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Start 
 
 

Soup of the day 
Roscoff onion & cherry tomato focaccia,  

Neverend Farm butter 
GFO, VO, DFO 

8.5 

Duck liver parfait 
Smoked duck, pickled Morrell, fig,  

almond, brioche 
GFO, N 

10 

Roe venison 
Peach & elderflower salsa, whipped feta 

GF, DFO 
11 

 
‘ Staithe Smokehouse ’   

smoked salmon tartare 
Avocado foam, cucumber, mint & 

Heritage tomato salad, Exmoor caviar 
GF, DF 

12  

 
Sautéed King prawns 

Poached Norfolk samphire, smoked garlic, 
 toasted sourdough, lemon 

GFO, DFO 

12  

Somerset buffalo 
mozzarella 

Salted Isle of Wight beef tomato, tomato 
water, basil pesto, crispy basil, croutons, 

toasted sunflower seeds 
V, GFO 

10  
 

 
Mains 

 
 

Suffolk roast  
s irloin of  beef ,  
horseradish GFO 

23 

 
Suffolk roast   

pork loin ,   
apple  sauce  GFO 

21 

 
Suffolk roast  

chicken GFO 
19 

 
Nut roast  V, N 

19 

 
a l l  o u r  r o a s t s  a r e  s e r v e d  w i t h  Y o r k s h i r e  p u d d i n g ,  r o a s t  p o t a t o e s ,  s e a s o n a l  v e g e t a b l e s  &  r e d  w i n e  j u s  

 
 

Cauliflower cheese ,  Barber ’ s  cheddar £6  V 
 

Wild Scottish salmon  
Lemon risotto, cucumber, mint & Heritage tomato salad, 

whipped feta, smoked olive oil and lemon emulsion,  
crispy salmon skin 

26 

Aged double short rib burger  
Crispy bacon, beer braised onions, Monterey Jack cheese, 

burger sauce, Lollo Bionda, dill pickles, sea salt fries,  
red cabbage slaw, Italian rocket 

GFO, DFO 

20 
 

Suffolk chicken burger 
Lola Bionda, salted Heritage tomato, streaky bacon, 

mayonnaise, buttered brioche, red cabbage slaw,  
sea salt fries, Italian rocket 

GFO, DFO 

18 

 
Double vegan quinoa 

Lola Bionda, salted Heritage tomato, vegan chipotle mayo, 
vegan brioche, sea salt fries, Italian rocket 

VG, V, GFO, DF 

18 

Chef ’s  house salad  
Lola Bionda, Romain, Italian rocket, red onion, cucumber, cherry vine tomatoes, smoked garlic dressing  GF, V, VG, DF   12 
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Finish 
 

 
 

Worlington Hall  
sticky toffee pudding  

Salted caramel, honeycomb,  
Madagascan vanilla ice cream  

V 

9 

 
 

White chocolate Pavlova  
Frozen raspberry & vanilla bean ganache,  

raspberry compote & coulis, Italian meringue  
V, GF, DF 

10  
 

Lemon tart 
Raspberry sorbet, shortbread, honeycomb & wild honey  

V 

9  

Affogato 
A rtisan vanilla ice cream drowned in a shot of espresso 

V, GF, DFO 

6.5  

Selection of seasonal flavoured  
artisan ice creams & sorbets  

GF, V, VGO, DFO 
3.5 per scoop  

 
 
 

 
 

4 cheese plate  
Barber’s 1883 Vintage Cheddar Reserve - Binham Blue - Baron Bigod - Norfolk Marbled Goat’s Cheese 

Apple chutney, waters biscuits, celery, figs, grapes, candied walnuts  
V, N, GFO 

12 
 
 
 

 

Round off with a selection of speciality teas and coffees  
From 3 

 

Côteaux  du Layon 
D o m a i n e  d e s  F o r g e s  

F r a n c e  
Exotic dried fruits with 
underlying freshness  

5.5  /  30 
  

Marsanne ‘Cane  Cut 
T a h b i l k  A u s t r a l i a   
Tropical fruit & lush, nutty 

marmalade  
35.5 

 

Recioto della  
Valpolicella   

L ’ E r e m i t a ’ ,  C a ’ R u g a t e  I t a l y  
Luscious & velvety dark red fruits 

with a fresh finish 
53 

 

LBV Port  
B a r r o s  P o r t u g a l   

Silky, textured & fresh black cherry  
7.5  /  45 

 

20 Year Old Tawny Port  
B a r r o s  P o r t u g a l   

Delicate but rich dried fruits with a long finish 
12  /  67 
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