
Flour and Spoon 
House Blend Coffee

     a selection of flavoured SYRUPs + 45P

s p e e d y  b r e a k f a s t

r a r e  a f t e r n o o n  t e a

e a r l  g r e y

e m e r a l d  g r e e n

m a l a w i  w h i t e  p e o n y

r a r e  m i n t  t e a

w i l d  r o o i b o s

h i b i s c u s  f l o w e r s

Artisan Tea

h o t  c h o c o l a t e  •  £ 3 . 9 5

C R E A M   •   M A R S H M A L L O W S  •   C H O C O L A T E  S H A V I N G S  + 6 0 P

D A I R Y  A L T E R N A T I V E S   -   S O Y A   •   O A T   •   C O C O N U T   + 4 0 P

Soft Drinks
a  s e l e c t i o n  o f  m a y n a r d s  f r u i t  j u i c e s  f r o m  s u f f o l k  ( 2 5 0 m l )  •  £ 2 . 9 0   

c o k e / d i e t  c o k e  ( 2 0 0 m l )  •  £ 2 . 0 0    

s t i l l / s p a r k l i n g  w a t e r  ( 3 3 0 m l )  •  £ 2 . 0 0     

 a  s e l e c t i o n  o f  f l a v o u r e d  s a n  p a l l e g r i n o  s p a r k l i n g  d r i n k s  ( 3 3 0 m l ) •  £ 2 . 0 0  

all  teas - £3.25

We are a small family run Artisan bakery where everything we do is done with passion and pride. We take
great care to ensure we deliver an exceptional dining experience. 

Please allow up to 20 mins to prepare certain dishes as 
everything is prepared fresh.

Veggie, Vegan, Intolerances or Allergies?

No problem. Speak to a member of the team who will be happy to advise the best options for you. Everything
is made fresh in the kitchen and can easily be adapted to suit your requirements.

E s p r e s s o  •  £ 2 . 0 5

d o u b l e  e s p r e s s o  •  £ 2 . 5 0

a m e r i c a n o  •  s .  £ 2 . 6 5  l .  £ 2 . 9 5

l a t t e  •  s .  £ 2 . 9 5  l .  £ 3 . 2 5

f l a t  w h i t e  •  £ 2 . 9 5

c a p p u c c i n o  •  s .  £ 2 . 9 5  l .  £ 3 . 2 5

m a c c h i a t o  •  £ 2 . 2 5

m o c h a  •  s .  £ 3 . 2 5  l .  £ 3 . 6 5  



f l o u r _ a n D _ s p o o n _ B A K E R Y

@ f l o u r _ a n d _ s p o o n _ C H E L M S F O R D

@ f l o u r a n d s p o o n

ARTISAN BAKERY   PATISSERIE   KITCHEN

FLOURANDSPOON.COM

W e l c o m e  t o  F l o u r  a n d  S p o o n .
 O u r  b r e a d ,  c a k e s  a n d  b a k e s  a r e  a l l  i n d i v i d u a l l y

h a n d  c r a f t e d  a n d  b a k e d  b y  u s  u s i n g  t h e  b e s t
i n g r e d i e n t s  w e  c a n  s o u r c e .  O u r  h o m e - c o o k e d
f o o d  i s  m a d e  f r e s h  e v e r y d a y  u s i n g  s e a s o n a l

l o c a l  i n g r e d i e n t s .



Breakfast

e g g s  r o y a l e  •  £ 1 1 . 9 5
served on our toasted signature sourdough breakfast 
muffin with crushed avocado, hot smoked salmon, free range
poached eggs & hollandaise sauce

T H E  B A K E R S  B R E A K F A S T  •  £ 1 4 . 5 0
butchers sausage, beer & treacle dry-cured back bacon,
free range fried eggs, garlic mushrooms, heritage
tomatoes, crispy potatoes, homemade beans & Essex
sourdough toast

f & s  s i g n a t u r e  s o u r d o u g h  c r u m p e t s  •  £ 4 . 2 5
our crumpets served with lashings of Briddlesford butter

e s s e x  S o u r d o u g h  t o a s t  •  £ 3 . 7 5
served with Briddlesford butter and a choice of 
jams or marmite

b a k e r s  G R A N O L A  •  £ 6 . 2 5
served with Greek yogurt & fruit compote

s c r a m b l e d  e g g s  &  s p r i n g  o n i o n s  •  £ 6 . 9 5
free range creamy scrambled eggs with Isle of Wight garlic butter
& spring onions on toasted Essex sourdough

h a n g o v e r  b a g e l  •  £ 1 0 . 2 5
with beer & treacle dry-cured back bacon, butchers sausage, caramelised
onion chutney & a free range fried egg in a lightly toasted sourdough bagel

H A L L O U M I  H A S H  •  £ 1 2 . 5 0
crispy potatoes & roasted beetroot with Briddlesford herbed
halloumi & free range poached eggs

e g g s  B E N E D I C T  •  £ 9 . 9 5
served on our toasted signature sourdough breakfast 
muffin with beer & treacle dry-cured back bacon, free range poached
eggs & paprika hollandaise sauce

p o a c h e d  e g g s  &  a v o c a d o  •  £ 9 . 5 0
with crumbled feta, seeds & pea shoots on toasted Essex
sourdough



s e a s o n a l  h a s h  b r o w n  c r u s t e d  q u i c h e  •  £ 5 . 9 5
served with fresh salad

s a u s a g e  b r i o c h e  •  £ 8 . 9 5
butchers pork sausages in a buttery brioche roll with a choice of
caramelised onion chutney, mustard or tomato relish

b i g  b a c o n  s a r n i e  •  £ 6 . 9 5
beer & treacle dry-cured back bacon in our classic Essex sourdough
served with fresh salad & tomato relish (add 2 fried eggs - £2)

Sandwiches, Rolls & Bagels

a v o c a d o ,  c r e a m  c h e e s e  &  c h i v e  •  £ 8 . 7 5
served in a lightly toasted sourdough bagel or Essex sourdough with 
fresh salad and homemade slaw

h o m e m a d e  s e a s o n a l  s o u p  •  £ 6 . 9 5
served with herbed sourdough croutons or Essex sourdough

o u r  s i g n a t u r e  s a u s a g e  r o l l  •  £ 5 . 9 5
served with fresh salad & caramelised onion chutney

e p i c  b e a n s  o n  t o a s t  •  £ 8 . 9 5
with borlotti, cannellini and black beans in a rich tomato 
sauce & Isle of Wight garlic butter on toasted Essex sourdough 
(add Briddlesford cheddar - £1)

Lunch

s c o t t i s h  S m o k e d  s a l m o n ,  c r e a m  
c h e e s e  &  d i l l  •  £ 8 . 9 5
served in a lightly toasted sourdough bagel or Essex sourdough with 
fresh salad and homemade slaw

' t h e  r e u b e n '  s o u r d o u g h  m e l t •  £ 8 . 9 5  
with pastrami, Briddlesford gouda, gherkins, sauerkraut & Dijon
mustard served with fresh salad & seasonal homemade slaw

C r e a m y  G A R L I C K Y  m u s h r o o m s  •  £ 9 . 2 5
served on toasted Essex sourdough with Isle of Wight smoked garlic,
melted blue cheese & rocket

C r o q u e  m a d a m e  •  £ 1 0 . 5 0
The French classic with a rich béchamel sauce, smoked ham, gruyère
and fried eggs. Served with fresh salad & seasonal homemade slaw


