I’ve always been inspired by the produce of East Anglia, whether it be vegetation
picked from the rich soil of the fens, meat grazed on the land of Suffolk or
fresh coastal catches from the waters that surround our region.

After spending many years in some of the most respected restaurants across
Norfolk, Suffolk and Northamptonshire, I’m pleased to be sharing my passion as
you dine with us at Worlington Hall.

My vision for The Hall has always been to bring the very best of not only British
into the dining room but to allow the incredible tastes of the East

of England

to take centre stage.

S it back an d allo w my te a m an d I to s h are a tas te o f Wo rlin gto n H all w ith yo u.

Jordan Bayes
Head Chef

Our Suppliers

We'd like to share those who help us to create The Worlington Hall experience

Yallop’s Butchers
Family-run since 1970 led by Wayne & Ryan
Meat

Wyken Provisions
Fish & seafood

Cleveleys
Dry stores, deli goods & local cheeses

Anglia Produce
Fresh fruit & vegetables

Manor Farm Eggs
Free range eggs

Saffron Ice Cream Company
Ice creams & sorbets

Nibbles

Lemon thyme & maple syrup roasted almonds £4

gf, n, vg

Whitebait, lime mayonnaise, chilli salt £7
Pork croquettes, black garlic £6
House-made garlic & thyme focaccia, garlic butter, extra virgin olive oil & balsamic £5
Italian olives £4

gf. v, vgo

to share

Garlic & thyme infused Camembert £16

v, gfo

apple chutney, celery, toasted bloomer

Fritto Misto “mixed fried” £18
Crispy squid, scampi, whitebait, smoked paprika salt, tartare sauce, lemon

N – Contains Nuts

V - Vegetarian

VG – Vegan

VGO – Vegan option

GF - Gluten Free

Please speak to our team regarding any dietary requirements or intolerances.

v, vgo

Start

Pumpkin arancini, Binham Blue, pine nut pesto £9 / £17

v

Braised pigs cheeks, Bordelaise sauce, crispy onions £10

Soup of the day, homemade focaccia £8

gf

v, vg, gfo

Crispy squid, sweet chilli, spring onions, coriander £9.75

Chilli & garlic king prawns, toasted sourdough, lemon £11

N – Contains Nuts

V - Vegetarian
GF - Gluten Free

gfo

VG – Vegan
VGO – Vegan option
gfo – Gluten free option

Please speak to our team regarding any dietary requirements or intolerances.

From the land

28-day aged beef, triple cooked chips, peppercorn sauce,
beef tomato, country mushrooms, mixed leaf salad

gf

Fillet £36
Rib-eye £32
Add garlic prawns

£10

8oz beef burger, slow cooked onions, crispy bacon, smoked Applewood cheddar,
gherkin, burger sauce, sea salt fries £18

Corn feed chicken supreme, potato fondant, green beans, wild mushroom sauce £19

To ac comp any
all £3

Peppercorn

Garlic butter

béarnaise

red wine jus

To share

Chateaubriand £85

gf

triple cooked chips, peppercorn sauce,
beef tomato, country mushrooms, mixed leaf salad
Add garlic prawns

£10

Norfolk lamb noisettes £65
Shoulder pie, crispy dauphinoise, green beans, jus gras

N – Contains Nuts

V - Vegetarian
GF - Gluten Free

VG – Vegan
VGO – Vegan option
gfo – Gluten free option

Please speak to our team regarding any dietary requirements or intolerances.

gf

From the sea

Roasted halibut, pomme fondant, cauliflower, samphire & mussel ragout £26

Organic salmon, seafood linguine, lemon, Parmesan £20

Shetland mussels, white wine, garlic, parsley £18

gf

Add fries £4

On the side

Truffle fries £5

v

House salad, honey & mustard dressing £4.5

vgo

Slow roasted Chantenay carrots, thyme butter £5

Green beans, confit garlic £6

gf, vgo

gf, vgo

Cauliflower cheese, crispy bacon, Binham Blue £6

N – Contains Nuts

V - Vegetarian
GF - Gluten Free

VG – Vegan
VGO – Vegan option
gfo – Gluten free option

Please speak to our team regarding any dietary requirements or intolerances.

gf

From the earth

Wild mushroom linguine, black truffle, Parmesan £16

Basil gnocchi, autumn vegetables, pine nut pesto £15

v

VGO

Worlington Hall Classics

Hand-made ‘pie of the day’, pomme purée, honey glazed carrots, kale £17

Venison bourguignon, pomme purée, green beans, crispy bacon £18

gf

Binham Blue & broccoli quiche, new potatoes, mixed leaf salad £15

v

Breaded Cod goujons, triple cooked chips, tartar sauce, lemon £16

Worlington Hall Club sandwich
roasted chicken, crispy bacon, salted tomato, gem lettuce, mayo, sea salt fries £15
available only 12noon - 5pm other sandwiches are available on request.
Please speak to a member of our team for daily options.

N – Contains Nuts

V - Vegetarian
GF - Gluten Free

VG – Vegan
VGO – Vegan option
gfo – Gluten free option

Please speak to our team regarding any dietary requirements or intolerances.

To finish

Sticky toffee pudding, toffee sauce, cinnamon ice cream £8.5

v

Lemon posset, raspberry sorbet, brown butter shortbread £8

v

West row apple crumble, vanilla ice cream £9

v, n

Bitter chocolate pot, Biscoff caramel, triple chocolate cookie crumble £8

A selection of artisan cheese, garnished £12

A selection of ice creams and sorbets £2 per scoop

v, gfo

v, gfo, vgo

Round off

Speciality coffee or tea
from £3

N – Contains Nuts

V - Vegetarian
GF - Gluten Free

VG – Vegan
VGO – Vegan option
gfo – Gluten free option

Please speak to our team regarding any dietary requirements or intolerances.

v, gf

