
 

 

 

 

Wine Evening Menu

Thank you for dining with us 
at the Seahorse Restaurant

FOOD ALLERGIES AND INTOLERANCES 

When ordering, please speak to a member 
of staff about the ingredients in your meal. 
Please be advised that food allergens are 
handled in the kitchen. In some cases, 
allergens may be unavoidably present due 
to shared equipment, or the ingredients 
used. We offer gluten sensitive options but 
do not operate in a fully gluten – free kitchen.



MENU      Snacks on Arrival
Tapioca Cracker, Smoked Cod Roe, Parsley. 
Crispy Smoked Ham Burnt Apple Puree. 
Gougeres of Gruyere and Wiltshire Truffle. 

Homemade Bread 
Focaccia, Malted Hazelnut Butter, Late Harvest 
Extra Virgin Olive Oil 
 
 

Kilkeel Crab
Dulse Broth, Sake,  
Turnip 

Thornhill Duck
Pressed Duck Terrine, Foie Gras, Maderia Jelly, 
Pickled Mushrooms. 
 

Moiled Beef 
Ox Cheek Pithivier, Black Garlic, Conway  
Farm Vegetables 

Kaffir Lime Posset
Coconut & Vanilla 
 

64% Mayta Chocolate Tart
Salted Milk & Vanilla  
Ice Cream, Raspberry

WINE PAIRING

 
 Marchesi Antinori Franciacorta  
Blanc de Blanc N.V. 
Lombardy, Italy  
 
 
 

 
 

Antinori Bramito    Chardonnay IGT 2021 
Umbria, Italy 

 Prunotto Barolo   DOCG 2018 
Piedmont, Italy 
 
Tignanello 2019  
Tuscany, Italy

 

Prunotto Moscato d’Asti 2021 
Piedmont, Italy 

 Aleatico Solana Superiore   DOC 2020 
Tuscany, Italy

FOOD ALLERGIES AND INTOLERANCES 

When ordering, please speak to a member 
of staff about the ingredients in your meal. 
Please be advised that food allergens are 
handled in the kitchen. In some cases, 
allergens may be unavoidably present due 
to shared equipment, or the ingredients 
used. We offer gluten sensitive options but 
do not operate in a fully gluten – free kitchen.

On behalf of the management and 
staff, we would like to welcome you to 
our Seahorse Restaurant. At Hastings 
Hotels we are passionate about food 
and believe that eating is one of life’s 
greatest pleasures. We have embraced 
the use of carefully selected local and 
seasonal quality foods, and under the 
supervision of our Executive Head Chef,  
Damian Tumilty, have created inspiring 
culinary delights for you to savour.

Welcome


