
T H E  S U F F O L K  P U N C H M E N UB R U N C H
U N T I L  3 P M

A L L  M E N U  I T E M S  A R E  S O Y - F R E E    G F  :  G L U T E N  F R E E    D  :  D A I R Y  F R E E

//////////  E N T R É E S  //////////

C H I C K E N  N ’  B I S C U I T  
F l a s h  f r i e d  c h i c k e n ,  s c r a t c h - m a d e  b i s c u i t ,  
s c r a m b l e d  e g g s ,  p e p p e r c o r n - c h i v e  g r a v y //  $ 1 4  

C H I L A Q U I L E S
C o r n  t o r t i l l a s ,  g u a j i l l o  s a u c e ,  q u e s o  f r e s c o ,  
p u l l e d  P r e s t i g e  Fa r m s  c h i c k e n ,  p e p p e r s ,  f r i e d  
e g g s  //  $ 1 2  G F

B R E A K F A S T  B U R R I T O
B r a i s e d  C h e s h i r e  Fa r m s  b a c o n ,  c h e d d a r,  
s c a l l i o n s ,  s a l s a  r o j o  $ 1 2  

R O A S T E D  V E G E T A B L E  H A S H
S e a s o n a l  l o c a l  f a r m  v e g e t a b l e s ,  o v e r  e a s y  e g g s ,  
c h i v e s  //  $ 1 2  D  ( w / o  b u � e r )

C U B A N O
C h e s h i r e  Fa r m s  P o r k  b e l l y,  c a r v e d  h a m ,  h o u s e  
p i c k l e s ,  g r u y e r e ,  m u s t a rd  c r e m a ,  p r e s s e d  
b a g u e � e  //  $ 1 4

//////////  B U R G E R S  //////////

T H E  S U F F O L K  B R U N C H  B U R G E R
I r i s h  O a k s  C a � l e  C o .  g r o u n d  b e e f ,  l o c a l  
c h e d d a r,  h o u s e  p i c k l e s ,  c a r a m e l i z e d  o n i o n ,  
Yo g u r t  h e r b  c r e m a  //  $ 1 6  

V E G G I E  B U R G E R
S i g n a t u r e  b l a c k  b e a n  a n d  b r o w n  r i c e  p a � y,  B B Q  
s a u c e ,  g o a t  c h e e s e  c r e m a ,  b a b y  a r u g u l a  //  $ 1 4

////  S A L A D S  ////

F I E L D  G R E E N S
L o c a l  � e l d  l e � u c e s ,  s h a v e d  o n i o n ,  r a d i s h ,  b a b y  
t o m a t o ,  s h e r r y  v i n a i g r e � e  //  $ 9  G F,  D

F A L A F E L
H o u s e  m a d e  c h i c k p e a  f r i � e r s ,  h e r b  m a r i n a t e d  
t o m a t o  &  c u c u m b e r s ,  p i c k l e d  r e d  o n i o n ,  c h o p p e d  
i c e b e rg ,  d i l l e d  y o g u r t  //  $ 1 0

////////  K I D S  I T E M S  ////////

( 1 2  A N D  U N D E R )

B R E A K F A S T  B U R R I T O
E g g  a n d  c h e e s e  //  $ 5

S C R A M B L E D  E G G S
2  e g g s  w i t h  b a c o n  a n d  t o a s t  // $ 5

G R I L L E D  C H E E S E
O n  w h e a t  b r e a d ,  f r i e s  //  $ 5

/////  B R U N C H  D R I N K S  /////

T O - G O  M I M O S A  
F l a s k  o f  f r e s h l y  s q u e e z e d  o r a n g e  j u i c e  a n d  
7 5 0 m l  b o � l e  o f  P r o s e c c o  //  $ 2 2

T O - G O  B L O O D Y  M A R Y
B r u c e  J u l i a n s  B l o o d y  M a r y  M i x  2 0 0 m l  //  $ 6

/////////  C O F F E E  /////////

F I L T E R  C O F F E E  //  $ 3

A M E R I C A N O  //  $ 2 : 5 0

C A P P U C C I N O  //  $ 3 . 5 0

L A T T E  //  $ 4

V A N I L L A  L A T T E  //  $ 4 . 5 0

C H O C O L A T E  L A T T E  //  $ 4 . 5 0

C O L D  B R E W  //  $ 4
A D D  P R E S T I G E  FA R M S  
G R I L L E D  C H I C K E N  //  $ 6

A D D  N C  S H R I M P  //  $ 6

A D D  H O U S E  C R A F T E D  
V E G G I E  B U R G E R  //  $ 6

HASHBROWN CASSEROLE // $4
L I N N E Y ’ S  M I L L  S TO N E  
G R O U N D  G R I T S  //  $ 4
R OA S T E D  P OTATO E S  //  $ 4
S I D E  S A L A D  –  G F, D  //  $ 4

/////////
S I D E S

/////////

I T E M S  M A R K E D  W I T H  “ * ”  M A Y  C O N T A I N  R A W  O R  
U N D E R C O O K E D  M E A T S ,  P O U L T R Y,  S E A F O O D ,  
S H E L L F I S H ,  O R  E G G S  W H I C H  M A Y  I N C R E A S E  
Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S .

A S  A  S C R A T C H  K I T C H E N ,  W E  P O L I T E L Y  A S K  
T H A T  Y O U  T R Y  T O  A V O I D  S U B S T I T U T I O N S  
D U R I N G  B U S Y  T I M E S  O F  S E R V I C E .  T H A N K  Y O U

T H E S U F F O L K P U N C H . C O M

M O N :  $ 1 0  S U F F O L K  B U R G E R  &  B L U E  D A I S Y

T U E :  H A L F - O F F  B O T T L E S  O F  W I N E

 W E D :  2 0 %  O F F  C A N S

T H U R  &  S U N :  5 0 %  O F F  G R O W L E R  F I L L S



S U F F O L K  P U N C H  B R E W I N G B E E R  M E N U

//////  LIGHTER //////

M I N E R ' S  D E L I G H T               N  
G R I S E T T E

3 . 3 7 %  A B V   8  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

A crisp, l ight-bodied and slightly citrusy 
beer brewed with oak-smoked wheat that 
is endlessly drinkable.

D R A U G H T  H O R S E
T A F E L B I E R

4 . 2 %  A B V   1 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

This Belgian Table Beer is highly drinkable 
with a characterful yeast pro�le and a light 
malt backbone.
 

F 3  S H O V E L  F L A G  
H E L L E S  L A G E R

4 . 9 %  A B V   1 5  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Perfectly balanced, and in�nitely drinkable, this 
beer has just a touch of sweetness that fades 
quickly to a clean and crisp �nish.

N O B L E  T O A S T
V I E N N A  L A G E R

5 . 8 %  A B V   2 3  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

This Vienna Lager has an elegant malt complexity 
with lightly toasted aromas. Expect a gentle 
mouthfeel with a �nish just dry enough to avoid 
any residual sweetness on the palate.
 

B L U E  D A I S Y                          C
G E R M A N  P I L S N E R

4 . 9 %  A B V   3 4  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 0 . 9 9

NC Brewers Cup & Beer Wars Gold Medal Winner!
This crisp and refreshing award winning 
pilsner has a malty �avor and aroma with 
subtle hop character. 

///////  H O P P Y  ///////

P U L P  P R E S C R I P T I O N      N : C  
G A L A X Y  H O P  N E W  E N G L A N D  I P A

5 . 8 %  A B V   1 5  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 4 . 9 9

This super-hazy Galaxy NEIPA is �u�y, thick, and 
oh so juicy - l ike fresh squeezed OJ blended with 
tropical fruit.

T E M P O R A R Y  G E N T L E M A N    N  
B E L G I A N  I P A

7 . 5 %  A B V   4 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Despite its fragrant aroma, fruity notes, and 
smooth appearance - this Belgian heavyweight 
delivers a one-two punch to the palate with notes 
of rose and honey.
 

B A C K W O O D S
A M E R I C A N  P A L E  A L E

6 . 9 %  A B V   3 5  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

A balanced pale ale that exudes notes of berry, 
citrus and cedar with a �nish as crisp as mountain 
air.
 

A  P AT C H W O R K  O R A N G E      C
A M E R I C A N  I P A  

5 . 7 %  A B V   4 1  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 9 . 9 9

This easy drinking American IPA wraps the palate 
in a juicy blanket of orange peel,  grapefruit,  and 
papaya �avors. Heaps of Mosaic and a dash of 
Chinook bring a delightful silky-smooth �nish.

///////  H O P P Y  ///////

P I C T U R E  M E  R O L L I N '          S
A M E R I C A N  I P A

6 . 4 %  A B V   5 4  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 0 . 9 9  

* T U P A C  F O R  T H E  P R I C E  O F  O N E *

Blasting aromas of grapefruit peel and pine, this 
head-turning West Coast IPA has a resinous hop 
character (Cascade and Centennial) and bright 
fruity notes.
 

D O N ' T  T H R E AT E N  M E  
W I T H  A  G O O D  T I M E
N E W  E N G L A N D  I P A

6 . 5 %  A B V   |   6 4 O Z  G R O W L E R  //  $ 1 2

This NEIPA has a heavy dose of Citra and Idaho 7 
hops. Expect a smooth mouthfeel,  intensely citrus 
on the forefront, with a backdrop of peaches and 
mango in the �nish.
 

H Y D E  I N  T H E  H A Z E              C
N E W  E N G L A N D  I P A

5 . 5 %  A B V   3 1  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 1 . 9 9

We used 3 pounds of Mandarina Bavaria, and El 
Dorado hops in each barrel of this juicy, tropical 
tasting giant. You'll crave its sweet clementine �avor.
 

1 6  H A N D S
I M P E R I A L  /  D O U B L E  I P A

8 %  A B V   5 1  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

This DIPA is brewed with Azacca, Centennial,  
Simcoe, and Amarillo. Packed with huge fruity 
notes of mango, juicy berries, and apricot.

///////  W H E AT  ///////

B AY E R N  E C H O                     C
H E F E W E I Z E N

5 . 5 %  A B V   1 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 0 . 9 9

The traditional German yeast produces wonderful 
banana and clove aromas. Bayern Echo has bready 
malt �avors, a cloudy appearance and a �u�y 
white head. Prost!

//////  M A LT I E R //////

C H A R L I E  G I B S O N
S C O T C H  A L E  /  W E E  H E A V Y

9 . 4 %  A B V   3 2  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Rich and malty character with notes of caramel. The 
clear and so� color disguises the alcohol strength 
ending in a beer that is easy to drink and warming to 
the heart.
 

T H E  O R D I N A R Y                
E N G L I S H  B I T T E R

5 . 2 %  A B V   4 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

The Barbe Rouge hops create a beer brimming 
with notes of fruity red berries on the nose and 
palate, and �nishes perfectly balanced with a 
subtle bi�erness and a smooth creamy mouthfeel.

//////  DA R K E R  //////

B A R R E L  S T R E N G T H              
W O O D F O R D  B A R R E L  A G E D  
A M E R I C A N  I M P E R I A L  S T O U T  

1 1 . 5 %  A B V   4 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Imperial Stout aged in Woodford Barrels. 
 

S U F F O L K  I M P E R I A L  S T O U T
I M P E R I A L  S T O U T  /  D O U B L E

1 1 . 2 %  A B V   4 6  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

This deeply complex Imperial Stout has huge 
aromas of dark fruits and dark chocolate, with a 
low level of beech smoke aroma in the background.

////// B E LG I A N  //////

T H I R D  T I M E  L U C K Y              N
B E L G I A N  T R I P E L

9 . 9 %  A B V   3 3  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Third Time Lucky has bright aromas of fruit and 
spice, a harmonious interplay between the yeast 
character, extra hops, malt and subtle alcohol notes.

S U F F O L K  B I E R E  D E  G A R D E  
B E L G I A N  S T R O N G  D A R K  A L E

9 . 7 %  A B V   2 8  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

Brewed with small  amounts of cinnamon, carda-
mom, coriander, orange peel,  star anise, and 
ginger, and fermented with a Belgian yeast. A 
harmonious balance of spices and fruity yeast. 

/// S O U R ~F U N K Y ///

T R O P I C A L  T R E E  
T O P S  S O U R
M A N G O  G U A V A  G O S E

5 . 2 %  A B V   |   6 4 O Z  G R O W L E R  //  $ 1 2

This gose is packed full  of Mango and Guava. Huge 
fruitiness and a juicy sourness on the palate lead 
the charge to a �nish that is equally as mouthwa-
tering as the smell.

D O N ' T  T E L L  M E  
W H AT  T O  D O  

A M E R I C A N  W I L D  A L E

6 . 9 %  A B V   3 0  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2

We originally brewed this as a Belgian Golden Ale 
before aging it  for six months in white wine 
barrels. We then dry-hopped it,  and added 
Bre�anomyces to naturally carbonate the beer. 
This beer is as wild as they come.

D AY D R E A M  S O U R        
S E S S I O N S                
S E S S I O N  S O U R

4 . 7 %  A B V   1 5  I B U   |   6 4 O Z  G R O W L E R  //  $ 1 2   

F O U R - P A C K  $ 1 0 . 9 9

Brewed with soursop fruit,  khorasan (Egyptian 
wheat), l ime peel,  coriander, pink Himalayan salt,  
and small amounts of turmeric root, long pepper, 
and fenugreek. Dri� o� with notes of l ime, green 
apple, and a subtle sourness.

N  :  N E W !    C  :  AVA I L A B L E  I N  C A N S    S  :  O N  S P EC I A L

//////////////////////////


