
Spring Foodies Feast 2010 
Friday 21st May 7.45pm 

Join us for an evening of good food & wine 

Aperitif 
 
 

Soused Mackerel, Wild Garlic Aioli 
Gewurtztraminer, Alan Scott, New Zealand 2007 

 

Suffolk Asparagus, Poached Egg, Hollandaise 
Pouilly-Fumé Les Crillotis, Alain Pabiot, France 2008 

 

Wherstead Nettle Sorbet 
 

Bob’s Lamb Cutlets, Sweetbreads, New Potatoes, Broad Beans, Bacon 
Carmenere Reserva, La Poda Corta, Chile 2004 

Brouilly Domaine Point du Jour, Depardon, France 2008 
 

Strawberry Trifle 
Moscato d’Asti Frizzante, Cantine Volpi, Italy 

 
Norfolk White Lady Fondue 

Late Harvest Riesling, Paul Cluver, South Africa 2006 
 

Coffee and petits fours 
Digestif (supplement) 

 

 
 

Aperitif, 6 Courses, 6 Wines £49.95 
Suffolk Foodies Members £44.95 

 
 
 

A deposit of £25pp is required to secure your booking.  
This is non-refundable in the event of cancellation after 14th May. 

Menu items and wines may be subject to change. Please call or email for latest update. 
 

Reservations 01473 786616 
www.suffolkfoodhall.co.uk    eat@suffolkfoodhall.co.uk 

 

SAMFORD RESTAURANT 

http://www.suffolkfoodhall.co.uk

