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FRIDAY 27™ MARCH
ARRIVAL FROM 6PM. TO BE SEATED AT 7PM

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 BRULEE, 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

£6500 PER GUEST U

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.




