
Pan Seared Scallops, Cuttlefish & Sesame Toast 
Crispy Coated Chicken Thigh, Satay Sauce, Cucumber & Fermented Chil l i  

Gallybagger Cheese Beignets, Smoked Tomato Jam, Parmesan Crisp 

S T A R T E R S

IoW Beef Sirloin, Crispy Potato, Green Beans, Peppercorn Sauce 
Butter Poached Halibut, Winter Ratatouil le, Lemon Beurre Blanc 

Tagliatelle, Roasted Red Pepper Pesto, Sundried Tomatoes & Olives

M A I N S

Salted Chocolate Delice, Coffee Mousse, Rum Crème Fraiche 
Strawberry & Champagne Posset, Butter Biscuits 

Raspberry & Vanil la Mil lefeuil le 

D E S S E R T S

NC
S A M P L E   M E N U

£55.00 per person

We cater to guests with allergies. Please inform us of any dietary
requirements, and we wil l provide alternative dishes upon request. All

meals are prepared by our award-winning team at Seaview Hotel, which
proudly holds 2 AA Rosettes.


