WORLINGTON HALL

AUTUMN MENU

HEAD CHEF - NIALL LEONARD
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OUR SUPPLIERS

WE'D LIKE TO INTRODUCE THOSE WHO HELP US CREATE

THE WORLINGTON HALL EXPERIENCE

YALLOPS

LOCAL BEEF, LAMB, POULTRY, PORK & GAMEKEEPER

AMON SEAFOODS

FISH & SEAFOOD

CLEVELEYS AND KING BROS

DRY STORES & DELI GOODS

KALE & DAMSON AND ANGLIA PRODUCE

FRESH FRUIT & VEGETABLES

SAFFRON ICE CREAM COMPANY

ARTISAN ICE CREAMS & SORBETS

HYAMS BAKERY

FRESH BREAD & ROLLS
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NIBBLES

ROSCOFF ONION &
CHERRY TOMATO FOCACCIA

Neverend Farm butter, olive oil & aged balsamic
GFO, v, VGO, DFO
5

PORK SCRATCHINGS
With bacon salt
DF
5

BBQBEEF SHIN CROQUETTES
Garlic chive mayonnaise
DF

6

GARLIC-STUFFED OLIVES
GF, V, VG, DF

6

START

SOUP OF THE DAY
Roscoff onion & cherry tomato focaccia,
Neverend Farm butter
GFO, VO, DFO, VGO
85

WILD RABBIT &
HAM HOCK PRESSE
confit king oyster, foraged sole berry, pickled
mustard seeds, toasted sourdough dough
GFO, DF
70

BRANCASTER MUSSELS

Nduja & lemon, toasted sourdough
GFO

2

FRIED WILD PHEASANT BREAST

fermented root vegetable slaw, black garlic mousse,

mushroom ketchup

10

HAND-DIVED
ORKNEY SCALLOP

Sauce Saint-Jacques, aged gruyere,

toasted breadcrumbs

14

SUFFOLK MUSHROOM PARFAIT

Binham Blue, toasted sourdough, mushroom crisps
V., GFO, DFO
70

GARLIC & THYME CAMEMBERT ‘TO SHARE’

Wild honey, fig chutney, celery, toasted sourdough
GFO

4

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
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FROM THE GRILL

HIMALAYAN SALT AGED HEREFORD BEEF, TRIPLE COOKED CHIPS,

CONFIT RED ONION, PORTOBELLO MUSHROOM,

FILLET 80z
38

[TALIAN ROCKET Gr

RIBEYE 1207
36

SAUCES

PEPPERCORN
GF

BEARNAISE

3

VEAL JUS
GF, DF

CHICKEN JUS

V, GF GF, DF

A LA CARTE BURGERS

AGED DOUBLE
SHORT RIB BURGER

Crispy bacon, beer braised onions,
Monterey Jack cheese, burger
sauce, Lollo Bionda, dill pickles, sea
salt fries, red cabbage slaw,

[talian rocket
GFO, DFO
20

CHICKEN CLUB
BURGER

Lola Bionda, salted Heritage tomato,

BBQ_JACK FRUIT
BURGER

Lola Bionda, salted Heritage tomato,
streaky bacon, mayonnaise, buttered

BBQ sauce, vegan brioche,

brioche, red cabbage slaw, sea salt sea salt fries, Italian rocket

fries, Italian rocket VG, v, GFO, DF
DFO 18
18




MAIN

Join us for lunch and enjoy a complimentary tea, coffee or dessert (not including cheese)

when ordering a main (Wednesday - Friday, 12 - 3pm).

HEREFORD CALVES LIVER CONFIT LEG OF WILD DUCK
Pomme puree, caramelised shallot & Pan-seared breast, Purple Majesty potato,
smoked bacon jam, veal jus, crispy shallots honey-nut squash, braised red cabbage,
GFO cherry jus
22 GF, DFO
28
HONEY-NUT SQUASH & CONTFIT SCOTTISH COD
SAGE CHICKEN ROULADE Sauce Saint-Jacques, beetroot & fennel salad,
Potato terrine, caramelised pear puree, brioche & walnut crumb
whipped goats' cheese, chicken jus GFO, N
GF 28
26

WILD MUSHROOM RISOTTO
Pickled Shemiji mushroom:s, salsify
GFO, V, VGO, DFO

18
ADD
TRIPLE-COOKED CHIPS POTATO GALETTES SEA SALT FRIES
GF, V. VG, DF Black truffle, Old Winchester GF, V. VG, DF
5 V, GF 4.5
6
BRAISED RED CABBAGE SAUTEED HERITAGE BEETROOT &
Red wine, ‘ight muscovado BABY CARROTS FENNEL SALAD
V. VG, GF Smoked garlic GF, V, VG, DF
45 GF, DFO, V, VGO 6
6
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WORLINGTON CLASSICS

Available Wednesday-Saturday (12 = 3pm) / Wednesday - Friday (5pm — 6pm)

SOUTHWOLD ALE FISH & CHIPS

Triple cooked chips, lemon, tartare sauce,

chilli mushy peas, curry sauce

22

PIE OF THE DAY

Pomme puree, sautéed Heritage carrots, chicken jus

8

SANDWICHES

Available Wednesday — Saturday (12 - 3pm)

ROASTED SIRLOIN
OF HEREFORD BEEF

Beer braised onions, Monterey Jack cheese, toasted

sourdough, sea salt fries, Italian rocket
GFO

76

BATTERED COD

Tartare sauce, lemon, sea salt fries, Italian rocket

on white or brown bloomer

3 CHEESE TOASTIES

Beer braised onion, salted beef tomato,

sourdough, sea salt fries, Italian rocket

GFO
6

GRILLED PORTOBELLO
MUSHROOM

Caramelised red onion, grilled Monterey Jack cheese,

16 toasted sourdough, sea salt fries, Italian rocket

GFO
16

LUNCH BURGERS

Available Wednesday-Saturday (12 - 3pm)

SUFFOLK
CHICKEN CLUB

Lola Bionda, salted Heritage

1/4 POUNDER BURGER
Beer braised onions, streaky bacon,

Monterrey Jack cheese, Lola tomato, streaky bacon,
Bionda, burger sauce, red cabbage mayonnaise, buttered brioche,

slaw, sea salt fries, Italian rocket red cabbage slaw, sea salt fries,

GFO, DFO ltalian rocket
16 DFO
16

BBQ_JACK FRUIT
BURGER

Lola Bionda, salted Heritage
tomato, BBQ sauce,
vegan brioche, sea salt fries,

ltalian rocket
VG, V. GFO, DF
16




W

FINISH

WORLINGTON HALL
STICKY TOFFEE PUDDING

Salted caramel, honeycomb,

Madagascan vanilla ice cream
Vv

9

CAPPUCCINO NAMELAKA
Caramelised white chocolate, raspberry,
pistachio, chipotle tuile
V. GFO, N

10

COTEAUX DU LAYON
DOMAINE DES FORGES
FRANCE
Exotic dried fruits with

underlying freshness

557/ 30

DESSERT WINES

MARSANNE ‘CANE CUT
TAHBILK AUSTRALIA

Tropical fruit & lush, nutty

SUFFOLK APPLE & SALTED
CARAMEL SPONGE PUDDING
Madagascan vanilla ice cream & custard,
brown butter praline
ViN
70

SELECTION OF SEASONAL
FLAVOURED ARTISAN ICE CREAMS
& SORBETS

A rtisan vanilla ice cream

drowned in a shot of espresso
GF, V., VGO, DFO
3.5 per scoop

RECIOTO DELLA
VALPOLICELLA
L'EREMITA’, CA'RUGATE ITALY

marmalade Luscious & velvety dark red fruits
355 with a fresh finish
53

4 CHEESE PLATE
Barber’s 1883 Vintage Cheddar Reserve - Binham Blue - Baron Bigod - Norfolk Marbled Goat’s Cheese

Apple chutney, waters biscuits, celery, figs, grapes, candied walnuts

LBV PORT
BARROS PORTUGAL

Silky, textured & fresh black cherry
75/ 45

PORTS

V. N, GFO
2

20 YEAR OLD TAWNY PORT
BARROS PORTUGAL

Delicate but rich dried fruits with a long finish
2/ 67

ROUND OFF WITH A SELECTION OF SPECIALITY TEAS & COFFEES

From 3
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