STARTERS
Slow roasted pork belly
with a whisky and honey glaze, smoked
cauliﬂower purée and braised fennel petals
£7.50

Traditional Cullen Skink
served with a warm crispy bread roll
£6.45

Roast vegetable and goats cheese bon bons
set on cucumber, lime and coriander salsa
£7.50

Seared scallops
in a spring onion and leek broth with red amaranth
£11.50

Smoked venison carpaccio
with wild rocket, blood orange and walnut
petit salad splashed with a gin and honey dressing
£7.50

Confit chicken, leek, roast pepper and
smoked ham hock terrine
served with a garlic and herb wafer and stone fruit chutney
£7.50

MAINS
Pan seared venison medallions
with butternut and potato fondant, cranberry jus and
smoked venison sausage rounds
£18.20

Cajun dusted Scottish salmon fillet
with pressed leek and potato anchovy crumbs with a chenin
and chive veloute and crab bon bons
£17.20

Nettle and herb crusted rack of lamb
served with roast garlic, whipped potato, rosemary
and red wine reduction
£18.20

8oz Grilled fillet of black gold Angus beef
with pan fried foraged mushrooms, grilled haggis
and Balvenie double wood cream
£29.95

Confit duck Leg and Thigh
ﬁnished in a ﬁg and honey relish, crispy bacon and braised
savoury cabbage with a red onion and chorizo croquette.
£18.95

Crispy skin sea bass
with braised greens on garlic prawn risotto with a lobster cream
£17.95

GRILL MENU
Surf and turf 8oz ribeye
topped with king prawns in garlic butter
£27.50

28 day matured 8oz fillet steak
£28.95

10 oz sirloin
grilled to temperature
£24.50

Mixed grill
of pork sausage, BBQ rib and 6oz rib eye
£19.50

Full rack of BBQ pork ribs
£14.60

All served with grilled ﬂat cap mushrooms, onion rings, buttered vegetables, pan
blistered vine tomato and potato wedges or french fries

Sauces - £3.50
Blue cheese
Garlic and leek
Whisky sauce
Pepper sauce
Mushroom sauce

DESSERTS
Vanilla pod creme brulée
topped with caramelised Barra strawberries
served with homemade shortbread
£6.90

Cranachan panacotta
with toasted oats and honey biscuit wafer and
raspberry compote
£6.90

Baked strawberry cheesecake
with wild berry coulis served with Cullen vanilla ice cream
£6.90

Banffshire butterscotch pudding
with salted caramel ice cream
£6.50

Tablet and brownie sundae
with homemade toﬀee sauce, berries and
whipped cream
£6.50

Dark chocolate and orange torte
with pistachio brittle and orange crisp
£6.90

COFFEES & TEAS
Americano
latte
Cappuccino

£3.50
£3.50
£3.50

Espresso
Tea
Flat White

The Seafield Arms Coffee

£6.50
with a shot of Inchgower malt Whisky

£3.50
£3.50
£3.50

