GARLIC- STUFFED OLIVES

GFE V. VG, DF
6

SOUP OF THE DAY
ROSCOFF ONION & CHERRY TOMATO FOCACCIA,
BUNGAY BUTTER
GFO, VO, DFO, VGO
85

SPICED LAMB KOFTA
NATURAL YOGHURT, PICKLED CABBAGE, HAITIAN SAUCE,
LAVASH BREAD

12

ROSCOFF ONION &

CHERRY TOMATO FOCACCIA
BUNGAY BUTTER, OLIVE OIL

WORLINGTON HALL

NIBBLES

& AGED BALSAMIC
GFO, V, VGO, DFO
55

TO START

STAITHE SMOKEHOUSE SMOKED

SALMON MOUSSE
TOASTED BRIOCHE, HERB SALAD, LEMON
GFO
11

BBQ BEEF SHIN

PORK SCRATCHINGS

CROQUETTES BACON SALT
GARLIC CHIVE MAYONNAISE DF
DF 5

6

SMOKED GARLIC

& CHILLI KING PRAWNS
TOASTED SOURDOUGH, LEMON
GFO, DFO
12

GRILLED ESSEX ASPARAGUS
WHIPPED RICOTTA, CASTELFRANCO, GREEN OLIVE
GF VvV

11

FROM THE GRILL

HIMALAYAN SALT AGED HEREFORD BEEF, TRIPLE COOKED CHIPS, CONFIT RED ONION, WATERCRESS

GF
FILLET 807 SAUCES RIBEYE 1207
3
PEPPERCORN BEARNAISE GARLIC BUTTER
GF V, GF GEF V
MAIN

WILD NORFOLK VENISON LOIN
POTATO TERRINE, SUFFOLK HERITAGE CARROT,
BLACK GARLIC
GF
32

SCOTTISH MONKFISH CHEEKS

JERSEY ROYAL FONDANT, PEA PUREE, PICKLED FENNEL,

BEURRE NOISETTE
GF, DFO
26

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

SUFFOLK CHICKEN SCHNITZEL
SPAGHETTI POMODORO, CASTEL FRANCO,
PARMESAN REGGIANO
24

ADD

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

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

ESSEX ASPARAGUS & CASTELFRANCO SALAD, PINE NUTS, SMOKED GARLIC

V, VG, N 6

WORLINGTON HALL

STICKY TOFFEE PUDDING
SALTED CARAMEL, HONEYCOMB,
MADAGASCAN VANILLA ICE CREAM
\Y
9

SELECTION OF SEASONAL FLAVOURED

ARTISAN ICE CREAMS & SORBETS
GF, V, VGO, DFO
35 PER SCOOP

TO FINISH

SICILIAN LEMON TART
RASPBERRY SORBET, WILDFLOWER HONEY,
\Y
115

LOCAL CHEESE PLATE
APPLE CHUTNEY, MILLERS BISCUITS,
CELERY, FIGS, GRAPES
V. N, GFO
12

IRISH CREAM &

WHITE CHOCOLATE CHEESECAKE
RASPBERRY, MINT
GF. DF
12

AFFOGATO
ARTISAN VANILLA ICE CREAM DROWNED IN A
SHOT OF ESPRESSO
GF.V, DFO
7

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
	Nibbles
	Garlic- stuffed olives  GF, V, VG, DF  6
	Roscoff onion &  cherry tomato focaccia  Bungay butter, olive oil  & aged balsamic  GFO, V, VGO, DFO  5.5
	Pork scratchings   bacon salt  DF  5

	To Start
	Staithe Smokehouse smoked  salmon mousse toasted brioche, herb salad, lemon  gfo   11

	From the grill
	Peppercorn       Béarnaise     Garlic butter
	gf                              v, gf                         gf, v
	Suffolk Chicken schnitzel spaghetti pomodoro, castel franco,  parmesan reggiano 24

	Himalayan salt aged Hereford beef, triple cooked chips, confit red onion, watercress  GF
	Sauces  3
	Fillet 8oz                                                       Ribeye 12oz


	Main
	add
	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
	Irish cream &  white chocolate cheesecake  raspberry, mint  gf,  df  12
	Scottish monkfish cheeks  jersey royal fondant, pea puree, pickled fennel, beurre noisette  gf, dfo  26
	Worlington Hall  sticky toffee pudding  Salted caramel, honeycomb, Madagascan vanilla ice cream  V  9

	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

	to Finish
	Sicilian lemon tart raspberry sorbet, wildflower honey,  v  11.5
	Local cheese plate apple chutney, Millers biscuits, celery, figs, grapes  v, n, gfo  12
	Affogato  Artisan vanilla ice cream drowned in a shot of espresso  GF, V, DFO  7
	Selection of seasonal flavoured artisan ice creams & sorbets  GF, V, VGO, DFO  3.5 per scoop
	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




