
DINING



the inn collection group favourite

the inn collection group favourite

 STARTERS
Winter Root Vegetable Soup 
Served with crusty bread and butter (v) — 6.00

Chicken Liver Parfait 
Made in house, seasoned with Madeira wine and served with our light and 
fluffy toasted brioche — 8.00

Grilled Black Pudding
Doreen black pudding and crispy bacon lardons topped with a poached 
hen’s egg, finished with a creamy green peppercorn & brandy sauce — 7.50

Garlic Bread 
Hand-pulled base with garlic butter, fresh parsley and melted cheese — 6.00

Crispy & Creamy Brie 
Coated in thyme panko breadcrumbs and deep fried, served warm with 
habanero & cranberry jam — 7.00

Mushrooms on Toast 
Creamed mixture of mushrooms with fresh herbs and crispy parsley, 
 served with toasted brioche — 8.00

Creamy Smoked Salmon 
Seasoned lightly with fresh herbs, bound together with a lemon cream  
cheese and served with lightly pickled cucumber ribbons — 8.00
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 MAINS
Pan Roasted Cod Loin 
Fresh cod with a roasted red pepper sauce and served with confit potatoes  
and charred spring onions — 18.00

Chicken Supreme with Wild Mushrooms 
Roasted for a crispy skin then finished with thyme and mushrooms, served with 
parsley & garlic mash potato and a white wine cream — 17.00

Braised Shin of Beef
Slowly braised in our rich beef stock and roasted to finish, served with beef 
gravy, creamy mashed potato and caramelised shallots — 18.00

Confit Duck Leg 
Slow cooked in duck fat and roasted to finish, served with crispy potatoes,  
port & cranberry red cabbage and a rich gravy — 18.00

Roasted Winter Mushroom Tagliatelle 
Ribbons of seasoned pasta with roast mushroom sauce, portobello mushroom, 
buttery spinach and Parmesan crisp — 14.00

Cod & Salmon Fishcake 
Roasted broccoli, wilted kale and a white wine cream sauce, with fresh herbs 
and crispy parsley — 16.00
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Roots Roots Roots 
Roasted carrot, swede and celeriac in rosemary and thyme, served with creamy 
mashed potato, tenderstem broccoli and veggie gravy — 15.00

Katsu Curry 
Coconut and turmeric curry and panko chicken breast, served with sticky 
rice and fresh herbs — 15.00

Fish Medley Pie 
Tender chunks of cod, salmon and haddock bound together with a creamy 
 white sauce and fresh herbs, baked with duchess mashed potatoes and served 
with fresh broccoli and purple kale — 16.00

Traditional Fish & Chips 
Lightly battered and fried until golden, served with our tartare sauce,  
mushy peas and triple-cooked chips — 16.00

Wholetail Whitby Scampi 
The finest local scampi served with our tartare sauce, mushy peas and  
triple-cooked chips — 15.00
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 THE GRILL
Grilled over a flaming hot heat and seasoned with our chef’s sea salt & peppercorn  
blend, our steaks are rested with garlic butter and served with a garlic and thyme 
field mushroom, grilled plum tomato and our triple-cooked chunky chips

8oz Rump Steak — 20.00     10oz Ribeye Steak — 28.00

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

Add Peppercorn or Chilli & Roasted Garlic Sauce — 3.00

10oz Gammon Steak & Fried Egg
With a chilli, lime & pineapple salsa and our chunky triple-cooked chips — 17.00

The Seaburn Inn Cheeseburger 
Two of our 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 crisp skin-on fries — 15.00

Golden Chicken Burger 
Crispy coated chicken breast in a brioche style bun with house relish, crunchy 
lettuce, smoked bacon, pickle and mature cheddar. Served with chunky coleslaw 
and crisp skin-on fries — 15.00

Smokey Tofu & Sweet Potato Burger 
Homemade sweet potato, smoked tofu, shallots and cashew nut patty served in 
a brioche style bun with crunchy lettuce and crisp skin-on fries — 14.00

Beef & Black Pudding 
Two house burger patties, soft black pudding, cheese, burger relish and red 
onion relish, served with chunky coleslaw and crisp skin-on fries — 15.00

Katsu Chicken Burger
Panko-crumbed chicken and coconut katsu curry sauce in a brioche style bun, 
served with chunky coleslaw and crisp skin-on fries — 16.00

Upgrade your fries to sweet potato fries — 2.00



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 — 11.00

Barbecue Beef 
Tender shredded beef in barbecue sauce and diced jalapeños — 12.00

Margherita 
Sliced tomatoes and basil — 10.00

Al Fungi
Garlic butter and sliced mushrooms — 12.00

Salsiccia Pepperoni   
Pepperoni and roast peppers — 12.00

Farmhouse 
Kettle ham and mushroom — 12.00

Add a crust dip: garlic mayonnaise or pizza sauce — 1.99
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SIDES
Homemade Chunky Coleslaw — 2.50

Triple Cooked Chips — 4.00

Sweet Potato Fries — 4.00

Rosemary Roasted Root Vegetables — 4.00

Winter Brassica Salad — 3.00

Peppercorn Sauce — 3.00

Chilli & Roasted Garlic Sauce — 3.00
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DESSERTS
Chocolate Mousse
Rich velvety set chocolate mousse with homemade honeycomb and vanilla 
whipped Chantilly cream — 7.00

Sticky Toffee Pudding
Served with butterscotch sauce and ice cream — 6.00

Baked Apple & Cinnamon Crumble 
Chunks of Bramley apple cooked in a cinnamon butter, topped with golden 
crumble and served with creamy custard or vanilla ice cream — 7.00

Alaska Meringue with Chocolate & Vanilla 
Soft cookie base with vanilla ice cream and wrapped in toasted meringue  
with a rich chocolate sauce — 8.00

Minchella’s Ice Cream Selection 
Choose from vanilla, chocolate, strawberry, raspberry sorbet and orange sorbet
Two Scoops — 4.00    Three Scoops — 5.00

Panna Cotta, Sherry & Poached Pears
Vanilla panna cotta with soft Pedro Ximénez sherry and lightly spiced  
poached pears — 7.00

Seaburn Sundaes
Made with Minchella’s ice creams. Choose between Vanilla & Poached Pear,
Chocolate & Honeycomb or Fresh Fruit & Berry Coulis — 6.00

Cheese Plate
Selection of Northern cheeses with apple & raisin chutney, fresh fruit,  
celery and crackers — 9.00
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LUNCH
Served Midday – 5.00pm, Monday – Saturday. Served in your choice of white  
or wholegrain bloomer, with chunky coleslaw and house dressed salad

Hot Roast of the Day 
Lightly heated in our homemade gravy. Ask for today’s option — 8.00

Fish Finger & Tartare Sauce 
Battered fish fingers with homemade tartare sauce and mixed leaves — 8.00

Golden Chicken & BBQ Melt 
Crispy chicken served with melted mature Cheddar, smoky barbecue sauce  
and mixed leaf — 8.00

Aged Cheddar & Apple
Mature Cheddar, salad leaves and homemade apple & raisin chutney — 8.00

Smoked Salmon & Cucumber
With lemon cream cheese and mixed leaves — 11.00

Brie, Bacon, Chilli & Cranberry
Slices of creamy British brie, streaky bacon, our homemade cranberry jam with  
a hint of chilli and mixed leaf — 10.00



 CHILDREN’S MENU
2 courses — 8.00    3 courses — 9.00

 starters — 1.50

Hidden Vegetable Tomato Soup

Garlic Bread

Vegetable Sticks
With mayonnaise, garlic mayonnaise or BBQ sauce

 mains — 7.00

Fish & Chips 
Served with peas 

Sausage & Mash 
Served with green vegetables and gravy

Scampi & Chips 
Served with peas

Cheese & Tomato Pizza 
Served with fries and salad 

Kids Platter 
Ham, cheese, vegetable sticks, bread and butter

Tomato Penne Pasta 
Served with garlic bread  

 desserts — 1.50

Sticky Toffee Pudding 
Served with toffee sauce 

Ice Cream 
Served with sauce and popping candy 

Ice Lolly
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Please order your food at the bar, quoting your table number when ordering

Please ask our team for today’s choice of specials 
We hope you enjoy your meal

Please note, specials may not be available during peak seasons



BREAKFAST
Served from 7.30am until 11.00am

Full English
Bacon, sausage, your choice of egg (fried, poached or scrambled), baked beans, 
hash browns, mushrooms, grilled tomato and black pudding — 10.00

Vegetarian Full English 
Vegan sausage, your choice of egg (fried, poached or scrambled), baked beans, 
hash browns, mushrooms and grilled tomato — 9.00

Craster Kippers
Served with poached eggs on toast and a grilled lemon wedge — 10.00

Breakfast Sandwich
Choose two items from the Full or Vegetarian English, served in a stottie — 6.00

Eggs on Toast 
Eggs cooked how you like them (fried, poached or scrambled), served on  
thick-cut, buttered farmhouse bread — 5.00

Eggs Benedict
Poached eggs on a toasted English muffin with hollandaise sauce and a choice  
of ham or Danish bacon — 10.00

Hash Bowl 
Potatoes, spring onions and bacon, served with poached eggs and  
hollandaise sauce — 9.50

Eggs Florentine
Poached eggs on a toasted English muffin with steamed spinach, topped  
with hollandaise sauce — 10.00

Eggs Royale
Poached eggs on a toasted English muffin with smoked salmon, topped with 
hollandaise sauce — 12.00

Porridge
With honey or jam — 4.00

Toast & Preserves
White or brown toast served with butter and jam or marmalade — 2.50

Cereal
Choose from a wide selection of cereals — 3.00
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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. All 
served with crispy garlic & thyme roast potatoes, port & cranberry red cabbage, 
herb roasted root vegetables, seasonal greens, our famous Yorkshire puddings 
and a rich gravy.

Adults from — 14.00    Children from — 9.00
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Terms & Conditions: Menu descriptions may not list full dish contents. All weights shown on the menu are raw  
weight, the final cooked weight may vary due to cooking time or process. Due to using fresh Game produce on our 
menus please note that some dishes may contain traces of bone or shot. All menu items are subject to availability. 

Prices include VAT at the current rate. Visa and MasterCard are accepted and Maestro/Delta/Amex where applicable, 
together with personal cheques when accompanied by an appropriate banker’s card. All products may contain nuts 

or nut derivatives. Please note that all of our meat and fish products may contain bones. If you have any queries or 
comments please do not hesitate to contact us at: The Seaburn Inn, Whitburn Road, Seaburn, Sunderland, SR6 8AA.  

Tel: 0191 580 3610. Email: info@theseaburninn.com

Scan here for all allergy and dietary information, or speak to a member of our team 
All our food is cooked to order which may result in a longer than average waiting 

time during busy periods, thank you for your patience

PROUDLY PART OF THE INN COLLECTION GROUP


