DESSERTS
NV

WORLINGTON HALL STICKY TOFFEE PUDDING,

SALTED CARAMEL, HONEYCOMB, MADAGASCAN VANILLA ICE CREAM
\Y

10

CHOCOLATE & SALTED CARAMEL PINECONE, AUTUMNAL FRUITS, MERINGUE
\%

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, Vv, DFO
8

B -

COMPLETE YOUR DINING EXPERIENCE WITH A TEA, COFFEE, OR INDULGENT PERFECTLY PAIRED
DESSERT WINE OR PORT OR GET THE PARTY STARTED & JOIN US IN THE LOUNGE OR
BIRNAM BAR FOR ONE OF OUR EXPERTLY CRAFTED COCKTAILS!

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

NIBBLES
N

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
55

CRISPY CHILLI BITES
\Y
55

SOUR CREAM & CHIVE CRISPS, CHORIZO CREME FRAICHE
GF, V, VGO, DFO

PORK SCRATCHINGS
DF

5

STARTERS

NV

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

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




MAINS
NV

SOUTHWOLD ALE FISH & CHIPS
TRIPLE COOKED CHIPS, LEMON, TARTARE SAUCE, CLASSIC MUSHY PEAS, CURRY SAUCE
24

SUFFOLK VENISON LOIN, CREAMED POLENTA, SAUTEED WILD MUSHROOMS, GAME JUS
GF
32

SCOTTISH COD BOUDIN, PEPPERONATA, BRASSICA SALAD, FISH VELOUTE, YUZU & HONEY VINEGAR
GFO
32

CACIO DE PEPE, TONNARELLI, PECORINO ROMANO, FRESH BLACK PEPPER
V, DFO
22
ADD
CHICKEN BREAST 8

CANADIAN BLUE LOBSTER MEAT 16

PIE OF THE DAY, POMME PUREE, SOUTHWOLD BEER BRAISED ONIONS, GLAZED CARROTS, VEAL JUS
DFO

26

SIDES
N

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

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

FROM THE GRILL
NV

MATURE ENGLISH BEEF,

TRIPLE COOKED CHIPS, PORTOBELLO MUSHROOM, BITTER LEAF SALAD
GF, DFO

FILLET
807
40

RIBEYE
1207
40

ADD SAUCES 3
PEPPERCORN - BEARNAISE - VEAL JUS - GARLIC BUTTER - GAME JUS

AGED DOUBLE SHORT RIB BURGER,
SMOKED BACON, BEER BRAISED ONIONS, MONTEREY JACK CHEESE, BURGER SAUCE, ICEBERG LETTUCE,

DILL PICKLES, SEA SALT FRIES, RED CABBAGE SLAW, BITTER LEAF SALAD

GFO, DFO
21

BUTTERMILK FRIED CHICKEN BURGER, SOUR CREAM & CHIVE SEASONING, JALAPENO RANCH DRESSING,
ICEBERG LETTUCE, DILL PICKLES, BRIOCHE BUN, SEA SALT FRIES, RED CABBAGE SLAW, MIXED LEAF
20

ALPINE APRES-SKI FEAST

NV

THE ALPINE GRILL
A CHOICE OF 2 HEARTY SKEWERS SERVED WITH GRILLED SOMUN BREAD,
SMOKY RED PEPPER AJVAR, WHIPPED GARLIC FETA KAYMAK
& A SIDE OF SOPSKA SALAD
20

GRILLED, SMOKED CEVAPI SAUSAGE
GF, DF
HONEY & PAPRIKA MARINATED CHICKEN THIGH
GF, DF
SMOKED HALLOUMI & RED PEPPER
GE V

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

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




	Desserts
	Before you go...
	Worlington Hall sticky toffee pudding,
	Chocolate & salted caramel pinecone, Autumnal fruits, meringue
	White chocolate fondant, salted caramel ice cream, candied pistachios
	Sicilian lemon tart,
	raspberry sorbet,
	shortbread, wildflower honey
	11.5
	Selection of seasonal flavoured artisan ice creams & sorbets
	3.5 per scoop
	Local cheese plate,
	apple chutney, Millers biscuits, celery, figs, grapes
	12
	Affogato,
	Artisan vanilla ice cream drowned in a shot of espresso
	Complete your dining experience with a tea, coffee, or indulgent perfectly paired dessert wine or port or get the party started & join us in The Lounge or
	Birnam Bar for one of our expertly crafted cocktails!
	Nibbles
	Starters
	Garlic-stuffed olives
	6
	Toasted sourdough loaf, Bungay Butter, Maldon Sea Salt
	7
	Crispy hash brown bites, Parmigiano Reggiano
	5.5
	Crispy chilli bites
	5.5
	Sour cream & chive crisps, chorizo crème fraiche
	6
	Pork scratchings
	5
	Soup of the day,
	toasted sourdough
	9
	Duck liver parfait, smoked duck breast, pickled morrells,
	red onion marmalade, brioche
	12
	Smoked garlic & chilli prawns,
	toasted sourdough, lemon
	12
	Braised Suffolk pig cheeks, Bordelaise sauce, crispy shallots, bone marrow
	12
	Foraged wild mushroom pie, creamed polenta, salsify, vegetable jus


	Mains
	Sides
	Triple-cooked chips
	6
	Sea salt fries
	Black truffle fries
	7
	“Dirty Posh Chips” with peppercorn sauce & Parmesan
	9
	Orange glazed garrots, thyme, dukkah
	Sauteed wild mushrooms, brown butter, taragon
	Pomme puree, Southwold beer braised onions, veal jus
	Lobster mac n’ cheese, brioche crust
	12
	Southwold ale fish & chips
	triple cooked chips, lemon, tartare sauce, classic mushy peas, curry sauce
	24
	Suffolk venison loin, creamed polenta, sautéed wild mushrooms, game jus
	Scottish cod boudin, pepperonata, brassica salad, fish velouté, yuzu & honey vinegar
	Cacio de pepe, tonnarelli, pecorino Romano, fresh black pepper
	22
	Pie of the day, pomme puree, Southwold beer braised onions, glazed carrots, veal jus
	26
	16

	From The Grill
	alpine apres-ski feast
	Mature English beef,
	triple cooked chips, Portobello mushroom, bitter leaf salad
	Fillet
	8oz
	40
	ribeye
	12oz
	40
	add Sauces 3
	Peppercorn - Bearnaise - veal jus - garlic butter - game jus
	Aged double short rib burger,
	smoked bacon, beer braised onions, Monterey Jack cheese, burger sauce, iceberg lettuce, dill pickles, sea salt fries, red cabbage slaw, bitter leaf salad
	21
	Buttermilk fried chicken burger, sour cream & chive seasoning, jalapeño ranch dressing, iceberg lettuce, dill pickles, brioche bun, sea salt fries, red cabbage slaw, mixed leaf
	The Alpine Grill
	A choice of 2 hearty  skewers served with grilled somun bread,
	smoky red pepper ajvar, whipped garlic feta kaymak
	& a side of sopska salad
	20
	Grilled, smoked cevapi sausage
	Honey & paprika marinated chicken thigh
	Smoked halloumi & red pepper
	Fondue board
	3 cheese fondue dip with sauvignon blanc, rustic bread, fingerling potatoes, smoked sausage, cured meats, heritage carrots, cornichons.
	24pp
	£11 per additional person


