
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Start  
 
Brown butter  cauliflower soup ,  smoked olive  oil ,  crispy  leaf ,   
Roscoff  onion & cherry  tomato focaccia  v ,  g f o  
 
Duck l iver  & port  parfait ,  brioche  toast ,  apricot & apple ,  Ital ian b itter  leaf  g f o  
 
Garl ic  King prawns ,  toasted sourdough,  lemon g f o  
 
Buffalo mozzarella ,  salted beef  tomato,  bas i l  pesto,  p ine  nuts ,  croutons  v ,  g f o ,  n  

Main 
 
‘Dad ’ s  Special ’  3  meat  roast  ( please  choose  3  from below -  £ 5  s u p p l e m e n t )  
 
Roast  beef  g f o  
Roast  lamb g f o  
Roast  pork  g f o  
Roast  chicken g f o  
Nut roast  g f o ,  v ,  v g o ,  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  ( f i llet  or ribeye ) ,  tr iple  cooked chips ,  
confit  Roscoff  onion,  Ital ian rocket ,  peppercorn sauce  ( £ 1 0  s u p p l e m e n t )  
 
24hr boneless  BBQ beef  short rib ,  pomme puree ,   
purple  sprouting broccoli ,  crispy  shallots  
 
Aged double  short rib  burger ,  crispy  streaky  bacon,  beer  braised onions ,  
Monterey  Jack cheese ,  burger sauce ,  Lollo Bionda ,  dill  p ickles ,   
s ea  salt  fries ,  red cabbage  slaw,  Ital ian rocket  g f o  
 
L ine  caught sea  bass ,  lemon & chervil  crushed potato,   
charred baby  leeks ,  St  Jacques  sauce  g f  
 
Suffolk cucumber risotto,  p ickled cucumber ,  crispy  mint ,  chives  Finish 
 
Worlington Hall  st icky  toffee  pudding,  salted caramel ,   
Madagascan vanilla  ice  cream v  
 
Suffolk strawberries ,  whipped vanilla  bean ganache ,  vanilla  sugar v ,  g f  
 
Caramel  parfait ,  honeycomb,  lemon sorbet ,  orange  balm v  
 
Cheese  board,  garnished,  Water ’ s  b i scuits  ( £ 5  s u p p l e m e n t )  v ,  g f o   
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  
 
2  scoops  from a  selection of  seasonal   
flavoured artisan ice  creams  & sorbets  g f ,  v ,  v g o  

£ 4 5 . 0 0  p e r  g u e s t  
 
A  n o n - r e f u n d a b l e  d e p o s i t  o f  £ 2 0 . 0 0  p e r  g u e s t  i s  r e q u i r e d  u p o n  b o o k i n g .  
G u e s t  n a m e s  &  m e n u  c h o i c e s  r e q u i r e d  1 0  d a y s  b e f o r e .   
e v e n t s @ w o r l i n g t o n h a l l . c o m  

Fathers’ Day 
S u n d a y  1 5 t h  J u n e  

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            
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            V O  –  V e g e t a r i a n  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  



 
 
 
 

Main 

Slow roasted dry aged sirloin of beef ,  horseradish  g f o  

Dingley Dell  pork loin  g f o  

Chicken supreme  g f o  

Suffolk lamb  g f o  

all  our roasts  are  served with Yorkshire  pudding,  roast  potatoes ,  seasonal  
vegetables  &  red wine  jus  
 
Worlington Hall  4oz burger,  monetary jack cheese ,   
burger sauce ,  sea  salt fries  g f o  
 
Country pork sausages ,  mash,  carrots ,  gravy  
 
Penne pasta ,  Pomodoro tomato sauce ,  home-made garlic bread v  
 
Crispy  chicken goujons,  sea  salt fries ,  baked beans 

 

Finish 
 
Worlington Hall  sticky toffee  pudding,   
salted caramel ,  vanilla ice  cream v  
 
Fresh fruit  salad v ,  v g ,  g f  
 
Chocolate fudge sundae v ,  g f ,  n  
 
2  scoops from a selection of ice  creams & sorbets  v ,  v g o ,  g f  

2  C o u r s e s :  £ 2 0 . 0 0  
3  C o u r s e s :  £ 2 4 . 0 0  
 
 
P r e - o r d e r s  &  a  n o n - r e f u n d a b l e  d e p o s i t  o f  £ 1 0 . 0 0  p e r  c h i l d  a r e  r e q u i r e d  u p o n  b o o k i n g  

 

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            
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            V O  –  V e g e t a r i a n  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  

Fathers’ Day Lunch 
F o r  y o u n g e r  d i n e r s  ( u n d e r  1 2 ’ s )  

Start 
 
Vegetable  crudités ,  hummus v ,  v g o ,  g f  
 
Home-made garlic bread v  


