
    S M A L L  P L A T E S
B A K E D  P I M I E N T O  C H E E S E
House made pimiento cheese,  cr isp tort i l las ,  
onion-bacon jam //  $9 GF

P. E . I  M U S S E L S
Green curry,  coconut,  sweet  potato,  cr isp pork 
bel ly,  chi l i  o i l ,  gr i l led ciabatta 
//  $15 D,  (GF w/o bread)

H O U S E  M A D E  C H I P S
Mesquite  seasoned shaved russet  potatoes,  
spiked onion dip //  $7 GF

F R E N C H E D  W I N G S
Joyce Farms poulet  rouge wings,  buttermilk 
crema, leek threads,  sorghum BBQ glaze,  
benne seed //  $15 GF

P O R K  B E L L Y
Braised Cheshire  Farms pork bel ly,  house 
made chow chow, char s iu glaze,  scal l ion
 //  $11 GF

W H I T E  B E A N  H U M M U S
Great Northern bean hummus,  c ippol ini  
agrodolce,  harissa pickles ,  c iabatta 
//  $9 D,  (GF w/o bread)

C R I S P Y  K O R E A N  R O C K  S H R I M P
Corn f lour battered,  sautéed broccol ini ,  
gochujang glaze,  benne seed,  sambal aiol i
 //  $14 GF,  D

S E A S O N A L  V E G E T A B L E S
Fresh assortment of  vegetables  from local  
farms //  $10 GF (D w/o butter )  

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

* T H E  S U F F O L K  P U N C H  B U R G E R
Mills  Family Farm grass - fed beef ,  Ashe 
County Hoop Cheddar,  shaved onion,  
pickles ,  let tuce,  whole -grain mustard 

sourdough rol l  //  $15 

A  P R O P E R  G O O D  R E U B E N
Shaved corned beef ,  fontina,  braised 

cabbage & onions,  house made 
thousand is land,  gri l led rye//  $12

G R I L L E D  C H I C K E N  S A N D W I C H
Garl ic -herb marinated chicken,  caramelized 

onion,  fontina,  Di jon mustard,  hoagie
//  $12

 T H E  Q U E E N ’ S  F A V O R I T E
V E G G I E  B U R G E R   

House crafted black bean & brown rice  
patty,  local  arugula,  sorghum BBQ sauce,    

g o a t  c h e e s e  c r e m a ,  w h o l e  w h e a t  r o l l  / /  $12

S A N D W I C H E S
(served with �eld green salad, fries, or chips)

M A I N S
     ( A � e r  5 p m )

F I E L D  G R E E N
Mixed lettuces,  seasonal  vegetables ,  
house -made green goddess  dressing//  $9 GF

F A R R O
Anson Mil ls  farro,  roasted fal l  squash,  celery                  
root ,  kale,  pepitas,  salsa verde //  $9 D

C H O P P E D
Romaine,  crumbled egg,  lardons,  scal l ion,  
bleu cheese dressing //  $9 GF 

A D D  P R E S T I G E  F A R M S  G R I L L E D  C H I C K E N  //  $ 6
A D D  R O C K  S H R I M P  //  $ 6
A D D  U S D A  P R I M E  R I B E Y E  //  $ 7
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

D E S S E R T
B A N A N A S  F O S T E R

Roasted banana puree,  pastry cream, rum 
gastr ique,  crushed vanil la wafers  //  $7

S E A S O N A L  C R È M E  B R Û L É E  //  $7

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food-borne illness.

S A L A D S

* C A S T  I R O N  R I B  E Y E
USDA Prime 8 oz.  r ib eye,  duck fat  potatoes,  

sautéed greens,  trumpet mushrooms,  
red wine gastr ique //  $20 

M A R K E T  F I S H
Chef’s  se lect ion with seasonal  accoutrements

//  $MP

F A R M  V E G E T A B L E S  &  C O U S C O U S
Sautéed farm vegetables ,  c i trus jus,  Jerusalem 

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

Peti te  f ie ld green salad //  $4

Peti te  chopped salad //  $6

House cut  fr ies  //  $6

Local  farm vegetables//  $6

    S I D E S



We pride ourselves  in our cul inary standards.  We 

source products  as  local ly  as  possible ,  fol low the 

seasons and avoid the use of  gmo products  and soy.  

Our guests ’  sat is fact ion and the advancement of  the 

cul inary scene are at  the core of  our miss ion.

The Suffolk Punch would l ike to  thank the fol lowing:

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

Anson Mil ls ,  Goat Lady Dairy,  Mil ls  Family Farm

Eric  Litaker,  Executive Chef  

O c t / 1 8

Much l ike the beauti ful  Suffolk Punch horses  who 

carry the same name,  we were crafted for  a purpose.  

Our l imit less  supply of  energy al lows us to  work 

t ire less ly,  fusing scienti f ic  pract ice  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 

l ibations,  food,  and products  for  those who understand 

the value of  craft  and embrace new experiences.  The 

Suffolk Punch embodies  the craft  spir i t  in every drink 

we serve,  every meal  we prepare,  and every 

conversation we foster .
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