
1530 

Please speak with a member of our team if you have any dietary requirements,  
A discretionary service charge of 10% is added to your bill, 100% of which goes to Seckford colleagues. 

Tasting menu  

 
 

Exmoor Caviar 
Horseradish, Blini 

Billecart-Salmon Brut Reserve Champagne, France 

- 
Halibut 

Artichoke, Crayfish, Chicory 
Chateau Burgozone, Viognier, Bulgaria 

- 
Suffolk Chicken 

Polenta, Crispy Enoki, Dill 
Tierra Alta, Pinot Noir, Chile 

- 
Malt Panna Cotta, White Chocolate,  

Dried Milk Foam, Ginger, Miso 
Domaine de Grange Neuve, Montbazillac, France 

- 
East Anglian Cheeses 

Graham’s ‘Six Grapes’ Port, Portugal 
- 

Tasting menu £70  

Wine flight £38 

 
This menu is to be enjoyed by the whole table 

Due to the specific nature of this menu no substitutions are available 

 


