
TO Start
Leek & potato soup, cherry tomato & Roscoff onion focaccia, 

Neverend Farm butter gfo, v, vgo

Hand dived Orkney scallop, sauce Saint Jaques, aged Gruyere cheese,
 toasted brioche crumb gfo

Sweet & sourdough pork belly, apple jam, pork scratchings gf, df

To Share… aged Vacherin Mont d'Or, fig chutney, celery, 
toasted sourdough gfo

 (£10 supplement) 

Main
24hr slow cooked lamb shank, pomme puree, 

Heritage carrots, lamb jus gf, dfo

Moules Marinière, sea salt fries, toasted sourdough, 
mustard leaves, lemon gfo

Honey nut squash & sage risotto, Old Winchester, salsify gf, v

To Share…  35-day dry aged tomahawk steak, triple cooked chips, 
cherry vine tomatoes, grilled Portobello mushroom, mustard leaves gf, dfo

 (£20 supplement) 

To Finish
Sticky toffee pudding, salted caramel sauce, Madagascan vanilla ice cream v

Lemon meringue pie, raspberry gel, crème fraîche v

Suffolk tasting cheese flight v, gfo, vo, dfo

To Share... Petit Fours PLATTER, v
 

Chocolate dipped strawberries to round off the evening 

£65.00 per guest (please note supplements)
£20 non-refundable deposit required on booking with guest names, menu choices & any

allergies required at least 2 weeks prior.
E-Mail events@worlingtonhall.com to reserve your table

Valentines Menu

N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option 
 GF - Gluten Free GFO – Gluten free option dfo- dairy free option

Please speak to our team regarding any dietary requirements or intolerances


