
  

 

 
  

Ou r He ad  Che f  Niall  has  b ee n  insp ired  b y  the  p ro du ce  o f  E ast  Angl ia ,  

whe ther  it  b e  vegetat io n  p icked  from the  r ich so il  o f  T he  Fe ns ,  me at  grazed  

o n the  land  o f  Suffo lk  o r  fre sh  co astal  catche s  fro m the  wate rs  that  

su rrou nd  ou r  reg io n.  

 

Ou r  menu  no t  o nly  b r ings  the  very  b e st  o f  Br it i sh  into  the  d in ing  ro om bu t  

allo ws  the  incredib le  taste s  o f  the  E ast  o f  England  to  take  centre  stage .  

 

S it  b ack  and  allow Niall  and  his  team to  share  a  taste  o f   

W orl ington Hall  with yo u .  

 

 

N iall  Leo nard 

He ad  Che f  

 



  

 

 
 
 
 
 
 
 
 
 
 
 

Burton’s  

Himalayan  salt  d ry -aged  b ee f  

 

Yallop ’ s  

Lo cal  b ee f ,  lamb ,  po u ltry ,  po rk  &  game kee pe r   

 

A J  Seafoods 

F i sh  &  se afo od 

 

Cleveleys  

D ry  sto re s  &  de l i  go od s   

 

Kale  & Damson 

Fre sh  fru it  &  ve getab le s  

 

Hyams Bakery 

Fre shly  b ake d  b re ad 

 

S affro n Ice  Cre am Co mp any 

A rt i san  ice  cre ams &  so rbe ts  

Our Suppliers 

We 'd  l ike  to  Introd uce  tho se  who  he lp  u s  cre ate  

The  W orl ington Hall  e xpe r ience  



  

 

 
 
 
 

 
Nibbles 

 
 

Roscoff  onion & cherry  tomato focaccia ,   

Neverend Farm butter ,  olive  oil  &  aged balsamic  £5  g fo ,  v ,  v g o 

 

Iberico chorizo,  saffron mayonnaise  £5  

 

Devilled whitebait ,  sweet  chill i  sauce  £7  

 

Garlic  stuffed olives  £5  

 

Grilled p itta ,  roasted red pepper  hummus £5  v ,  v g o  

 
 

 
 
 
 
 
 
 
 

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 ,  Roscoff  onion & cherry  tomato focaccia ,  

Neverend Farm butter £8 .5  g f o ,  v ,  v g o 

 

Braised Suffolk pigs '  cheeks ,   

Bordelaise  sauce ,  celery  cress   £ 10  g fo 

 

Prosciutto di  parma,  f ig ,  goat ’s  cheese ,  toasted rye  £9  g f o 

 

Garlic  king prawns,  toasted sourdough,  lemon £12  g f o 

 

Smoked crevette ,  Staithe Smokehouse  smoked salmon,   

chill  &  l ime dress ing,  caviar  £ 12  g f  

 

Honey  glazed Camembert ,  celery ,  Suffolk chutney ,   

toasted sourdough £14  g f o ,  v  

 

Wild mushroom tapenade ,   

a  selection of  breads ,  endive £9  g fo ,  v ,  v g  

 

 



  

 

 
 

From the grill 
 
 

Himalayan salt  dry  aged Hereford beef ,  ‘Pont Neuf ’  chips ,   
 

K ing Oyster mushroom,  Italian rocket  g f  
 
 

F i llet  £36 
 

R ibeye  £34 
 
 
 
 

Add your sauce  £3  
 
 

P e ppe rco rn  g f  

V eal  ju s  g f  

Bé arnaise  g f  

W ild  mu shro o m sau ce  g f  

Bo rde la i se  sau ce  

 

 

 

 

 

 

 

 



  

 

Mains 

24hr boneless  beef  short-rib ,  pomme purée  Heritage  carrots ,  

Bordelaise  sauce   £28  g f o 

 

Suffolk chicken supreme ,  fondant potato,  black cabbage ,   

wild mushroom sauce   £26  g f  

 

Wild game p ie ,  pomme purée ,  Heritage  carrots ,  veal  jus  £20  

 

Aged double  short rib  burger ,  crisp  streaky  bacon,   

beer  braised onions ,  Monterey  Jack cheese ,  burger sauce ,   

Lollo Bionda,  dill  p ickles ,  sea  salt  fries ,  red cabbage  slaw,  

Italian rocket £20  g f o 

 

Scottish cod,  crushed potato,  p ickled aubergine ,   

lemon & parsley  beurre  blanc £26  g f  

 

Wild mushroom pappardelle ,   

p ickled Shimej i  mushroom,  sals i fy  £ 18  v ,  v g o  

 

 

 

 

 



  

 

 

 

Sides 

 

Chips  £5  g f ,  v ,  v g  

 

Fries  £4 . 5  g f ,  v ,  v g  

 

Black truffle  & parmesan fries  £5 .5  g f  

 

Roasted Heritage  carrots ,  maple  butter £6  g f ,  v ,  v g  

 

Sautéed black cabbage ,  smoked garlic  £5  g f ,  v ,  v g  

 

Mixed leaf  salad £4 . 5  g f ,  v ,  v g  

 

 

 

 

 

 

 

 



  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Vegetarian Menu 
 
 
 
 
 
 
 
 
 

 
 

 
 
 



  

 

 
 

Start 
 

Soup of  the  day ,  Roscoff  onion & cherry  tomato focaccia ,  

Neverend Farm butter £8 .5  g f o ,  v ,  v g o 

 

Wild mushroom tapenade ,   

a  selection of  breads ,  endive £9  g fo ,  v ,  v g  

 

Olive ,  p itta ,  hummus ,  endive ,  crudités  £9  g f ,  v ,  v g  

 

 

Mains  

Wild mushroom pappardelle ,   

p ickled Shimej i  mushroom,  sals i fy  £ 18  v ,  v g o 

 

BBQ pulled jackfruit  burger ,  bbq sauce ,  Lola  B iondi ,   

dill  p ickles ,  sea  salt  fries ,  red cabbage  slaw,   

Italian rocket £ 18  g fo ,  v ,  v g o  

 

Vegan wild mushroom pie ,  pomme purée ,   

Heritage carrots ,  vegetable  jus  £20  v ,  v g o ,  n  

 

 



  

 

 

 

 
 
 
 

 
 

Desserts 
 

 

 

 

 

 

 

 

 

 



  

 

 

Finish 

Worlington Hall  st icky  toffee  pudding,  salted caramel ,  

Madagascan vanilla  ice  cream £9  v  

 

Salted caramel  apple  crumble ,  vanilla  ice  cream  £9  v  

 

Chocolate  blackberry  torte ,  Chantilly  cream  £ 10  g f ,  n  

 

Suffolk artisan cheese  board,  Suffolk chutney ,   

v ine  grapes ,  Waters  crackers  £ 12  g f o ,  v  

 

Selection of  seasonal flavoured artisan ice  creams & sorbets  

£3 . 5  per  scoop g f ,  v ,  v g o 

 

Affogato,  artisan vanilla  ice  cream  

drowned in  a  shot of  espresso £6 . 5  v  

 

 

 

 

 

 

 

 

 

 



  

 

 

 

Round off 

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

Côteaux  du Layon,   
D o m a i n e  de s  F o r g e s  F r a nc e  
E x ot ic  dr i e d  fr u i t s  w it h  u n d er l y in g  fr es h n e s s 5 . 5  /  30  

Marsanne ‘Cane  Cut ’ ,   
T a h b i l k  A u s t r al i a      
T r op ic al  fr u i t  &  l u sh ,  nu t t y  m ar m a l a d e 35 .5 
Recioto della  Valpolicella  
L ’ E r em i t a ’ ,  C a ’ R u g at e  I t al y  
L u sc io u s  &  v elv e t y  da r k  r ed  fr u i t s  
w it h  a  f r e sh  f i n i sh 

53 

 

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

LBV  Port ,  Barros Portugal   
S i l k y ,  t ex t u r e d  &  fr es h  b l ac k  c h er r y 7 . 5  /  45  

20  Year Old Tawny Port ,  Barros Portugal  
D e l ic at e  b u t  r ic h  dr i ed  f r u i t s  w it h  a  l o n g  f i n i sh  12  /  67 

 

Coffee   

Americano,  Cappuccino,  Flat  White ,  Latte ,  
S ingle  Espresso ,  double  Espresso ,  Ir i sh Coffee  
Iced Latte 

from £3 

 

Tea   

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

from £3 


