
Start

Spring pea soup, 
Roscoff & cherry tomato focaccia, Bungay butter vgo, vo, gfo

Luxury seafood cocktail,
 Mary Rose sauce, bloomer bread, lemon gfo

Suffolk Pig’s cheeks, 
bordelaise sauce, crispy shallots gfo

Main
 
Suffolk chicken supreme, 
brown butter potato fondant, Cavolo nero, wild 
mushroom jus gf
 
Parmesan & walnut crusted cod, 
lemon & chervil crushed potato, poached samphire, beurre
nantais, caramelised lemon gf, n
 
Seasonal vegetable risotto, 
Parmesan, fine herbs v, vgo, gf
 

 
 Finish

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

Bitter chocolate pot, Morello cherries, honeycomb n

Vanilla creme brûlée, brown butter shortbread v

N – Contains Nuts       V - Vegetarian         VG – Vegan          VGO – Vegan option         
 VO – Vegetarian option   GF - Gluten Free       GFO – Gluten free option

Please advise our team of any dietary requirements or allergies in advance

£65.00 per guest

A non-refundable deposit of £20 per guest within 48 hours of booking or will
be unable to guarantee the reservation. Guest names, menu choices & any

dietary restrictions 
at least 14 days in advance.

Michael Buble 
Friday 27  Marchth

Arrival from 6pm. To be seated at 7pm


