
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 intolerance

Prix Fixe Menu

Worlington Hall 
sticky toffee pudding, 

salted caramel, honeycomb,
Madagascan vanilla ice cream 

v

Summer berry Eton mess, 
Chantilly cream, meringue, 

seasonal fruit compote 
gf, v

2 scoops from a selection of seasonal
flavoured artisan ice creams & sorbets

 gf, v, vgo, dfo

Desserts

Starters

Soup of the day, 
Roscoff onion & cherry tomato
focaccia, Neverend Farm butter 

gfo, dfo, v, vgo

Duck liver pate, 
toasted sourdough, 

red onion marmalade
gfo

Toasted sourdough bruschetta, 
herb oil, bitter leaf salad 

gfo, dfo, v, vgo

(choose 1 of the following)
wild mushroom - Isle of Wight tomato -

black olive tapenade

Mains

Aged short rib burger smoked bacon,
beer braised onions, Monterey Jack

cheese, burger sauce, iceberg lettuce,
dill pickles, sea salt fries, 

bitter leaf salad 
gfo, dfo

Southwold ale fish & triple
 cooked chips, 

lemon, tartare sauce

Artisan Souvlaki plate, 
2 flame grilled skewers, toasted pitta,
Mediterranean salad, house tzatziki

Choose from the following…

Marinated chicken thigh, 
Greek oregano

 gfo

Marinated pork loin 
gfo

Mediterranean vegetable, dukkah 
gfo, N

2 course £24
3 course £28

Wednesday - Saturday lunch
12:00pm - 3:00pm

Wednesday - friday dinner,
orders taken before 6:00pm

For parties of 6 guests or less.
Subject to availability
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