
  

 

 
  

Ou r He ad  C hef  Niall  has  be en  insp ired  by  the  p rodu ce  o f  East  A ngl ia ,  

w he the r  it  be  vege tatio n picked  from the  rich soi l  of  The  Fens ,  me at  grazed  

on  the  land  o f  Suffo lk  or  fre sh  co astal  catche s  fro m the  w ate rs  that  

su rround  ou r reg ion.  

 

Ou r menu  not  only  brings  the  very  be st  o f  Brit i sh  into  the  d ining  roo m but  

al low s the  incred ible  taste s  of  the  East  of  England  to  take  centre  stage .  

 

S i t  back  and  allow  Niall  and  hi s  te am to  share  a  taste  of   

Wo rlington Hall  with you .  

 

 

N iall  Leonard 

He ad  C hef 

 



  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Yallop ’s  Butchers  

Rare  breed pork & roasting meats  

 

Burton’s  Butchers 

Local  beef ,  lamb ,  poultry  & game keeper   

 

AJ  Seafoods 

Fish & seafood 

 

Cleveleys  

Dry stores  & del i  goods   

 

Anglia  Produce 

Fresh fruit  & vegetables  

 

Saffron Ice  Cream Company 

Artisan ice  creams  & sorbets  

 
 
 
 
 
 
 
 

Our Suppliers 

We'd l ike  to Introduce  those  who help  us  create  

The  Worlington Hall  experience  



  

 

 
 
 
 
 
 
 
 
 
 
 

Nibbles 
 
 

Red onion & tomato focaccia ,  Bungay butter ,   
olive  oil  & aged balsamic £5  v ,  v g o ,  g f o  

 
Chinese  prawn crackers ,  sweet chilli  sauce £4 .5  v g o  

 
Suffolk gold cheese  puffs  £5  v  

 
Iberico chorizo chipolatas ,  saffron aioli  £6   

 
Garlic olives  £6  v ,  v g ,  g f  

 
Garlic & thyme flatbread,  green pea hummus £5  v  

 

 

 

 

 

 
 
 

 
 

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  

 
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  

 
 
 



  

 

 
 
 
 
 
 

 
Start 

 

Soup of the day ,  house-made focaccia ,   

Bungay butter £8 .5  g f o ,  v ,  v g o  

 

Crusted pork belly ,  bacon salt ,  Royal Gala puree ,  £8  g f  

 

Aged steak tartare ,  confit  egg yolk,  forced rhubarb £14  g f  

 

Sautéed king prawns,  crispy  chilli ,   

toasted sourdough,  Amalfi  lemon £12  g f o  

 

Cured chalk stream trout,  p ickled cucumber,   

caviar ,  sea  veg,  £9  g f  

 

‘ Jolly  Norfolk ’  asparagus ,  confit  egg yolk,  wild garlic ,   

thyme & sea salt croutons £9 .5  g f o ,  v  

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  

 

 
 
 
 
 
 
 
 
 
 

From the grill 
 
 

45-day dry aged dairy beef ,  “Pont Neuf”  Parisian chips ,   

cherry vine plum tomatoes ,  Italian rocket 

 
F illet  £36 

 
Ribeye  £34 

 
 
 
 

Add your sauce £3  
 
 

Peppercorn 

Béarnaise  

Mint jus  

red wine  jus  

Bordelaise  sauce  

 

 

 

 

 

 

 

 



  

 

 

Mains  

Norfolk Black Face lamb loin,  potato terrine ,   

heritage carrots ,  mint jus  £32  g f  

 

Aged Hereford beef  short rib ,  truffled pomme puree ,   

purple  sprouting broccoli ,  Bordelaise  sauce £28  g f   

 

Roasted bacon,  sage & onion pork sausages ,  pomme purée ,  

heritage carrots ,  red wine jus  £18  

 

Suffolk chicken schnitzel ,  spaghetti  pomodoro,   

Yorkshire Pecorino,  fresh basil  £22  

 

Aged double  short rib  burger,  crisp  streaky bacon,   

beer braised onion,  Monteray Jack cheese ,  burger sauce ,   

sea  salt fries ,  red cabbage slaw,  Italian rocket £18  g f o   

 

Grilled Isle  of  Skye  langoustine ,  confit  garlic or crispy  

chilli  butter (please  specify  when ordering) ,  truffle  fries ,  

spring salad,  caramelised lemon £35  g f   

 

Roasted cod,  walnut,  lemon & parmesan crust ,  p ickled fennel ,  

potato galletes ,  parsley  & caper sauce ,  lemon £26 

 

Spinach & chickpea kofta ,  grilled pitta ,  saffron rice ,   

saffron & tahini ,  coriander £18  g f o ,  v ,  v g o  

 



  

 

 

 

 

Sides 

 

“Pont Neuf”  Parisian chips  £5  g f ,  v ,  v g  

 

Sea  salt fries  £4 .5  g f ,  v ,  v g  

 

‘Dirty ’  sea  salt fries ,  American cheese  sauce ,   

salted onion,  crispy  bacon,  diced pickle  £5 .5   

 

Purple  sprouting broccoli ,  smoked garlic ,   

flaked almonds £6 g f ,  v ,  v g  

 

Sauteed spring greens ,  wild garlic ,  sherry £5  g f ,  v  v g  

 

Macaroni ,  cauliflower & three cheese  bake ,  crispy  onions £6  v  

 

Seasonal spring salad £4 g f ,  v ,  v g  

 

 

 

 

 

 



  

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Vegetarian Menu 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 



  

 

 
 
 
 

 
 

Start 
 

Soup of the day ,  house-made focaccia ,   

Bungay butter £8 .5  g f o ,  v ,  v g o  

 

‘ Jolly  Norfolk ’  asparagus ,  confit  egg yolk,  wild garlic ,   

thyme & sea salt croutons £9 .5  g f o ,  v  

 

Suffolk gold cheese  puffs ,  chilli  jam,   

parmesan,  celery cress  £9  v  

 

 

Mains  

Italian-style  stuffed Portobello mushroom burger,    

vegan mayonnaise ,  sea  salt fries ,  Italian rocket £16  g f o ,  v ,  v g  

 

Spinach & chickpea kofta ,  grilled pitta ,  saffron rice ,  saffron 

& tahini ,  coriander £18  g f o ,  v ,  v g o  

 

spaghetti  pomodoro,  spiced tomato,   

parmesan,  fresh basil ,  £ 18  v ,  v g o  

 

 

 



  

 

 

 

 
 
 
 
 
 
 
 
 

Desserts 
 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

 

 

 

Finish 

Worlington Hall  sticky toffee  pudding,  salted caramel ,  
Madagascan vanilla ice  cream £9  v  

 

Yorkshire rhubarb & strawberry crumble ,   
Madagascan vanilla ice  cream £9 v  

 
Burnt chocolate basque cheesecake ,   

espresso ice  cream,  granita di  caffe  £10  v  
 

Mango parfait ,  natural yoghurt,   
macerated berries  £8  g f ,  v ,  v g o  

 
Suffolk artisan Cheese  board,  Suffolk chutney ,   

vine grapes ,  waters  crackers £12  g f o ,  v ,  v g o  
 

Selection of seasonal flavoured artisan ice  creams & sorbets  
£3  per scoop g f ,  v ,  v g o  

 
 
 
 
 
 
 
 
 
 
 
 
 



  

 

 
 

 

Round off 

Dessert Wines  7 5 m l  /  5 0 0 m l  

Côteaux du Layon,   
D o m a i n e  d e s  F o r g e s  F r a n c e  
E x o t i c  d r i e d  f r u i t s  w i t h  u n d e r l y i n g  f r e s h n e s s 5 .5  /  30  

Marsanne ‘Cane Cut ’ ,   
T a h b i l k  A u s t r a l i a      
T r o p i c a l  f r u i t  &  l u s h ,  n u t t y  m a r m a l a d e 35 .5 
Recioto della Valpolicella 
L ’ E r e m i t a ’ ,  C a ’ R u g a t e  I t a l y  
L u s c i o u s  &  v e l v e t y  d a r k  r e d  f r u i t s  
w i t h  a  f r e s h  f i n i s h 

53 

 

Ports 1 0 0 m l  /  b o t t l e  

LBV Port,  Barros Portugal  
S i l k y ,  t e x t u r e d  &  f r e s h  b l a c k  c h e r r y 7 .5  /  45  

20  Year Old Tawny Port,  Barros Portugal 
D e l i c a t e  b u t  r i c h  d r i e d  f r u i t s  w i t h  a  l o n g  f i n i s h  12  /  67 

 
Coffee   

Americano,  Cappuccino,  Flat White ,  Latte ,  
S ingle Espresso,  double  Espresso,  Irish Coffee  
Iced Latte 

from £3 

 
 

Tea  

Everyday ,  Super Fruit ,  Green Tea ,  Earl  Grey ,  
Peppermint,  Decaffeinated 

from £3 


