
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not 
include all ingredients - if you have a food allergy, please let us know before ordering. Full allergen information is available, please 

ask a team member for details. 
A discretionary service charge of 7.5% is added to all bill, 100% of this service goes to Seckford colleagues 

 

 

 

Nibbles - 

Charred Sourdough, Olive Oil, Balsamic Vinegar         £5 

Beetroot Hummus, Crispy Chickpeas, Toasted Pitta         £6 

Marinated Olives             £5 

Tomato & Mozzarella Arancini           £5 

BBQ Pulled Pork Croquettes           £5  

Starters - 

Watercress Velouté, Ricotta, Puffed Wild Rice                                                  £10 

Ham Hock Pressing, Piccalilli, Crostini’s                                  £10  

Smoked Chicken, Baby Gem, Anchovy, Parmesan Cod Roe Emulsion      £12  

Cromer Crab Tartlet, Radish, Caviar, Potato Fennell Salad                   £12                                       

Smoked Salmon, Beetroot & Horseradish Cream                    £12 

Local Asparagus, Crispy Hen’s Egg, Parmesan, Black Truffle       £11 

Main Courses – 

Chalk Stream Trout, Charred Leeks, Prawn Wonton, Mussels, Dashi Broth      £26 
Suffolk Chicken Breast, Peas, Prosciutto & Wild Garlic, Asparagus                              £24 

Trio of Blyth burgh Pork – Fillet, Belly & Cheek, Carrot Puree, Carrot Crisps                  £26 

Lobster & Crayfish Tagliatelle, Parmesan, Garlic, Chives                    £24 

Seckford Super Salad – Kale, Purple Sprouting Broccoli, Quinoa, Pomegranate        £19 

Spring Vegetable Risotto, Peas, Broad Beans, Wild Garlic, Parmesan Crisp          £11 / 19 

Catch Of The Day, Buttered Samphire, Crushed Potatoes                                                                                     £POA 

To Share -                 

Beef Wellington, Truffle Mash Potato, Seasonal Vegetables, Red Wine Jus                                                          £70 

(Supplements apply for Dinner inclusive guests)                                                                                                            £9pp                                      

From the Grill -   (With Watercress, Triple Cooked Chips, Peppercorn Sauce) 

8oz Bavette        £27 | 10oz Rib-eye Steak  £36 | 10oz Salter & King Sirloin Steak  £34 

(Supplements apply for Dinner inclusive guests)                               £10                                                                           £8 

Sides -                  All £4.50 
Crushed Potatoes | Truffle & Parmesan Fries | Triple Cooked Chips | House Salad | Buttered Greens | Broccoli & Almond 

Desserts -                                                                                                                                                         

Hazelnut Choux Bun, Candied Hazelnut, Chocolate, Salted Caramel                                             £11 

Barley Panna Cotta, Sticky Toffee Pudding, Walnut Brittle, Banana Ice Cream     £11 

Burnt Vanilla & Rhubarb Delice, Lemon Curd, Basil Marshmallow, Prosecco Sorbet     £11  

Lemon Drizzle Souffle, Poached Pear, Lemon Sorbet                                                      £12 

Seckford Cheeseboard – Three Cheeses, Crackers, Grapes and Quince Jelly     £13 


