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Sunday Lunch 
At Worlington Hall  

 
Start 

Soup of the day ,  roscoff onion & cherry tomato focaccia ,   
Neverend Farm butter 8 .5  G F O ,  V O ,  D F O ,  V G O  

 
Grilled Essex  asparagus ,  whipped ricotta ,  Castlefranco,  green olive  1 1  

v ,  G F O  
 

Smoked garlic & chilli  king prawns,  toasted sourdough,  lemon 12  G O F ,  
D F O  

 
 

Staithe Smoke House smoked salmon,  S icilian lemon & dill  
mayonnaise ,   

croutons,  yuzu dressing 1 1  G F O  
 

Mains 
Suffolk roast s irloin of beef  24  g f o  

Norfolk Black Face lamb 24 g f o  
Suffolk roast pork loin 23  g f o  
Suffolk roast chicken 22  g f o  

Nut roast 19  v ,  n  
 

all  our roasts  are  served with Yorkshire  pudding,  roast  potatoes ,   
s easonal  vegetables  &  red wine  jus  

Add  
Cauliflower cheese ,  Barber ’s  cheddar 6  v  

 
Aged double  short rib  burger,  crispy  bacon,  beer braised 

onions,  Monterey Jack cheese ,  burger sauce ,  Lollo Bionda,  dill  
p ickles ,  sea  salt fries ,  red cabbage slaw,   

Italian rocket 20 G F O ,  D F O  
 
 

Scottish monkfish cheeks ,  jersey  royal  fondant,  pea  purée ,  
p ickled fennel ,  beurre noisette  26  D F O ,  G F   

 
 

Sweet potato,  courgette & mixed pepper quiche,  asparagus & 
Castelfranco salad,  feta & walnut crumb,  green olive 20  G F ,  

V G O ,  D F O ,  N  
 
 

Finish 
Worlington Hall sticky toffee pudding Salted caramel, honeycomb,  

Madagascan vanilla ice cream 9 V  
 

Sicilian lemon tart,  raspberry sorbet,  wildflower honey  1 1 . 5  
V  
 

Irish cream & white chocolate cheesecake,  raspberry,  mint 
12  G F ,  D F  

 
Irish local cheese plate ,  apple chutney,  Millers biscuits ,  

celery ,  
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 f igs ,  grapes 12  G F O ,  V ,  N  
    

 
Selection of seasonal flavoured artisan ice creams & 

sorbets  
3 .5  per scoop V ,  G F ,  V G O ,  D F O  

 
 


