CRAFTED FOR
MENU

A pyrpOSE

All menu items ave soy-free | GF = Gluten Free, D = Dairy Free

—— SMALL PLATES

BAKED PIMIENTO CHEESE
House made pimiento cheese, crisp tortillas,
onion-bacon jam // $9 GF

P.E.l MUSSELS

Green curry, coconut, sweetl potato, crisp pork

belly, chili oil, grilled ciabatta
// $15 D, (GF w/o bread)

HOUSE MADE CHIPS
Mesquite seasoned shaved russet potatoes,

spiked onion dip // 87 GF

FRENCHED WINGS
Joyce Farms poulet rouge wings, buttermilk

crema, leek threads, sorghum BBQ glaze,
benne seed // $15 GF

PORK BELLY
Braised Cheshire Farms pork belly, house
made chow chow, char siu glaze, scallion

/) $11 GF

WHITE BEAN HUMMUS
Great Northern bean hummus, cippolini
agrodolce, harissa pickles, ciabatta

// $9 D, (GF w/o bread)

CRISPY KOREAN ROCK SHRIMP
Corn flour battered, sautéed broccolini,
gochujang glaze, benne seed, sambal aioli

// $14 GF, D

SEASONAL VEGETABLES
Fresh assortment of vegetables from local

farms // $10 GF (D w/o butter)

—— SALADS

ADD PRESTIGE FARMS GRILLED CHICKEN // $6
ADD ROCK SHRIMP // $6

ADD USDA PRIME RIBEYE // §7

ADD HOUSE CRAFTED VEGGIE BURGER // §6

FIELD GREEN
Mixed lettuces, seasonal vegetables,

house-made green goddess dressing// $9 GF

FARRO
Anson Mills farro, roasted fall squash, celery
root, kale, pepitas, salsa verde // $9 D

CHOPPED
Romaine, crumbled egg, lardons, scallion,

bleu cheese dressing // $9 GF

w

SANDWICHES —/—

(served with field green salad, fries, or chips)

*THE SUFFOLK PUNCH BURGER
Mills Family Farm grass-fed beef, Ashe
County Hoop Cheddar, shaved onion,
pickles, lettuce, whole-grain mustard

sourdough roll // $15

A PROPER GOOD REUBEN
Shaved corned beef, fontina, braised

cabbage & onions, house made

thousand island, grilled rye// $12

GRILLED CHICKEN SANDWICH
Garlic-herb marinated chicken, caramelized
onion, fontina, Dijon mustard, hoagie

/) $12

THE QUEEN’S FAVORITE
VEGGIE BURGER

House crafted black bean & brown rice
patty, local arugula, sorghum BB(Q sauce,
goat cheese crema, whole wheat roll // $12

MAINS

(After 5pm)

*CAST IRON RIB EYE

USDA Prime 8 oz. rib eye, duck fat potatoes,
sautéed greens, trumpet mushrooms,

red wine gastrique // $20

MARKET FISH
Chef’s selection with seasonal accoutrements

/) $MP

FARM VEGETABLES & COUSCOUS
Sautéed farm vegetables, citrus jus, Jerusalem

couscous. // $14  //$20 with protein

DESSERT
BANANAS FOSTER

Roasted banana puree, pastry cream, rum

gastrique, crushed vanilla wafers // $7

SEASONAL CREME BRULEE // 87

SIDES

Petite field green salad // $4
Petite chopped salad // $6
House cut fries // $6

Local farm vegetables// $6

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
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Much like the beautiful Suffolk Punch horses who

carry the same name, we were ('I'(,I,..

ted for a purpose.

Our limitless supply of energy allows us to work
tirelessly, fusing scientific practice with our creative

passions to push conventional boundaries. We are a

Culinary Café, Coffee Bar, Taphouse, and

Fermentation Lab born from the Hyde Brewing

philosophy of melding art and science to inspire
thought and challenge expectations. We curate

libations, food, and products for those who understand

the value of craft and embrace new experienc

The
Suffolk Punch embodies the craft spirit in every drink

we serve, ("I,’(,’I"}" Ill(f(ll we ])I'(f]}(ll'(?, (I,H,(l ('fl/'('?l:)'"

conversation we [

ster.

We pride ourselves in our culinary standards. We
source products as locally as possible, follow the

seasons and avoid the use of gmo products and soy
Our guests’ satisfaction and the advancement of the
culinary scene are at the core of our mission.

Eric Litaker, Executive Chef
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The Suffolk Punch would like to thank the following

Harmony Ridge Farms, Joyce Farms, Snake River Farms, Middle Ground Farm,

Anson Mills, Goat Lady Dairy, Mills Family Farm
Oct/18




