0R BLEND 3.50 - DECAFFEINATED GOLOMBIAN 3.50
INDIAN MoNSOONED MALABAR (MEDIUM) 4.00 - OLD BRowN Java (STrRoNg) 4.00

PREMIUM HOT CHOCOLATE

Hot CHocokaTE (BARRY 50%) 3.90 - GuAYAQUIL DARK CHocoLATE (BBRRY 647%) 4.50 - MIbKk CHocobATE (CALLEBAUT 38%) 4.50

Boozy HoTCHOCOLATE 1.30
ENHANCE YOUR CHOGOLATE WITH B DASH OF COINTREAU, BAILEYS OR TIA MBARIA

HOT FROTHY MIbK

MADE WITH MONIN FLAVOURED SYRUPS 3.00
GRENADINE - STRBWBERRY ~ GINGERBREAD ~ VANILLA ~ SALTED CARAMEL ~ HAZELNUT ~ CHAI

TEAS

BLL TEAS ARE LOOSE LEAF BND SERVED IN B POT ~ OAT MILK AVAILABLE.

BLENDED TEAS 2.230 WHITE TEA 3.0
ENekISH BREAKFAST - DECAFFEINATED ENGEISH BREAKFAST SILVER NEEDELE
BLACK TEAS 3.50 FLOWERING TEA 5.90
CeYLON - A558M ~ DARJEELING FLOWERING JASMINE AND bIbY

LAPSANG SOUCHONG ~ EBRL GREY ~ CHAI

HERBAL TEAS 3.50
CuT PEPPERMINT ~ CHAMOMILE FLOWERS ~ hEMON VERBENA
BLACKCURRANT & HIBISCUS - LEMONGRASS & GINGER

GREEN TEAS 3.50
JADE SWORD - JASMINE PEARL

O0LONG TEAS 3.50 RooiBos
ORANGE BLossoM OOLONG



SPARKLING

WHITES

Rosk

REDS

WATER

STILE OR SPARKELING WATER 330Mb 3.00 / 750Mk 3.60 ~ Tonie wATER 335Mk 3.00 - 5008 WATER 385Mk 3.00

FRUIT JUICES

MAYNARD HOUSE ~ PRESSED APPLE JUICE 300ME - ORANGE & CLEMENTINE JUICE 300ME ~ 3.60
FENTIMANS DRINKS - VICTORIBN LEMONADE 875ML ~ SPBRKLING RASPBERRY 375MEL ~ GINGER BEER 375ML ~ 4.20

CRANBERRY dJuIcE 300ME ~ 3.00 - CoKE / DIET Cokg 330k - 3.00

CORDIALS

WITH STILL OR SPBRKLING WATER
ORGANIC BELVOIR: ELDERFLOWER ~ BLACKCURRANT ~ GINGER ~ LIME

330mE 3.00
CARAFE 750ME 6.50

WINES BY THE GLASS

Do NOT HESITATE TO ASK FOR OUR FUGLL SELECTION OF WINES BY THE BOTTLE

GRAPE(5) SvALL MEDIUM LARGE  CARAFE
185vMp  175vM5  350ML  SO0MEL

CREMBNT DE BOURGOGNE, BOISSET CHARDONNAY - PINOT NoIR 9.30
Pays D'0C, BERGERIE DE LA BASTIDE ~ GRENACHE BLANG 450 B30 375 17.20
Hoky SNAIL, LOIRE SAUVIGNON BLANG 570 7230 10.30 2L00
MANDRAROSSA, SICILY CHARDONNAY 630 940 13830 32500
Pays D'0C, BERGERIE DE LA BASTIDE  GINSAULT 450 B30 3Z75 17.20
Pays D'0C, BERGERIE DE KA BASTIDE ~ MERLOT 450 B30 375 17.20
C FROM BLPHA ZETA, ITALY CorVINA 570 7230 10.30 2L00
VENTOUX ROUGE, PERRIN, FRANCE SYRAH/GRENACHE 630 940 13830 32500

OWEETS & FORTIFIED ~ 78ME

JURBNGON (PETIT MANSENG) 5.90 - MUSCAT DE ST JEAN DE MINERVOIS 7.20 - Banyurs (BLACK GRENACGHE) - RED 6.30

SAUTERNES (SEMILLON) Z.50 - TAWNY PORT - SANDEMAN B.50

BEERS & CIDERS

CRAFT bAGER, NERTHERGATE (4.5% - 330ML) 4.20 - PALE BLE GHOST SHIP, BDNAM'S (4.5% - S00ML) 5.50

BMBER BELE - SUFFOGLK PRIDE, MAULDON'S (4.3% - 500ML) 6.50 - BLAck BDDER STOUT, MAULDON'S (5.2% - 500ML) 6.30

B5SPALL, SUFFOLK CIDER (5.3% - 500MEL) 5.50 - NETHEREATE BokD PRESS CIDER (4.5% - S00ML) 6.50

NoN-BLEOHOLIG

PabE BLE 0.5% VENTURE, NERTHERGATE (SO0ML) 5.90 - GALIPETTE 0%, NoRMANDY CIDER (330ML) 4.90
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FOOD MENU

PASTRIES & CAKES - BVAILABLE BLL DAY

PASTRIES
PLAIN CROISSANT 3.20 - CROISSANT WITH JAM & BUTTER 3.50 - BLMOND CROISSANT 4
PAIN AU CHOGOLAT (SATURDAY ONLY) 4 - PAIN AUX RAISINS (SATURDAY ONLY) 4

SCONES
CHEESE & HERB SCONE WITH BUTTER 3.90 ~ FRUIT SCONE, JAM & BUTTER 4.50 - FRUIT SCONE, JBM & CLOTTED CREAM 5.50

Frapdack 3.80 - CHocoLATE CooKIE 8.00 - CASHEW & GINGER CooKIE 8.00 ~ SHORTBREAD 2.00

ToASTED SOURDOUGH BREAD ~ WITH BUTTER BND HOMEMADE JAM OR MARMALADE 3.90
ToASTED TER BREAD ~ WITH BUTTER 4.30

CAKES 5.50
BLL OUR HOMEMADE CAKES CAN BE FOUND ON DISPLAY

SAVOURY CROISSANTS
CHEESE 5.20 ~ CHEESE & HOMEMADE CHUTNEY 5.40 ~ SMOKED 5ALMON & CREAM CHEESE 7.50 - CURED HAM & CHEESE 7.50

COOKED BREAKFAST - 9aM T0 11AM

EGGS - SCRAMBLED, POACHED OR FRIED ~ 6.50
& FREE RANGE SUFFOLK EGGS SERVED WITH SOURDOUEH TORST

ADD
SUFFOLK FREE RANGE SMOKED DRIED CURED BACON 3.20 - SUFFOLK FREE RBNGE SAUSAGE 3.0 - CHORIZO 5AUSAGE 3.20 - SMOKED SALMON 3.0
HALF AvocaDbo 8.70 ~ FRIED PORTOBELLO MUSHROOMS .20 - DRESSED FRESH BABY SPINACH SALAD 1.30

NATURAL SWEDISH STYLE YOGHURT
FEN FARM DAIRY, SUFFOLK 4.50 ~ SERVED WITH HOMEMADE GRANOLA 5.50 ~ EXTRA LOCAL HONEY OR MAPLE SYRUP 70P



LUNCH MENU

12noon 1o 8.30pM - 18NOON TO 3PM ON SATURDAYS

REMEMBER OUR DBILY SPECIALS ON THE BLACKBOARD

PITTED OLIVES IN PROVENGAL HERBS 4.50 ~ BASKET OF HOMEMADE BREBD WITH BUTTER 3.00

SALADS ~ SERVED WITH HOMEMADE BREAD AND BUTTER
CRAYFISH AND AVOCADD WITH BABY SPINACH AND A PASSION FRUIT, LIME AND CHILEI DRESSING 15 (STARTER 51ZE 9.80)

SMOKED CHICKEN SALAD, CONTINENTAL LEAVES, BOILED EGG, AVOGADS AND LINCOLNSHIRE POACHER SHAVINGS 15 (STARTER 5IZE 9.30)
NIGOISE STYLE SALAD WITH TUNA, TOMATOES, OLIVES, HARD BOILED EG& AND MAYONNAISE 15 (STARTER SIZE 9.30)

PORK PATE
SERVED WITH HOMEMADE BREAD BND BUTTER PORK PATE WITH SERSONAL CHUTNEY AND BABY LEAVES 9.50

SNACKS
WaRM GRATINATED GOATS CHEESE ~ TOASTED SOURDOUGH BREAD TOPPED WITH BECHAMEL AND MELTED GOATS CHEESE
ON A MIXED GREEN 5ALAD WITH WALNUTS AND SUN BLUSHED TOMATOES 15 VEG.

WaRM SEASONAL VEGETABLE FOCACCIA ~ B BLEND OF ERILLED AND MARINATED SERSONAL VEGETABLES, OLIVES, FETA CHEESE
BND MIXED LEBVES ON B TOBRSTED HOMEMADE FOGACCIA BREAD AND PARSLEY PESTO 15 VEG.

SMOKED MACKEREL TOASTIE ~ SMOKED MACKEREL, HORSERADISH, CREAM BND PARMESAN MIX ON TOASTED
SOURDOUGH BREAD, MIXED LEBVES & SUN BLUSHED TOMBATOES 15

CROGUE MoONSIEUR “MAISON” ~ CURED PROSCIUTTO HAM, BECHAMEL AND MELTED FARMHOUSE GHEDDAR
ON TORSTED BREAD, SERVED WITH GREEN S5ALAD 15

DRIED CURED BACON AND BRIE SANDWICH ~ TOASTED HOMEMADE FOCACEIA BREAD FILLED WITH MELTED FARMHOUSE BRIE DE MEAUX,
CRISPY BBCON, CHUTNEY AND GREEN SIDE SALAD 15

TBRTIFLETTES
THE BECRET GARDEN TARTIFLETTE - ROASTED POTATOES, CREAM, BACON AND ONION
TOPPED WITH RACLETTE CHEESE AND A GREEN SIDE SALAD 17.20

CHORIZO BND SMOKED PAPRIKA TARTIFLETTE - ROBSTED POTATOES, CREAM, CHORIZO, PAPRIKA BND ONION
TOPPED WITH RBCLETTE CHEESE BND B GREEN SIDE SALAD 17.30

MusHROOM TARTIFLETTE - ROASTED POTATOES, CREAM, MUSHROOMS BND ONION
TOPPED WITH RACLETTE CHEESE BND A GREEN SIDE SALAD 17.30 VEG.

RIBEYE BEEF
GRILLED EAST BNGLIAN FREE RANGE RIBEYE BEEF (XDZ). SAUTEED MUSHROOMS BND POTATOES WITH STILTON OR PEPPERGORN SAUCE 39

PLBTTERS
FARMHOUSE CHEESE PLATTER ~ SELECTION OF S FINEST BRITISH AND CONTINENTAL CHEESES, BPPLE, CELERY, CHUTNEY, WALNUTS,
HOMEMADE BREAD & BUTTER 19.50 VEG.

BS5IETTE OF CHARCUTERIE ~ SELECTION OF THE FINEST CURED MEATS AND PORK PATE WITH CORNICHONS, OGIVES, SUN-BLUSHED TOMATOES,
BRTICHOKE, FOCACCIA BREAD & BUTTER 19.50

THE SECRET GARDEN PLOUGHMAN PLATTER - SELECTION OF & FINEST BRITISH AND CONTINENTAL GHEESES, & GURED MEATS AND PORK PATE
WITH CHUTNEY, CORNICHONS, OLIVES AND SUN-BLUSHED TOMATOES. HOMEMADE BREAD & BUTTER 19.50

VEGETBRIAN PLATTER SUN-BLUSHED TOMATOES, ARTICHOKE, OGIVES, CHICKPEA HUMMUS, MASHED AVOGADOS AND LIME SERVED
WITH FOCACCIA BREAD & BUTTER (OLIVE OIL AND BALSAMIC DIP FOR VEGAN OPTION) 19.50 VEE.

DESSERTS
SEE BLACKBOARD & BUFFET



