
 

 

 

F e s t i v e  C e l e b r a t i o n s  

a t  Worlington  Hall 

Celeriac, hazelnut & truffle soup, house made focaccia,   
Ampersand butter n,  gfo ,  v ,  vgo  
 
Suffolk smoked duck breast, blackberry, dukkah n,  gf  
 
Staithe Smokehouse smoked salmon, lemon crème fraiche,  
chilli & calamansi dressing, fresh chilli gf  
 
Barber’s Cheddar & cauliflower croquette, cranberry jam,  
candied walnuts, micro cress n,  v  

Roasted Suffolk Turkey breast, pig in blanket, red wine jus gfo  
 
Vegan festive nut roast, vegan pig in blanket, vegetable gravy  vg ,  v ,  gfo  
 
(Both served with Festive trimmings & vegetables) 
 
 
35-day dry aged picanha steak, Pont Neuf Parisan chips,  peppercorn 
sauce, vine cherry plum tomato, Italian rocket £5  supplement  gf  
served medium/rare or medium/well – please specify  
 
Baked cod, crushed potato, samphire, lemon beurre blanc,  
caramelised lemon  gf  

Sticky toffee Christmas pudding, aged Cognac custard v  
 
Rich chocolate fondant, white chocolate, mint v  
 
Blood orange posset, dark chocolate shavings v ,  gf  
 
Festive cheeseboard, house chutney, vine grapes £5  supplement v ,  vgo .  gfo  
 
2 scoops from a selection of Artisan ice creams & sorbets v ,  vgo,  gfo  

S t a r t  

M a i n  

F i n i s h  

2  courses  -  £37 . 50  per  guest  
3  courses  -  £45 .00  per  guest  

A  g l a s s  o f  f i z z  o n  a r r i v a l  

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n  

 
P l e a s e  s p e a k  t o  o u r  t e a m  r e g a r d i n g  a n y  d i e t a r y  r e q u i r e m e n t s  o r  i n t o l e r a n c e s  

 


