
Roscoff onion & 
cherry tomato focaccia 

Bungay butter, olive oil
 & aged balsamic 
GFO, V, VGO, DFO 

5.5

BBQ beef shin 
croquettes

 Garlic chive mayonnaise
 DF 

6

Pork scratchings
  bacon salt

 DF 
5

Garlic- stuffed olives 
GF, V, VG, DF 

6

To Start

Nibbles

Soup of the day 
Roscoff onion & cherry tomato focaccia,

Bungay butter
 GFO, VO, DFO, VGO 

8.5

Spiced lamb kofta
natural yoghurt, pickled cabbage, Haitian sauce, 

lavash bread
 12

Smoked garlic 
& chilli king prawns
Toasted sourdough, lemon 

GFO, DFO 
12

Staithe Smokehouse smoked 
salmon mousse

toasted brioche, herb salad, lemon
 gfo  

11

Grilled Essex asparagus 
whipped ricotta, Castelfranco, green olive 

gf, v 
11 

From the grill

Himalayan salt aged Hereford beef, triple cooked chips, confit red onion, watercress 
GF

Peppercorn       Béarnaise     Garlic butter
       

Sauces 
3

Wild Norfolk venison loin
 potato terrine, Suffolk Heritage carrot, 

black garlic 
gf 
32

Main

Triple-cooked chips
 gfo, v, vg, df 5.5      

Sea salt fries
 gfo, v, vg, df 4.5   

Black truffle fries, Parmigiano Reggiano 
gfo 7

Jersey royal potatoes, mint 
gf, dfo, v 6.5   

Essex asparagus & Castelfranco salad, pine nuts, smoked garlic 
v, vg, n 6

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

Jack cheese, burger sauce, Lollo Bionda, 
dill pickles, sea salt fries,

 red cabbage slaw, watercress 
gfo, dfo

 20

Fillet 8oz                                                       Ribeye 12oz 
                                                                         

Scottish monkfish cheeks 
jersey royal fondant, pea puree, pickled fennel,

beurre noisette
 gf, dfo 

26

add 

Worlington Hall 
sticky toffee pudding 
Salted caramel, honeycomb,

Madagascan vanilla ice cream
 V
 9 Local cheese plate

apple chutney, Millers biscuits,
celery, figs, grapes

 v, n, gfo 
12

Irish cream & 
white chocolate cheesecake

 raspberry, mint 
gf,  df 

12

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 

7

to Finish

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

Worlington Hall

40 40

Southwold ale fish & chips 
triple cooked chips, lemon, tartare sauce,

chilli, mushy peas, curry sauce 
22

Sweet potato, courgette &
 mixed pepper quiche

asparagus & Castelfranco salad, feta & walnut
crumb, green olive

 gf, vgo, dfo, n 
20

Sicilian lemon tart
raspberry sorbet, wildflower honey, 

v 
11.5

gf                              v, gf                         gf, v

Suffolk Chicken schnitzel
spaghetti pomodoro, castel franco,

 parmesan reggiano
24
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