LU NCH
SOU P S

S A L A D A N D BU DDH A BOW L

Chef’s soup of the day (v)6.50
Served with sourdough bread

S A N DW ICH E S
All sandwiches are served with a side salad
and crisps
Reuben bagel (848 kcal)
Pastrami beef, dill pickle, Swiss
cheese, sauerkraut and mustard
Roasted pepper, hummus, cucumber,
falafel, spinach wrap (v) (1043 kcal) 
Searcys club (948 kcal)
Dry cured bacon, beef tomato,
grilled turkey, free-range egg

12pm to 4pm

8.50

Superfood salad, quinoa, edamame
beans, tender stem broccoli, pink
grapefruit, baby spinach and
toasted seeds (ve) (414 kcal)8.95
Harissa-spiced barley couscous,
zaatar cucumber, charred aubergine,
green olives, pine nuts and
caper dressing (ve) (569 kcal)8.95
Classic chicken Caesar salad

8.95

(334 kcal)

H U NGR I E R
7.95
9.00

Searcys burger, aged cheddar,
house relish, chips (539 kcal)15.95
Potato gnocchi with goats’ cheese,
spring pea and lovage (v) (1049 kcal)

14.95

Atlantic prawns, lemon mayonnaise,
gem lettuce, granary bread (514 kcal)8.50

Freedom ale fish and chips,
crushed peas, tartar sauce (779 kcal)15.95

Mature cheddar Ploughman’s,
granary bread (v) (790 kcal) 6.50

Wiltshire ham, Keens cheddar,
sourdough toastie, crisps (583 kcal)10.75

Chicken and avocado,
wholemeal bread (v) (786 kcal) 6.50

Searcys sausage roll,
piccalilli (583 kcal) 8.95

SI DE S
Triple cooked chips (v) (189 kcal) 4.75
Seasonal side salad (148 kcal) 4.75

(v) vegetarian | (ve) vegan
Each menu item’s calorific value is listed per individual portion. Average adults require approximately 2000 Kcal a day.
We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have a specific
allergy or dietary requirement so we can let you know of the most appropriate food choice. Prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

