PALL MALL

sy SEARCYS

The Business Centre

If you require any assistance, please call reception on 020 8078 4007

SANDWICHES
Served with salad and crisps

Searcys club 12.50
Lake District Farmers dry cured streaky
bacon, beef tomato, grilled chicken,

Burford Brown free range egg, white loaf
(928kcal)

Crayfish roll 1.75
Remoulade sauce, gem lettuce, spring

onions, chives, brioche roll (550kcal)

Pastrami 13.00
Emmental cheese, sauerkraut, smoked
gherkins, American mustard,

mayonnaise, land cress, granary (696kcal)

TOASTIES
Served with salad

Cheese and ham 12.50
Wiltshire ham, Barbers mature cheddar,

pickle, sourdough (583kcal)

Korean Kimchi Melt (v) 12.50
Green onions, gochujang mayonnaise,

gruyere cheese, honey, sesame, sourdough
(505kcal)

Serranito Bocadillo 13.00
Seville style roast pork, Serrano ham,

grilled peppers, tomato, mojo picon (592kcaly

Tuna melt 1.75
Mature cheddar, spinach, jalapefos,

sourdough (598kcal)

SALADS

Searcys Caesar salad 1.25
Baby Gem lettuce, cured anchovies,

sourdough croutons, Parmesan (457kcal)

English pea and courgette (v) 10.50
Ricotta, borlotti beans, summer savory,
lemon and chermoula dressing (240kcal)

Peach Fattoush (v) 11.00
Heritage tomato, bocconcini, cucumber,

fennel, toasted sourdough, verbena harissa
(333kcal)

To add
Grilled chicken (203kcal) 6.25
Smoked salmon (190kcal) 8.25

Our vegetarian salads can also be made
Vegan. Please ask for more inforimation.

SIDES 5.25
Seasonal leaf and herb salad (ve)
(74kcal)

Rocket, parmesan (v) (161kcal)

Potato chips (ve) (270kcal)

Last food orders at 2pm

Each menu item’s calorific value is listed per individual portion. Average adults require approximately 2,000 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. (v) Vegetarian | (ve) Vegan
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