Acfufth

STARTERS MAINS
SOUP OF THE DAY, AGED SHORT RIB BURGER SMOKED BACON,
ROSCOFF ONION & CHERRY TOMATO BEER BRAISED ONIONS, MONTEREY JACK
FOCACCIA, NEVEREND FARM BUTTER CHEESE, BURGER SAUCE, ICEBERG LETTUCE,
GFO, DFO, V, VGO DILL PICKLES, SEA SALT FRIES,
DUCK LIVER PATE, BITTER LEAF SALAD

TOASTED SOURDOUGH, GFO, DFO

RED ONION MARMALADE
GFO

SOUTHWOLD ALE FISH & TRIPLE
COOKED CHIPS,
TOASTED SOURDOUGH BRUSCHETTA, LEMON, TARTARE SAUCE

HERB OIL, BITTER LEAF SALAD

GFO, DFO, V. VGO ARTISAN SOUVLAKI PLATE,

2 FLAME GRILLED SKEWERS, TOASTED PITTA,

(CHOOSE | OF THE FOLLOWING) MEDITERRANEAN SALAD, HOUSE TZATZIKI
WILD MUSHROOM - ISLE OF WIGHT TOMATO -
BLACK OLIVE TAPENADE CHOOSE FROM THE FOLLOWING...

MARINATED CHICKEN THIGH,

GREEK OREGANO
GFO

MARINATED PORK LOIN
GFO

MEDITERRANEAN VEGETABLE, DUKKAH

DESSERTS

WORLINGTON HALL
STICKY TOFFEE PUDDING,

GFO, N
SALTED CARAMEL, HONEYCOMB,
MADAGASCAN VANILLA ICE CREAM \ ,
v & 2 COURSE £24 =
SUMMER BERRY ETON MESS, 3 COURSE £28

WEDNESDAY - SATURDAY LUNCH
12:00PM - 3:00PM
WEDNESDAY - FRIDAY DINNER,
ORDERS TAKEN BEFORE 6:00PM

CHANTILLY CREAM, MERINGUE,
SEASONAL FRUIT COMPOTE
GE VvV
2 SCOOPS FROM A SELECTION OF SEASONAL

FLAVOURED ARTISAN ICE CREAMS & SORBETS FOR PARTIES OF 6 GUESTS OR LESS.
GF, V, VGO, DFO = SUBJECT TO AVAILABILITY I

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
	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

	Desserts
	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

	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




