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 STARTERS
Homemade Fresh Seasonal Soup  
Chef’s inspired bowl of goodness served with white or 
wholegrain bloomer bread — 4.95

Crispy Calamari Rings
Tossed in our peppercorn spice mix and deep-fried, served 
with peppery rocket and cherry tomato salad — 7.95

Garlic Bread
Hand-pulled base with a garlic butter, fresh parsley and 
melted cheese topping — 5.95

Crispy Goat’s Cheese & Tomato Salad
Fried goat’s cheese coated in a golden breadcrumb, served 
with heirloom tomato slices and crunchy salad dressed 
with a light mustard dressing — 7.95

Ham & Parsley Terrine
Spiced cauliflower, radish and fine bean piccalilli  
with crispy thin croutons — 6.95

Mediterranean Roast King Prawns
Roasted in a light chilli dressing with fresh rocket, confit 
tomatoes, lemon and olive oil — 7.95

SANDWICHES
Available Monday to Saturday, 12 noon – 5.00pm 
Served in your choice of white or wholegrain bloomer,  
with chunky coleslaw and dressed salad. All 7.95

Hot Roast of the Day
Lightly heated in our homemade gravy. Ask your server  
for today’s option

Fish Finger & Tartare Sauce
Battered fish fingers with our homemade tartare 
sauce and mixed leaves

Golden Chicken & BBQ Melt
Crispy chicken served with melted mature cheddar,  
smoky BBQ sauce and mixed leaf 

Aged Cheddar & Pickle
Sliced mature Cheddar, salad leaves and our homemade 
pear chutney 

Kettle Ham & Mustard Mayonnaise
House roasted ham, Dijon mustard mayo and  
mixed leaves

Hummus & Roasted Red Pepper
Homemade hummus, charred red peppers and  
salad leaves

Add triple-cooked chips to any sandwich — 2.00

SIGNATURES
Sea Bass Fillets
With salsa verde, confit cherry tomatoes, pickled red 
onions and warm salad potatoes — 16.95

10-Hour Pork Belly
Crushed black pudding sauce with a roasted garlic 
butter mashed potato and braised cabbage — 16.95

Katsu Chicken Curry
Coconut & turmeric curry, panko chicken breast, served 
with sticky rice and fresh herbs — 14.95

Salt-Baked Celeriac Steak
Served on green puy lentils with salsa verde, orange and 
fresh herbs — 13.95

Slow-Braised Shin of Beef
Slowly braised in beef stock and roasted to finish, with a 
rich gravy, buttery mashed potato and fine beans — 16.95

From The Garden Salad Bowl
A mixed array of fresh seasonal vegetables with garlic 
tahini hummus, cowboy rice and homemade crunchy 
coleslaw — 12.95

Roasted Garlic & Tomato Tagliatelle
Ribbons of seasoned Italian pasta with roast garlic  
Napoli sauce, vine tomatoes, baby spinach and roasted 
yellow pepper — 13.95

Cod & Salmon Fishcake
Fine beans, wilted spinach and a white wine cream sauce, 
with parsley and crispy shallots — 15.95

 PUB CLASSICS
Traditional Fish & Chips
Lightly battered and fried until golden, served with  
our homemade tartare sauce, mushy peas and  
triple-cooked chips — 15.95

Steak & Local Ale Pie
Tender chunks of braised steak cooked in locally-
sourced ale, covered in flaky pastry and served  
with seasonal vegetables and buttery mashed  
potato  — 14.95

Wholetail Whitby Scampi
The finest local scampi served with our tartare sauce,  
mushy peas and triple-cooked chips — 14.95

 THE GRILL
Grilled over a flaming hot heat and seasoned with the chef’s 
sea salt & peppercorn blend, our steaks are rested with  
garlic butter and served with a garlic & thyme field mushroom, 
grilled plum tomato and our chunky triple-cooked chips

8oz Rump Steak — 19.95     10oz Ribeye Steak — 24.95 
8oz Flat Iron Steak (served medium-rare) — 18.95

Add Chilli & Garlic King Prawns to make it Surf & Turf — 5.00

Add Peppercorn or Chilli & Roast Garlic Sauce — 2.95

10oz Gammon Steak
With fried eggs, chilli, lime & pineapple salsa and our 
chunky triple-cooked chips — 15.95

The Seaburn Inn Cheeseburger 
Two house patties in a brioche-style bun with burger relish, 
pickles, crunchy lettuce and sliced tomato. Topped with 
mature Cheddar and smoked streaky bacon, served with 
chunky coleslaw and chunky triple-cooked chips — 14.95

Golden Chicken Stack Burger
Crispy coated chicken breast in a brioche-style bun with 
burger relish, crunchy lettuce and mature Cheddar. Served 
with chunky coleslaw and triple-cooked chips — 13.95 

Smokey Tofu & Sweet Potato Burger 
Homemade Moroccan-spiced sweet potato, smoked tofu, 
shallot and cashew nut patty served on a brioche-style bun 
with crunchy lettuce and triple-cooked chips — 13.95

Beef & Black Pudding Burger
Two house burger patties, soft black pudding, burger 
relish, red onion relish and crispy onions. Served with 
chunky coleslaw and triple-cooked chips — 14.95

Katsu Chicken Burger
Panko crumbed chicken and coconut katsu curry sauce 
in a brioche-style bun. Served with chunky coleslaw and 
triple-cooked chips — 14.95

 PIZZA
Hand-stretched and finished in our authentic pizza oven. 
Spread with traditional Napoli sauce and topped with 
Italian mozzarella cheese

Diavolo
Chilli, red pepper and tomato — 10.95

BBQ
Barbeque beef and red onion — 11.95

Toto Mare 
King prawns and garlic — 12.95

Margherita 
Tomato and cheese — 9.95

Al Fungi 
Mushroom and garlic — 9.95

Salsiccia
Pepperoni and roast peppers — 11.95

 DESSERTS
Triple Fudge Chocolate Brownie
Dark and milk chocolate fudge brownie with white 
chocolate chunks, rich chocolate sauce and vanilla 
ice cream — 6.95

Vanilla Whipped Cheesecake
Garnish changes with the current season, ask your server 
for more details — 6.95

Sticky Toffee Pudding
Warmed date & toffee pudding served with our 
butterscotch sauce and vanilla ice cream — 6.95

Spiced Banana Frozen Parfait
Lightly spiced and served with toffee banana chunks, 
caramelised banana and sweet tuile — 5.95

The Seaburn Inn Sundaes
Choose between Double Chocolate Fudge Brownie,  
Sticky Banoffee or Fresh Fruit — 5.95

Ice Cream Selection
Choose from Vanilla, Chocolate, Strawberry, Pistachio, 
Raspberry Sorbet or Orange Sorbet
Two Scoops — 3.95     Three Scoops — 4.95

Cheese Plate 
Selection of Northern cheeses, pear & saffron chutney, 
fresh fruit, celery and oatcakes — 8.95

Enjoy with Taylor’s 10 Year Old Tawny Port — 5.45

 CHILDREN’S
Developed for children under 12 years of age. Served with a 
fruit cordial drink — 6.95 

Fresh Stretched Pizza 
Margherita or Pepperoni

Battered Fish Bites 
Served with chips and peas

Scampi 
Served with chips and peas

Bangers & Mash
Served with peas

4oz Cheeseburger 
Served with fries

Crispy Breaded Chicken 
Served with fries and peas

 SUNDAYS
Served 12 noon – 4pm every Sunday (subject to availability)

Roast Dinner
Ask your server for this week’s selection of meats and 
vegetarian options

Adult — 13.95    Children — 8.95

All served with crispy garlic & thyme roast potatoes, 
seasonal vegetables, carrot & swede mash, our famous 
Yorkshire pudding and a rich gravy

 SIDES
Homemade Chunky Coleslaw — 2.45

Triple-Cooked Chips — 3.95

Warm Salad Potatoes — 3.95

Salt & Chilli Pepper Fries with Spring Onions — 3.95

Peppercorn Sauce — 2.95

Chilli & Roast Garlic Cream — 2.95

Summer Salad — 2.95

Inn-Season Vegetables — 2.95

BREAKFAST
Served from 7.30am until 11.00am

Full English
Bacon, sausage, hash brown, tomato, mushroom, baked 
beans, black pudding and your choice of egg — 10.95

Full Vegetarian
Plant-based sausage, tomato, hash brown, mushroom, 
tomato, baked beans and your choice of egg — 10.95

Eggs Benedict
Poached eggs and ham on a toasted English muffin 
with a rich hollandaise sauce — 9.95

Breakfast Sandwich 
Choose two items from the Full English or Veggie — 5.50

Eggs on Toast
Fried, poached or scrambled — 4.95

Porridge
With sugar, honey or jam — 3.95

Toast & Preserves
White or brown toast served with butter and jam 
or marmalade — 2.95

Cereal
Choose from a wide selection of cereals — 2.50

Scan here for all allergy and dietary information,  
or speak to a member of our team



SPARKLING
 COCKTAILS
Mimosa
Orange, Prosecco — 7.95 

Aperol Spritz
Aperol, Prosecco, Soda — 7.95

Apple Fizz
Apple Schnapps, Prosecco, Apple juice — 7.95

Bakewell Bellini
Amaretto, Cherry, Prosecco — 7.95

Limoncello Spritz
Limoncello, Prosecco, Soda — 7.95

Pink Spritz
Pink Gin, Prosecco, Strawberry — 7.95

 
All of our orange juice is freshly squeezed, try it with Absolut Vodka  
or Tanqueray Seville Orange Gin

HOT DRINKS
Teas and coffees all supplied by Ringtons

Espresso
The foundation of all our coffees. A blend of 100% Arabica beans from 
Africa and the Americas. Medium roasted for a short, strong, 
rich and fruity drink — 2.95

Americano
The classic ‘long black’ coffee. Hot water topped with espresso — 2.95

Café Latte
A café latte, or ‘latte’ for short, is an espresso topped with steamed milk and 
a fine layer of micro-foam — 3.45

Cappuccino
A cappuccino is similar to a latte, but has more foam, is topped with  
chocolate powder and made in a cup rather than a glass tumbler — 3.45

Flat White
Similar to a latte but shorter and more intense and with a velvet  
like texture — 3.45

Add vanilla, salted caramel or gingerbread syrup to any coffee — 55p

Fairtrade English Breakfast Tea
A refreshing blend of black tea from Assam and Kenya — 2.95

Herbal Teas
Green Tea; Camomile; Peppermint; Earl Grey; Berry & Elderflower;  
Decaffeinated; Lemon, Ginger & Ginseng — 3.45

Hot Chocolate
A delicious and luxurious chocolate drink topped with whipped cream and 
chocolate sprinkles — 3.95

  SIGNATURE
 COCKTAILS
Berry Good Twist
Cherry Gin, Raspberry Liqueur, Strawberry, Lemon, Cranberry,  
Lemonade — 7.95

Salted Caramel Martini
Baileys, Vodka, Coffee Liqueur, Salted Caramel, Cream — 8.95

Viridescent
Gin, Melon Liqueur, Lemon, Sugar, Lemonade — 7.95

Summer Daisy 
Raspberry Vodka, Passion Fruit, Grenadine, Orange — 7.95

Pineapple Rum Punch
Pineapple Rum, Coconut Rum, Orange, Lime, Soda — 7.95

Smoky Mezcal Margarita
Mezcal, Lime, Agave Syrup — 8.95

Maple Old Fashioned
Bourbon, Maple, Bitters — 7.95

  CLASSICS
Pornstar Martini
Vodka, Passion Fruit, Pineapple, Lime — 7.95

Espresso Martini
Vodka, Coffee Liqueur, Espresso, Sugar — 7.95

Margarita
Tequila, Triple Sec, Lime, Sugar — 7.95

Piña Colada 
Rum, Coconut Rum, Pineapple, Cream — 7.95

French Martini
Vodka, Raspberry Liqueur, Pineapple, Lime — 7.95

Amaretto Sour
Amaretto, Lemon, Aquafaba, Bitters — 7.95

Aviation
Gin, Maraschino, Violet Liqueur, Lemon — 8.95

Daiquiri 
Rum, Lime, Sugar — 7.95

Negroni
Gin, Sweet Vermouth, Campari, Bitters — 8.95

 MOCKTAILS
Yucatan
Pineapple, Orange, Lime — 3.95

Mango Mule
Mango, Ginger Ale, Lime — 3.95

Apple Berry
Raspberry, Apple Juice, Pineapple Juice,  Lime — 3.95

our favourite

WHITE  125ml 175ml 250ml Bottle

Fontana Trebbiano 3.95  4.95 6.95 19.95
Italy — Easy drinking white wine with flavours  
of ripe lemons and limes; a soft aromatic finish.

Lodez Chardonnay 4.95  5.95 7.95 22.95
France — Easy drinking style of Chardonnay  
from the South of France. Ripe peaches, lemon  
peel and a light hint of vanilla oak.

Canyon Road Pinot Grigio 4.95  5.95 7.95 22.95
USA — Medium-bodied wine with hints of green  
apple, citrus, white peach and floral blossom. Crisp,  
with a refreshing and revitalizing finish.

Akau Marlborough Sauvignon Blanc 5.25  7.25 9.25 27.95
New Zealand — Lots of fresh pink grapefruit  
with citrus fruits, subtle passion fruit and baked  
pineapples. Very moreish, perfectly balanced.

Picpoul De Pinet    29.95
France — Bright mouth watering flavours of mandarins, pink  
grapefruits and fresh lime combine to make this new favourite 
a crowd pleasing wine to enjoy.

Rigal Gros Manseng Vin Orange    29.95
France — This dry 'Vin Orange' is a white wine made with extended 
skin contact, the same as a red wine. Made with wild yeasts and a  
minimum intervention approach, it has a golden appearance with  
amber highlights. The nose is full of white peach and citrus aromas 
and a long, complex, slightly toasted finish.

Olivier Tricon Chablis    39.95
France — Bright, elegant crisp minerality and refreshing  
citrus-like acidity. Beautifully balanced, this is benchmark Chablis.

 ROSÉ 125ml 175ml 250ml Bottle

Canyon Road White Zinfandel 4.95  5.95 7.95 22.95
USA — This wine is light-bodied with hints of  
strawberry, cherry, and watermelon flavours  
and a smooth crisp finish.

Principato Pinot Grigio Blush 4.95  5.95 7.95 22.95
Italy — Appealing strawberry and white peach  
fruit characters leading to a crisp off-dry finish.

our favourite

 RED  125ml 175ml 250ml Bottle

Fontana Sangiovese 3.95  4.95 6.95 19.95
Italy — Light bodied style of red wine with  
flavours of ripe cranberries, tart cherries and  
subtle tannins.

La Cour des Dames Syrah 4.95  5.95 7.95 22.95
France — Aromas of wild berry fruits of  
raspberries, gooseberries, blackcurrants, spices, 
cinnamon and a touch of mint. Very rich and fat  
on the palate with a long, silky finish. 

Canyon Road Merlot 4.95  5.95 7.95 22.95
USA — With a soft and elegant mouth-feel, this  
wine has deep flavours of rich cherries and jammy  
blackberries, with hints of vanilla and spice.

Rothschild Cabernet Sauvignon    27.95
France — A rich nose of ripe blackcurrants and black cherry.  
Full-bodied yet soft and very easy going. Blackberry fruits linger 
on the palate, whilst soft tannins enable easy drinking. This wine 
is uncomplicated and makes the perfect pop and pour.

7 Fires Malbec    29.95
Argentina — The wine is deep ruby with youthful violet hues with  
intense aromas of mulberry and blackberry, cherry and a slight  
herbaceous hint on the nose. Rich, ripe and full, firm tannins and  
mouth-filling sweet dark fruit on the palate with a good clean  
finish and touches of vanilla oak.

Contea di Castiglione Barolo    44.95
Italy — A complex nose of plum, mulberry, ripe strawberry and  
brown spice with delicate floral and violet notes. Tannins are  
firm with plump fruit and a round silky texture, giving a good 
lengthy finish.

Clos de L'Oratoire Châteauneuf-du-Pape    59.95
France — This robust wine reveals aromas of burlat cherry,  
fig and spices with hints of cocoa. Voluptuous and complex.  
The fresh finish reminds us just how exceptional this wine is.

 SPARKLING    125ml Bottle

Chio Prosecco   5.50 29.95
Italy — Refreshing and crisp, this wine is  
fantastic on its own or enjoy with some olives  
and cured meats.

Ayala Brut Majeur Champagne    49.95
France — Light gold in colour, with a delicate mousse.  
The nose unveils expressive notes of citrus, florals 
and white fruits. Ayala has been owned by Bollinger 
since 2005 and has grown up to be the chic little sister.

Ayala Pink Champagne    54.95
France — Delicate and tangy, light, frothy mousse. Ayala is one  
of the only large houses to produce a Chardonnay dominated Rosé.  
This wine therefore displays characteristics of grapefruit and blood  
orange with a lip-smackingly dry finish.


