
Trevor and Loretta Lockwood welcome you to Seafield Lodge Hotel. The hotel is an important part of Grantown-on-Spey’s heritage. Built circa 1880 and originally home to the first Provost of Grantown, it has been extended and developed over many years to become the popular Highland Hotel it now is. Its location has attracted many visitors over the decades with particular traditions for fishing, curling and golf. Whatever the reason for your visit, enjoy yourself in this wonderful historic old building, as many thousands have before you.
Starters

31
Chef’s freshly made Soup of the Day




£2.95

served with crusty bread and butter
32
Mushroom Medley








£4.65

casserole of button mushrooms, bacon & leeks simmered in a creamy white

wine sauce, topped with a golden puff pastry croute.

33
Goujons of Tandoori Chicken






£5.25

dipped in batter and shallow fried until crisp, served with 


salad garnish and a pot of mint & cucumber raita.
34
Rustic Terrine of Chicken and Pork




£4.95

wrapped in bacon, flavoured with garlic, parsley & red wine, set on


salad leaves, topped with an apple, onion & cider chutney. 
35
Smoked Salmon, Chive & Potato Fritters.



£6.50

using Speyside salmon and complemented by a 

silky smooth lemon & dill crème fraiche.

36
Hot Prawn Cocktail







£6.75

prawn tails dipped in seasoned flour & fresh breadcrumbs, deep fried until golden,

served with crisp baby gem lettuce, lemon wedges and a piquant Marie Rose sauce.

Chef’s Selection, Main Courses

39
Grilled Morayshire Pork Steak



    

£11.50

served on a bed of peas & bacon, topped with

an apple compote and sage & onion butter.

40
Highland Lamb Shank





    

£11.25

braised in a tasty stock until soft and tender, served with potato & turnip clapshot 


and a rich heather honey & rosemary jus.
41
Pan Fried Breast of Cressingham Duck

    


£14.95

garnished with roasted apples, served with a 


shallot, peppercorn and brandy cream reduction.
43
Chardonnay Chicken






    
£10.75

pan fried supreme of chicken topped with a garnish of sliced green grapes, bacon 


lardons & red bell peppers gently simmered in a Chardonnay wine & chive cream sauce.
44
Roast Fillet of North Sea Cod 



    

£13.50

set on a bed of bacon fried savoy cabbage, 


accompanied by a hot & creamy tartare sauce,
46
Indonesian Beef Rendang
(medium hot)         
        
  £9.50

diced beef flavoured with onions garlic, red chilli, coconut milk & lemon grass

slowly cooked until tender, served with long grain rice & prawn crackers

48
West Coast Salmon Fillet




    

£12.85

dusted in Cajun spices, brushed with sunflower oil and grilled, 


Accompanied by a timbale of Basmati rice and a cucumber yoghurt.

49
Spring Vegetable, Tomato & Mixed Bean Chilli (V)  


with cheddar cheese topping, steamed rice and toasted pitta bread.


            £11.50
Steak Main Courses
Prime Steaks
50
Sirloin








     
     £15.75

served with onion rings, mushrooms and grilled tomatoes.

51
Fillet








     
     £18.75

served with onion rings, mushrooms and grilled tomatoes.
A choice of sauces to complement your steak
52
Creamy Peppercorn & Brandy

  

    

£2.30

Blue Stilton Cheese






    

£2.30

Burgundy Red Wine & Mushrooms


    

£2.30

Hot Horse Radish & Chive Cream Sauce

    

£2.30

Creamy Garlic Sauce







£2.30
Some Simple Dishes
92
Freshly Bread Crumbed Fillet of Haddock

   

£7.95

served with chips and salad leafs.
94
Oven Baked Beef, Cheese and Tomato Lasagne


£7.50

served with mixed salad

96
Whole Tail Breaded Scampi






£9.25

served with fresh lemon, chips and salad leaves.
91
Chunks of Highland Rump Steak





£9.50

slowly cooked in rich onion & herb gravy,  topped with a golden puff pastry crust.
Side Dishes (only available with main courses)
Chips - Mixed Salad - Tomato & Onion Salad – Garlic Bread    £1.75
Desserts

53
Home Baked Profiteroles 






£4.75

filled with dairy cream served with a rich chocolate

fudge sauce and vanilla ice cream.

54
Sticky Toffee Pudding







£4.95

with vanilla ice-cream and butterscotch sauce.
55
A Wedge of Strawberry Yoghurt Cheesecake


£4.85

with fresh fruit garnish and a strawberry coulis.
57
Knicker-bocker Glory







£4.95 

strawberries, chocolate & vanilla ice-cream with mixed fruit,

strawberry sauce and chocolate flake.

58
Vanilla Bean Crème Brulee 






£4.50

under a crisp brown sugar crust
59
Assortment of Luxury Ice Creams





£4.45
60 
A Selection of Scottish Cheeses





£5.75
           with grapes, wafer biscuits and oatcakes.
……………………………………….

20
Coffee or Tea








£1.75
101
Children’s Menu always available 2 courses        
£7.50
We hope you enjoy your visit to ‘The Lodge’

Thank you for your custom.
