
 

   

Tapas  of canapés  
BBQ beef  shin croquette ,  garlic chive aioli   

Cromer crab ,  brioche,  crispy  chilli   
Manchego tartlet ,  beer braised onions 

Chef ’ s  Tast ing Menu with Ed Ke ith  
from Hallgarten &  Novum Wines  

Chef Niall Leonard invites you to experience a tasting menu, crafted using the finest ingredients, 
paired with wines carefully selected by Ed Keith of Hallgarten & Novum Wines 

 

A5 Japanese  wagyu tartare ,  black truffle ,  aged parmesan g f  

 

Isle  of  Wight tomato water,  Scottish Mozzarella foam & basil  g f  
 

Hand dived Orkney scallops ,   saffron risotto,   
Isle  of  White tomato,  smoked olive  oil   g f  

 
Champagne poached English peaches ,  whipped mascarpone,   

p istachio & white chocolate ,  red currant g f ,  v  

Petit  fours 
S e r v e d  w i t h  t e a  &  c o f f e e  

Gin & tonic gelee ,  cucumber caviar g f ,  v  
Lemon meringue sablee  v  

White  chocolate & raspberry truffles  g f ,  v  

Reserve your table  
 

£95.00 per guest to include all wine pairings 
Thursday 28th August - arrive at 6:30pm 

Limited tickets available, e-mail events@worlingtonhall.com to book 

£20.00 non-refundable deposit required upon booking 
Please advise our team of any dietary restrictions or allergies when booking 

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n  

D F  –  D a i r y  F r e e        D F O  –  D a i r y  F r e e  O p t i o n  
 

P l e a s e  s p e a k  t o  o u r  t e a m  r e g a r d i n g  a n y  d i e t a r y  r e q u i r e m e n t s  o r  i n t o l e r a n c e s  

 


