DESSERTS
NV

WORLINGTON HALL STICKY TOFFEE PUDDING,

SALTED CARAMEL, HONEYCOMB, MADAGASCAN VANILLA ICE CREAM
\%

9

SUMMER BERRY ETON MESS,
CHANTILLY CREAM,

MERINGUE, SEASONAL FRUIT COMPOTE
GE V

9

SICILIAN LEMON TART,
RASPBERRY SORBET,

SHORTBREAD, WILDFLOWER HONEY
V, GFO

115

CHEESECAKE OF THE DAY,
GARNISHED
(PLEASE ASK ABOUT ALLERGENS)
11

SELECTION OF SEASONAL FLAVOURED ARTISAN ICE CREAMS & SORBETS
GF V, VGO, DFO
3.5 PER SCOOP

LOCAL CHEESE PLATE,

APPLE CHUTNEY, MILLERS BISCUITS, CELERY, FIGS, GRAPES
VO, GFO

12

AFFOGATO,

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

8

B -

COMPLETE YOUR DINING EXPERIENCE WITH A TEA, COFFEE, OR INDULGENT PERFECTLY PAIRED
DESSERT WINE OR PORT OR GET THE PARTY STARTED & JOIN US IN THE LOUNGE OR
BIRNAM BAR FOR ONE OF OUR EXPERTLY CRAFTED COCKTAILS!

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

NIBBLES
N

GARLIC-STUFFED OLIVES
GE, V, DF, VGO

6

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
DF

5

STARTERS
N

SOUP OF THE DAY,

ROSCOFF ONION & CHERRY TOMATO FOCACCIA, BUNGAY BUTTER
GFO, DFO, V, VGO

9

WORLINGTON HALL SCOTCH EGG,

SMOKED CHILLI JAM, BITTER LEAF SALAD
DF
11

SMOKED GARLIC & CHILLI PRAWNS,

TOASTED SOURDOUGH, LEMON

GFO, DFO
12

DUCK LIVER PATE, TOASTED SOURDOUGH

RED ONION MARMALADE

GFO
11

TOASTED SOURDOUGH BRUSCHETTA,

HERB OIL, BITTER LEAF SALAD
(CHOOSE | OF THE FOLLOWING) -
WILD MUSHROOM - ISLE OF WIGHT TOMATO - BLACK OLIVE TAPENADE
GFO, DFO, V, VGO

10

ISLE OF WIGHT TOMATO SALAD,

FRESH BASIL, SMOKED OLIVE OIL, MALDON SEA SALT
GFO, VGO, V, DFO

10

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




MAINS

NV

SOUTHWOLD ALE FISH & CHIPS
TRIPLE COOKED CHIPS, LEMON, TARTARE SAUCE, CLASSIC MUSHY PEAS, CURRY SAUCE
22

POACHED LOCH DUART SALMON,

CREAMED SPRING GREENS, FONDANT STYLE JERSEY ROYAL POTATOES, YUZU & HONEY VINEGAR
GF

26

SUFFOLK PORK CHOP,

GRATIN POTATOES, CREAMED GREENS, MUSTARD SAUCE
GF

26

QUICHE OF THE DAY,

FONDANT STYLE JERSEY ROYAL POTATOES, SEASONAL SIDE SALAD
GF, DFO, VGO, V

20

SIDES

N

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

FONDANT STYLE JERSEY ROYAL POTATOES,

GARLIC BUTTER
GE V
7

MEDITERRANEAN SALAD,

FETA, KALAMATA OLIVES, EXTRA VIRGIN OLIVE OIL
GF V, VGO, DFO
7

CREAMED GREENS,

DUKKAH, YUZU & HONEY VINEGAR
GFE N
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

FROM THE GRILL
NV

MATURE ENGLISH BEEF,

TRIPLE COOKED CHIPS, CHERRY VINE TOMATOES, BITTER LEAF SALAD
GF, DFO

FILLET
807
40

SIRLOIN
807
35

ADD SAUCES 3
PEPPERCORN — BERNAISE — GARLIC BUTTER

AGED DOUBLE SHORT RIB BURGER,
SMOKED BACON, BEER BRAISED ONIONS, MONTEREY JACK CHEESE, BURGER SAUCE, ICEBERG LETTUCE,

DILL PICKLES, SEA SALT FRIES, RED CABBAGE SLAW, BITTER LEAF SALAD

GFO, DFO
21

SUFFOLK CHICKEN CLUB BURGER,
SMOKED STREAKY BACON, ICEBERG LETTUCE, SALTED BEEF TOMATO, MAYONNAISE, SEA SALT FRIES,

RED CABBAGE SLAW, BITTER LEAF SALAD
GFO, DFO

19

MEDITERRANEAN

N
ARTISAN SOUVLAKI PLATE,
2 FLAME GRILLED SKEWERS, TOASTED PITTA, MEDITERRANEAN SALAD, HOUSE TZATZIKI
CHOOSE FROM THE FOLLOWING...

MARINATED CHICKEN THIGH, GREEK OREGANO
GFO

16

MARINATED PORK LOIN
GFO

16

BUTTERFLIED KING PRAWNS, PAPRIKA SALT
GFO
18

MEDITERRANEAN VEGETABLE, DUKKAH

GFO,N
16

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




	Desserts
	Before you go...
	Worlington Hall sticky toffee pudding, salted caramel, honeycomb, Madagascan vanilla ice cream v 9
	Summer berry Eton mess, Chantilly cream,  meringue, seasonal fruit compote gf, v 9
	Sicilian lemon tart, raspberry sorbet,  shortbread, wildflower honey v, gfo 11.5
	Cheesecake of the day,  garnished  (please ask about allergens)  11
	Selection of seasonal flavoured artisan ice creams & sorbets  gf, v, vgo, dfo 3.5 per scoop
	Local cheese plate,  apple chutney, Millers biscuits, celery, figs, grapes  vo, gfo  12
	Affogato, Artisan vanilla ice cream drowned in a shot of espresso  gf, v, dfo  8
	Complete your dining experience with a tea, coffee, or indulgent perfectly paired dessert wine or port or get the party started & join us in The Lounge or  Birnam Bar for one of our expertly crafted cocktails!
	Nibbles
	Starters
	Garlic-stuffed olives  gf, v, df, vgo 6
	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 df 5
	Soup of the day,  Roscoff onion & cherry tomato focaccia, Bungay Butter  gfo, dfo, v, vgo  9
	Worlington Hall scotch egg, smoked chilli jam, bitter leaf salad  df 11
	Smoked garlic & chilli prawns,  toasted sourdough, lemon  gfo, dfo  12
	Duck liver pate, toasted sourdough red onion marmalade  gfo 11
	Isle of Wight tomato salad,  fresh basil, smoked olive oil, Maldon sea salt  gfo, vgo, v, dfo  10


	Mains
	Sides
	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
	Fondant style Jersey Royal potatoes,  garlic butter  gf, v 7
	Mediterranean salad, feta,  Kalamata olives, extra virgin olive oil  gf, v, vgo, dfo 7
	Creamed greens,  dukkah, yuzu & honey vinegar  gf, n 7
	Southwold ale fish & chips  triple cooked chips, lemon, tartare sauce, classic mushy peas, curry sauce  22
	Poached Loch Duart salmon,  creamed spring greens, fondant style Jersey Royal potatoes, yuzu & honey vinegar  gf 26
	Suffolk pork chop,  gratin potatoes, creamed greens, mustard sauce  gf 26
	Quiche of the day,  fondant style Jersey Royal potatoes, seasonal side salad  gf, dfo, vgo, v 20

	From The Grill
	Mature English beef,  triple cooked chips, cherry vine tomatoes, bitter leaf salad  gf, dfo
	Fillet  8oz  40
	Sirloin  8oz  35
	add Sauces 3 Peppercorn – Bernaise – Garlic Butter
	Aged double short rib burger,  smoked bacon, beer braised onions, Monterey Jack cheese, burger sauce, iceberg lettuce, dill pickles, sea salt fries, red cabbage slaw, bitter leaf salad  gfo, dfo  21
	Suffolk chicken Club burger,  smoked streaky bacon, iceberg lettuce, salted beef tomato, mayonnaise, sea salt fries,  red cabbage slaw, bitter leaf salad  gfo, dfo  19

	Mediterranean
	Artisan Souvlaki plate,  2 flame grilled skewers, toasted pitta, Mediterranean salad, house tzatziki Choose from the following…
	Marinated chicken thigh, Greek oregano  gfo 16
	Marinated pork loin  gfo  16
	Butterflied King prawns, paprika salt  gfo  18
	Mediterranean vegetable, dukkah  gfo, n  16


