
Due to all menu items being cooked to order  from fresh, locally sourced ingredients,
please allow us a suitable time period for the courses to arrive at your table.

OUR HISTORY

Built by the Earl of Seafield in 1822, the Cullen Hotel, later to become

 “The Seafield Arms” has always been renowned as a fine Coaching Inn.

The 5th Earl mainly used the hotel to entertain visitors to the extensive Seafield 

Estates which comprise of well over 100,00 acres in and around Cullen

and over Grantown-On-Spey.

 

At the turn of the century, the hotel was gifted to the town of Cullen for use as a Town 

Hall. Latterly sold as a hotel building had several owners until being re-purchased by 

Seafield Estates in 1971 with the intention of restoring and renovating to its former 

glory. Much money at that time was spent with no less than £225,000 being used 

for reconstruction to satisfy its discerning patrons with the décor and design

being undertaken at that time by Mrs Nina Konig, a London designer and

friend of Lady Seafield.

 

As it is today, the hotel has undergone a £2.3 million refurbishment to provide  a

superior hotel with emphasis on the highest of standards with opulent furnishings,

luxurious bedrooms, suites and self-catering cottages along with perfect dining and 

entertaining areas. Modern and traditional features now harmonised to create a 

beautiful atmosphere for you to immerse yourself in the comfort of your 

surroundings. The General Manager, Mr Donald Thain, and his team are dedicated

to delivering an unparallel level of luxury, service and cuisine.

STARTERS

Soup of the day (V) (GFO)

Please refer to our specials board.
£7.95

Traditional Cullen skink (GFO)

Served with our homemade artisan bread.
£8.95

Wine Pairing - Les Mougeotttes Chardonnay 

Sea�eld black pudding topped with
herb crusted venison medallion (GFO)

With apple, chilli and bacon jam. 
£11.95

Wine Pairing - El Esteco Cuma Organic Malbec 

Hand dived scallops and
hot smoked salmon beignets (GFO)

With a smoked saffron broth.
£12.95

Wine Pairing - Roquemoliere Picpoul de Pinet Reserve 

Pulled pork, con�t duck
and roast pimento terrine (GFO)

With beetroot chutney and herbed crostini.
£10.95

Wine Pairing - Louis Tete Beaujolais Villages

Chicken and Smoked Ham Hock Fricassee
On a light flaky vol-au-vent with truffle infused wild mushroom.

£10.95
Wine Pairing - I sommelieri Dolcetto

(V) Vegetarian     (N) Contains Nuts     (GFO) Gluten Free option available
Please advise your server when ordering

NIBBLES FOR TWO
Marinated olives

£6.95



MAINS

Seared pepper & herb crusted venison loin 
with slow roasted haggis

Parmentier sweet potato, Parisian beetroot & red currant jus.
£34.95

Wine Pairing - Louis Tete Beaujolais Villages  

Crispy skin seatrout �llet with 
butter poached langoustines (GFO)

fondant potato, sauteed greens served with a red onion, 
pineapple & coriander salsa.

£35.95
Wine Pairing - La Minaia Gavi di Gavi 

Corn fed chicken supreme (GFO)

Tarragon whipped potato served with home smoked bacon, mushroom and 
pearl onion red wine jus, accompanied by gammon and apple cigar.

£32.95
Wine Pairing -  Les Mougeottes Chardonnay 

Duo of home smoked �llet of beef 
& braised shin en croute

with sweet potato & butternut boulangère served with pan jus.
£36.95

Wine Pairing - Quinta do Crasto Flor de Cratso 

Due to all menu items being cooked to order  from fresh, locally sourced ingredients,
please allow us a suitable time period for the courses to arrive at your table.

THE SEAFIELD
POMONA GIN STORY

Built by William Robertson in 1822 the Temple of Pomona can be found in the grounds of 
Seafield Estate in Cullen situated near Cullen Viaduct, which was once surrounded by fruit and 

orchard trees. The name “Pomona” originated from the Greek Goddess of Fruit and Orchard 
Trees and from that we are proud to announce the launching of Cullen’s first ever gin - Pomona.

Our gin has been made to our own recipe from the sweet and spiced orchard apples before 
handing over to star anise and the warming notes of cassia. Fragrant black pepper and allspice 
berries, impact a delightful finish to the gin. The perfect garnish to our gin is a slice of red apple.

The brand new Seafield Arms Hotel Premium Crafted Gin can only be found at the hotel in our 
Bar 19 and Findlater Lounge, this will be served over ice with a slice of orchard red apple and 

Fever Tree tonic and is available in a variety of Pomona Cocktails.

Our Pomona Gin is available in a beautifully presented gift box and can be purchased direct 
from the hotel.

This is a truly unique gift.

(V) Vegetarian     (N) Contains Nuts     (GFO) Gluten Free option available
Please advise your server when ordering



Oor Highland Coo’

Oor Wullie's BIG Bucket Trail in aid of The Archie Foundation

Oor Wullie’s BIG Bucket Trail was the first ever nationwide public art trail on the 
streets of Scotland’s cities. The trail ran for 11 weeks from 17th June 2019 – 30th 

August 2019, culminating in a series of farewell events and nationwide auctions in 
each of the five host cities, Glasgow, Edinburgh, Dundee, Aberdeen and Inverness.

Scotland’s first ever national public art trail which included over 200 Oor Wullie 
sculptures was aimed to unite the country as it raised awareness and vital funds 

for Scotland’s children’s hospital charities.

Oor Highland Coo was from the Inverness Trail, was auctioned off in Inverurie and 
now calls the Seafield Arms Hotel in Cullen his new home.

Over 1.3 million pounds has been raised for local Scottish children charities from 
the auctions. This includes the Archie Foundation which is a charity that makes the 

difference for sick children when they are in hospital or need long-term medical 
treatment across the North and North-East of Scotland.

They are the official charity of Royal Aberdeen Children's Hospital, the Highland 
Children's Unit in Inverness and Tayside Children's Hospital in Dundee.

We are continuing to raise funds for The Archie Foundation, 
for every Oor Highland Coo' fillet steak that we sell 10% will be 

donated to The Archie Foundation.

Over the course of 2020 to 2022, The Seafield Arms raised an amazing 
£1208.97 for The Archie Foundation.

GRILL MENU

8oz sirloin (GFO)

Grilled to temperature.
£29.95

Wine Pairing - Les Mougeottes Cabernet Sauvignon 

28 day matured 8oz black gold Angus �llet (GFO)

£37.95
Wine Pairing - El Esteco Malbec

Oor Highland coo’
30 day matured 6oz fillet of Highland cow topped with grilled

haggis, served with handcut potato chips and buttered vegetables.
10% from every Highland coo steak

will be donated to the Archie Foundation.
£39.95

Wine Pairing - Juan Gil Yellow Label Monastrell 

All served with grilled flat cap mushrooms, onion rings, buttered vegetables,
grilled tomato and French fries or hand cut chips. 

Sauces £4.95

Hunter’s sauce    •    Blue cheese sauce    •    Whisky sauce    •    Pepper sauce
 

Due to all menu items being cooked to order  from fresh, locally sourced ingredients,
please allow us a suitable time period for the courses to arrive at your table.

Side orders

(V) Vegetarian     (N) Contains Nuts     (GFO) Gluten Free option available
Please advise your server when ordering

Medley of market fresh vegetables  £4.50

Battered onion rings  £4.50

Side hand cut chips  £4.50

Surf & turf (garlic butter prawns)  £5.95

Side salad  £4.50

Garlic bread  £4.50

Artisan bread  £4.50



DESSERTS

Pomona gin, rhubarb & raspberry cheesecake
With meringue kisses served with a berry sorbet.

£9.95

Sea�eld sticky to�ee pudding  (N) (V)

Topped with walnut praline served with Cullen ice cream.
£9.25

Strawberry crème brûlée (GFO) (V)

With pink prosecco fizz & a wild berry skewer.
£8.95

Dark chocolate & Tia Maria torte (GFO) (V) 
 With espresso ice cream.

£8.25

Cullen ice cream (V)

£7.95

Add berry coulis or toffee sauce - £1.50 (GFO) (V)

Scottish cheese & biscuits (GFO) (V)

A selection of fine Scottish cheese served with savoury biscuits, 

grapes, celery & apple and fruit chutney.
£11.95

Why not add in a glass of  our quinta do crasto LBV Port 50ml £3.50

or our quinta do crasto vintage port 50ml £8.00

COFFEES & TEAS

Americano £3.50 Flat white £3.50

Latte £3.50 Espresso £3.50

Cappuccino £3.50 Tea (pot) £3.00

Add a shot of syrup £1.00

Hazelnut • Vanilla • Caramel

Flavoured teas  £3.00

Earl Grey • Peppermint • Green Tea • Camomile • Decaffeinated • Cranberry & raspberry

“Keeping it and supporting local”...Our food suppliers

Due to all menu items being cooked to order  from fresh, locally sourced ingredients,
please allow us a suitable time period for the courses to arrive at your table.

Meat, poultry, venison & game
John Stewart Butcher, Banff.

Highland Coo
Miller’s of Speyside.

Fish & seafood
Gourmet Choice, Portsoy.

Fruit & vegetables
Gauld Fruit & Veg.
Bakery produce

The Home Bakery of Buckie.
Ice cream

The Cullen Ice Cream Shop 
& Rizza’s Ice Cream.

(V) Vegetarian     (N) Contains Nuts     (GFO) Gluten Free option available
Please advise your server when ordering

The Sea�eld Arms co�ee  £8.50
With a shot of Glenglassaugh Revival Malt Whisky.

Irish co�ee  £8.50
With a shot of Jamieson’s Irish Whisky.

French co�ee  £8.50
With a shot of Courvoisier Brandy.

Caribbean co�ee £8.50
With a shot of Havana Rum.

Cointreau co�ee  £8.50
With a shot of Cointreau.

Baileys Irish co�ee  £8.50
With a shot of Baileys Irish Cream.

Tia Maria co�ee  £8.50
With a shot of Tia Maria.

Italian co�ee  £8.50
With a shot of Amaretto.

 


