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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  
 

Suffolk BBQ brisket ,  burnt apple ,  fermented chilli ,   
crispy  shallots 10  G F ,  D F  

 
Staithe Smokehouse house-smoked salmon,   

fermented chilli ,  Calamansi  l ime ,  caviar 1 1  G F ,  D F  
 
 

Roasted red pepper tart ,  black garlic ketchup,   
whipped goats ’  cheese ,  Parmesan,  dukkah 10  V  

 
 

Mains 
Suffolk roast s irloin of beef ,  horseradish 24 g f o  

Suffolk roast pork loin,  apple  sauce 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 ,  Lola Bionda,  dill  

p ickles ,  sea  salt fries ,  red cabbage slaw,   
Italian rocket 20 G F O ,  D F O  

 
 

Chicken club burger,  Lola Bionda,  salted tomato,   
streaky bacon,  mayonnaise ,  red cabbage slaw,   

sea  salt fries ,  Italian rocket 18  D F O   
 
 

Himalayan salt aged Hereford beef  ribeye ,  triple  cooked chips ,   
confit  red onion,  portobello mushroom,  Italian rocket 36  G F  

 
 

Dover sole ,  lemon & herb new potatoes ,  sautéed rainbow 
shard,  lemon & capers  beurre blanc 26 G F  
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Finish 

 
 

Worlington Hall  
sticky toffee pudding  

Salted caramel, honeycomb,  
Madagascan vanilla ice cream  

V 

9 

 
Salted caramel  
apple  crumble  

Madagascan vanilla bean custard & ice cream  
V 

9 
 

Passion fruit 
martini  posset 

Passion fruit, mint 
GF, V 

10 
 

Selection of 
seasonal flavoured 
artisan ice creams 

& sorbets 
GF, V, VGO, DFO 
3.5 per scoop 

Affogato 
Artisan vanilla ice cream 

drowned in a shot of espresso 
GF, V, DFO 

6.5 
 

  

 
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 ,  G F O  

12 
 
 
 

 

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

 

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 

 

P
o
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ts

 

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 

 

Dessert wines   


