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Sunday Lunch  
At Worlington Hall  

 
Start 
Roscoff  onion & cherry  tomato focaccia ,  Neverend Farm butter ,   
ol ive  oil  &  aged balsamic £5  g f o ,  v ,  v g o   
 
Soup  of  the  day ,  Roscoff  onion & cherry  tomato focaccia ,   
Neverend Farm butter  £8 . 5  g f o ,  v ,  v g o   
 
Polenta  & parmesan croquette ,  chill i  jam,  parmesan crisp ,  micro salad £9  v  
 
Garl ic  King prawns ,  toasted sourdough,  lemon £ 12  g f o   
 
Suffolk asparagus ,  hollandaise  sauce ,  lemon £9  v ,  g f  
 
 
Mains 
Suffolk roast  s irloin of  beef ,  horseradish £23  g f o  
Suffolk roast  pork loin,  apple  sauce  £2 1  g f o  
Suffolk roast  chicken £ 19  g f o  
Nut roast  £ 19  v ,  n   
 
a l l  o u r  r o a s t s  a r e  s e r v e d  w i t h  Y o r k s h i r e  p u d d i n g ,  r o a s t  p o t a t o e s ,   
s e a s o n a l  v e g e t a b l e s  &  r e d  w i n e  j u s  
 
Himalayan salt  dry  aged Hereford beef  r ibeye ,  triple  cooked chips ,  King 
Oyster  mushroom,  Ital ian rocket  £34  g f  
 
Aged double  short rib  burger ,  crispy  bacon,  beer  braised onions ,  Monterey  
Jack cheese ,  burger sauce ,  Lollo Bionda ,  dill  p ickles ,  s ea  salt  fries ,   
red cabbage  slaw,  Ital ian rocket  £20  g f o  
 
L ine  caught sea  bass ,  crushed potato,  charred baby  leeks ,   
St  Jacques  sauce  £26  g f  

 
Sp iced tomato rigatoni ,  bas i l  pesto ,  mozzarella  £20  v  
 

Add  
Cauliflower cheese ,  Barber ’ s  cheddar £6  v  
 
 
Finish  

Suffolk strawberries ,  whipped vanilla  bean ganache ,  vanilla  sugar £ 10  gf ,  v  
 
Worlington Hall  st icky  toffee  pudding,  salted caramel ,   
Madagascan vanilla  ice  cream £9  v  
 
Vanilla  crème  brûlée ,  vanilla  short bread £9  v  
 
Cheese  board,  Suffolk chutney ,  garnished,  Water ’ s  b i scuits  £ 12   
B a r b e r ’ s  1 8 8 3  V i n t a g e  C h e d d a r  R e s e r v e ,  B i n h a m  B l u e ,  B a r o n  B i g o d  v ,  g f o  
 
Selection of  seasonal  flavoured artisan ice  creams  & sorbets   
£3 . 5  per  scoop g f ,  v ,  v g o  

 


