
Garlic-stuffed olives -  gf, v, df, vgo 6

Toasted sourdough loaf, Bungay Butter, Maldon Sea Salt -  dfo, v, vgo 7

Crispy hash brown bites, Parmigiano Reggiano - 5.5

Crispy chilli bites - v  5.5

Sour cream & chive crisps, chorizo crème fraiche - gf, v, vgo, dfo  6

Pork scratchings - df  5
Soup of the day,  toasted sourdough - gfo, dfo, v, vgo  9

Duck liver parfait, smoked duck breast, pickled morrells, 
red onion marmalade, brioche - gfo  12

Smoked garlic & chilli prawns, toasted sourdough, lemon - gfo, dfo  12

Braised Suffolk pig cheeks, Bordelaise sauce, crispy shallots, bone marrow - gfo  11

Gin cured chalk stream trout, horseradish whipped butter milk, 
pickled Heritage beetroot, yuzu ponzu, Exmoor caviar - gf  12

Foraged wild mushroom pie, creamed polenta, salsify, vegetable jus - gf, v, vgo, dfo  12

From the grill (served sliced & cooked to your specification) 32
-8oz fillet steak - gf, dfo 
-12oz ribeye steak - gf, dfo
-6oz venison loin - gf, dfo

Why not add a steak mash topper

Black Truffle & parmesan - gf 4 
Peppercorn sauce & parmesan - gf 4 
Crispy chilli oil, panko crumb - gf 4

Garlic butter, fresh herbs - gf 4

Butter milk fried chicken goujon, sourcream & chive seasoning, jalapeño ranch dressing 8

Balkan skewers, served on warm somun bread 10 per skewer
- Grilled, smoked cevapi sausage

- Honey & paprika marinated chicken thigh
- Smoked halloumi & red pepper

Sopska salad – a salad of tomatoes, red onion, cucumber, feta cheese, 
dressed with oil, & vinegar - gf, v, dfo 8

Fondue board 
3 cheese fondue dip with sauvignon blanc, rustic bread, fingerling potatoes, smoked sausage, cured meats,

heritage carrots, cornichons. 
24pp 

gfo, vo
£11 per additional person
 minimum of two guests 

Triple-cooked chips - gfo, v, vg, df  6

Sea salt fries - gfo, v, vg, df 6

Black truffle fries 7

“Dirty Posh Chips” with peppercorn sauce & Parmesan 9 

Orange glazed garrots, thyme, dukkah - gf, dfo, v, n, vgo 7

Sauteed wild mushrooms, brown butter, taragon - v,vgo 7
 

Pomme puree, Southwold beer braised onions, veal jus - gfo, vo 8

Lobster mac n’ cheese, brioche crust  12

Small Plates Menu

N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option VO – Vegetarian option GF - 
Gluten Free GFO – Gluten free option DF – Dairy Free DFO – Dairy Free Option 

Please speak to our team regarding any dietary requirements or intolerances

Friday & saturday evening 5pm till 8.30pm



Worlington Hall sticky toffee pudding,
salted caramel, honeycomb, Madagascan vanilla ice cream

v
10

Chocolate & salted caramel pinecone, Autumnal fruits, meringue 
 v

12.5

White chocolate fondant, salted caramel ice cream, candied pistachios 
n, v

11

Sicilian lemon tart,
raspberry sorbet, 

shortbread, wildflower honey
v, gfo

11.5

Selection of seasonal flavoured artisan ice creams & sorbets 
gf, v, vgo, dfo
3.5 per scoop

Local cheese plate, 
apple chutney, Millers biscuits, celery, figs, grapes 

vo, gfo 
12

Affogato,
Artisan vanilla ice cream drowned in a shot of espresso 

gf, v, dfo 
8

Complete your dining experience with a tea, coffee, or indulgent perfectly paired
dessert wine or port or get the party started 

Before you go...

Desserts
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