
Nibbles

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

Toasted sourdough bruschetta, 
herb oil, bitter leaf salad 
(choose 1 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

Starters

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

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

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

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!

Before you go...



From The Grill

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

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

Mains

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

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

Sides

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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