
Ask your server about this morning’s Breakfast Special !
Polite Notice – Only food and drink purchased in the restaurant can be consumed at your table.

All of our meat is sourced ethically and sustainably from our community of local farmers. 
Our meat is then butchered in-house using traditional methods.

Food Allergies & Intolerances – Please speak to our staff about the ingredients in your meal when placing your order.

Farmer’s Breakfast (GFO) 
2 fried local farm eggs, 2 butcher’s sausages, 2 rashers of aged cured bacon, baked beans, hash brown, 
buttered Waveney Valley mushrooms and grilled tomato with toast or fried bread...........................................14.00 
Small Farmer’s 
1 fried local farm egg, 1 butcher’s sausage, 1 rasher of aged cured bacon, baked beans, hash brown, 
buttered Waveney Valley mushrooms and grilled tomato with toast or fried bread...........................................12.00 
Add black pudding to your breakfast .......................................................................................2.00 

During busy period, please keep adjustments to a minimum as this can slow down the service. Thank you. 
Vegetarian Breakfast (V) 
2 fried local farm eggs, 2 Goodies veggie sausages, baked beans, hash brown, buttered Waveney Valley 
mushrooms and grilled tomato with toast or fried bread .............................................................................13.00 
Vegan Breakfast (Ve) 
Waveney Valley mushrooms, baked beans, grilled tomato, crushed avocado, hash brown, young leaf spinach 
and granary toast ................................................................................................................................12.00 
American-style Pancakes 
With aged cured bacon and maple syrup or seasonal fruits and cream...........................................................12.00 
Extra maple syrup ..................................................................................................................................2.00 
Avo & Eggs 
Crushed avocado and 2 local farm poached eggs on toasted sourdough with chilli jam and slow roasted tomato ...12.00 
Add bacon.........................................................2.00      Add smoked salmon ...........................................3.00 
Eggs Royale 
Suffolk smoked salmon and local farm poached eggs on a toasted muffin with hollandaise sauce......................13.50 
Eggs Benedict 
Goodies ham and local farm poached eggs on a toasted muffin with hollandaise sauce....................................13.00 
Eggs Florentine (V) 
Sautéed wild mushrooms and spinach with local farm poached eggs on a toasted muffin with hollandaise sauce ..........13.00 
Posh Breakfast Bap 
Sausage meat patty, 2 rashers of aged cured bacon, bacon jam, hash brown and a fried local farm egg.............12.00 
Turkish Eggs 
Garlic yoghurt, chilli oil, poached eggs, sourdough toast ..................................................................................11.00 

Yoghurt and Granola 
Greek yoghurt, Goodies granola, berry compote, honey ...........................................................10.50 
Goodies Dog Treat 
Goodies sausage .................................................................................................................1.50 

BREAKFAST MENU – Served 8.30 -11.30am



Goodies Food Hall, 
Frenchs Farm, Wood Lane, Pulham Market, IP21 4XU 

Telephone: 01379 676880 
e-mail: eat@goodiesfoodhall.co.uk      www.goodiesfoodhall.co.uk 

Instagram & Facebook@goodiesfoodhall

We have a 
Private Function Room 

available to hire. 
 

Also able to open the entire restaurant 
for evening hire. 

PERFECT FOR WAKES, BIRTHDAY CELEBRATIONS, 
BABY SHOWERS, CHRISTENINGS 

OR BREAKFAST MEETINGS 
 

We can also provide outside catering for: 

BESPOKE BUFFETS AND AFTERNOON TEAS

DID YOU KNOW…


