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SNACKS & SMALL PLATES

Scotch Egg, rendlesham brown sauce £8
Swiss Cheese Croquettes, dijon mustard mayonnaise V £8
Pork Crackling, rendlesham apple sauce GFA £6
Baked Camembert for Sharing, caramelised onion chutney, pickles & sourdough V £15
Roman Fries Italian Hard Cheese, Truffle & Herbs V £5.85
Emperor Chips sesame Seeds, Chilli, Garlic & Honey V £5.85
Owen Taylor Country Special Mini Bangers, bloody mary ketchup £6
Crispy Fried Chicken Wings, buffalo hot sauce, blue cheese mayo £8.50
Garlic Pizzette, two cheddars V £8.25
Seasonal Soup, sourdough V, GFA £8

Chicken Liver & Mushroom Pate, caramelised onion chutney, pickles & toast £9

SUNDAY LUNCH

Our Sunday meats are sourced from our award-winning butcher, Owen Taylor & Sons, who work with trusted local
farms that our teams have visited. Served with roasted potatoes, seasonal vegetables, Yorkshire pudding & rich gravy

Roasted Dry Aged Corner Cut Topside of Beef GFa £22
Roasted Sirloin of Pork with Crackling Gra £21
Pan-Roasted Chicken Supreme & Stuffing GFA £21
Sweet Potato & Red Onion Marmalade Seeded Tart v £19

SUNDAY SHARING SIDES £5.5
Taw-Valley Cheddar & Croxton Manon Red Leicester Cauliflower Cheese V | Pigs in Blankets

PIZZA

NEAPOLITAN-INSPIRED PIZZA DOUGH, PROVED FOR 24 HOURS, HAND-STRETCHED & FIRED AT 350 DEGREES, TOPPED
WITH OUR CRUSHED ITALIAN TOMATO SAUCE BASE, INFUSED WITH OREGANO, MARJORAM & ONION

Margherita, mozzarella, parmesan & extra virgin olive oil V £14
Nduja, mozzarella, Calabrian Nduja, oregano & extra virgin olive oil £16
Funghi, gorgonzola, mozzarella, roasted mushrooms, thyme & truffle infused olive oil V £16
Pepperoni, mozzarella, red Leicester, spicy salame & pepperoni, chilli flakes & hot honey £17

Cajun Chicken, mozzarella, fresh jalapeno peppers, pickled red onion, wild rocket & ranch dressing £17

CRUST DIPPERS YV £2.5
Hot Honey | Garlic Aioli | Ranch | Basil Pesto

V denotes vegetarian dish / Va denotes vegetarian adaptable / GFA option to be made without gluten / all dishes may contain traces of nuts. All of our food is ethically sourced
& always British farm assured produce when in season. We only work with suppliers with a holistic approach to CSR. We recognise the importance of accurate allergen information

& as our food is produced by real chefs in our own kitchen this data can change daily, so if you have a specific concern please ask a member of the team, although it’s sadly

impossible for us to guarantee any dish is 100% allergen free. The Stamford Arms is part of the independent Beautiful Pubs Collective, guests are our reason for being & you are

definitely not a number, so if we get it wrong please tell us, but if we get it right please tell TripAdvisor. We have a fair tipping policy, 100% of tips go to our team.



