
THE CARLTON LOUNGE



COLD BREAKFAST 

Cinnamon swirl (v) (386kcal)	 3.50

Artisan biscuit selection (v) (591kcal)	 2.75

Greek yoghurt and kefir (v)	 5.50 
English strawberries, almonds, walnuts, pecans toasted seeds (302kcal) 

Croissant (v) (390kcal)	 3.50  
with butter and jam	 0.75

Pain au chocolat (412kcal)	 3.50

HOT BREAKFAST 

Full English breakfast 	                                       17.00  
St. Ewes free range egg, tomato, Lake District Farmers maple cured 
streaky bacon and pork sausage, mushroom (771kcal) 

St. Ewes free range eggs on toasted sourdough 	 7.00 
Your choice of  
Smoked salmon (640kcal) 	   9.50  
Ham (620kcal) 	                                     8.00  
Crushed broad beans, edamame beans, peas and feta (v) (809kcal)	 8.00

Wildfarmed oat porridge 	  6.00 
Your choice of  
English strawberries and hisbicus compote (v) (180kcal)  
Islands chocolate and hazelnut spread (v) (730kcal)  
Cherry and blueberry granola (v) (234kcal) 
Wildflower Honey (v) (504kcal)

AVAILABLE FROM 8AM - 11:30AM



Toasted house bloomer, salted butter	 4.00 
Your choice of  
Strawberry jam (v) (695kcal) 
Peanut butter (v) (337kcal) 
Marmite (v) (259kcal) 
Marmalade (v) (323kcal) 

Brioche bap	 7.15 
Your choice of  
Lake District Farmers maple cured smoked streaky bacon (453kcal)  
St. Ewes free range egg (553kcal) 
Lake District Farmers pork sausage (598kcal)

COFFEE 

Notes Rio Brilhante	 Single	 Double	
coffee beans

Espresso (0kcal)	                                   2.90	 3.80

Macchiato (8kcal)	                                3.00	 3.90

Cappuccino (88kcal)                        		  4.40

Mocha (162kcal)	  	 4.20

Americano (0kcal)		  4.10

Latte (166kcal)		  4.50

Flat white (64kcal)		  4.40

Chai latte (144kcal)		  4.50

Matcha latte (117kcal)		  5.50

	
	 Small 	 Large

French press (0kcal)	  5.70	 11.40            

Speciality milk 		  0.40

		   
Add syrup		  Shot

caramel, hazelnut, vanilla		  0.25



LUNCH 

SOUP OF THE DAY	

Served with freshly baked bread (v)	 7.50

 
SALADS

Caesar salad	 11.75 
St. Ewes soft boiled egg, Lake District Farmers dry cured 	                 	
streaky bacon, baby gem lettuce, cured anchovies, 		
sourdough croutons, Parmesan (475kcal)

Balela salad (ve)	  11.50 
Chickpeas, black beans, cherry tomatoes, olives, cucumber, 		
parsley, mint, sumac, lemon (430kcal)

Courgette salad (v)	 11.50 
Purple sprouting broccoli, lemon, basil, Manchego, 		
smoked almonds (375kcal)

To add

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

Our vegetarian salads can also be made vegan. Please ask for more information.

SANDWICHES 
Served with salad and crisps

Searcys club	  12.50 
Lake District Farmers dry cured streaky bacon, beef tomato,  
grilled chicken, St. Ewes free range egg, white loaf (928kcal)	

Atlantic prawns	 12.75 
Lemon mayonnaise, gem lettuce, granary bread (514kcal)

Searcys smoked salmon	 12.50 
Horseradish cream, cucumber, pickled red onion, pea shoots, 		
bagel (480kcal)

BBQ Jackfruit wrap (ve)	 10.50 
Spring cabbage slaw, pickled cucumber (628kcal)

AVAILABLE FROM 12PM - 4PM



TOASTIES 
Served with salad

Cheese and Ham	 12.50 
Barbers mature Cheddar and ham, onion chutney, 		
sourdough (583kcal)

Korean Kimchi Melt (v)	 12.50 
Green onions, gochujang mayonnaise, gruyère cheese, 
honey and sesame, sourdough (505kcal)

Grilled pastrami	  12.50                        
Sauerkraut, Emmental, spinach, horseradish (431kcal)

Tuna melt	  11.75 
Mature Cheddar, spinach, smoked gherkins, sourdough (598kcal)

MAIN DISHES

Searcys burger      	 18.50 
Aged Cheddar, house relish, beef tomato, brioche bun, fries (839kcal)

British crab tortelloni	 24.50 
Crab bisque, rouille (577kcal)

Dak-kkochi Korean grilled chicken skewers	 19.50 
Korean mixed grain rice (Japgokbap) (621kcal)

Searcys Camden pale ale fish and chips	   20.50 
Haddock, crushed peas, tartare sauce (609kcal)

	        	
SIDES                                                  	 5.25

Seasonal leaf and tomato salad (ve) (74kcal)	

Rocket, Parmesan salad (v) (161kcal)

Potato chips (ve) (187kcal)



WINE

CHAMPAGNE	 Glass 125ml	 Bottle

Searcys Selected Cuvée, Brut, NV	 15.00	 79.00

Searcys Selected Cuvée, Rosé, Brut, NV	 16.00	 84.00

Searcys Selected Cuvée, Brut, NV - Magnum		  155.00

ENGLISH SPARKLING WINE	 Glass 125ml	 Bottle

Searcys English Sparkling by Greyfriars, 	 14.00	 60.00 
Classic Cuvée, Kent, England	

Balfour, Brut, Rosé, NV, Kent, England	 18.00	 80.00

Gusbourne, Blanc de Blancs, 2018, Kent, England		  85.00

WORLD SPARKLING WINE		  Bottle

Gratien & Meyer Cuvée Flame, Crémant de		  45.00 
Loire Blanc, France

ALCOHOL FREE SPARKLING WINE	 Glass 125ml	 Bottle

Wild Idol, White (188kcal)	  12.00	 45.00

Wild Idol, Rosé (188kcal)		  45.00

 

Please note that whilst every effort is made to ensure the wine list is current, some vintages may 
vary. All prices are inclusive of VAT at the current rates. A 12.5% discretionary service charge 
will be added to the bill. Our wine is served in 175ml glasses, 125ml is available on request. 
Spirits are served in measures of 50ml, 25ml is available upon request. Not all wines are suitable 
for vegetarians. Drinks described within this menu may contain fish, egg, sulphites or other 
allergens. Please inform us of any allergen or dietary requirements.



WINE

WHITE Glass 175ml Bottle

Flor de Lisboa Branco, Lisbon, Portugal, 2022 8.50 29.00

Pinot Grigio Vinuva, Organic terre Siciliani,             
Sicily, Italy 2023

9.00 34.50

Gavi DOCG, Ca’Bianca, Piemonte,    
Italy, 2023

      44.00

Sauvignon Blanc, Featherdrop, Marlborough,  
New Zealand, 2023

 12.00 46.00

Domaine de la Foliette, Cuvée L’Origine,                  
Muscadet sur Lie, Loire, France, 2024

 13.00 48.00

Chablis, Domaine Jean-Marc,                                  
Brocard, Burgandy, France, 2022 

      62.00

Tradition Sancerre Blanc, Daniel Chotârd, Sancerre, 
Loire Valley, France, 2023

70.00

Cigalus Blanc, Gérard Bertrand, Pays d’Oc,            
France, 2022

80.00

Kits Coty Chardonnay, Chapel Down, Kent,          
England, 2018

95.00

ROSÉ Glass 175ml Bottle

Gérard Bertrand, Gris Blanc Rosé, Organic,          
Occitanie, France, 2024 

11.00 41.00

Balfour Nannete’s Rosé, Kent England, 2023 53.00

Château d’Esclans Whispering Angel Rosé,  
Provence, France, 2022

65.00



WINE

DESSERT WINE Half Bottle

La Fleur d’Or, Sauternes, Bourdeaux, France, 2021 50.00

PORT
Glass 
75ml

Half 
Bottle

Dow’s Late Bottled Vintage Port, Douro, Portugal, 2017 7.00 60.00

Vieira de Sousa, Fine White, Portugal NV 66.00

RED Glass 175ml Bottle

Tremito Nero d'Avola, Sicilia, DOC, Italy, 2022 8.50 31.00

Kleine Rust Fair trase, Pinotage Shiraz,               
South Africa, 2024

10.00 35.00

Alice Vieira de Sousa Red Reserve, Douro, Portugal, 
2021

12.00 41.00

Gérard Bertrand Pinot Noir Organic, Pays D’Oc, 
France, 2023

46.00

Catena Appellation Vista Flores Malbec, Mendoza, 
Argentina, 2022

 14.00 48.00

Conde De Valdermar Crianza, Rioja, Spain, 2019 48.00

Château Montaiguillon, Montagne-Saint-Emilion, 
Bordeaux, France, 2019

58.00

St Joseph, Poivre et Sol, François Villard, Rhône, 
France, 2021

70.00

Gérard Bertrand Château L’Hospitalet Grand Vin 
Red, Languedoc, France, 2020

85.00



COCKTAILS

SIGNATURE
Auld Enmity 
Pear liquor, Lillet Blanc, ginger ale 
Soft ginger, sweet french pear liqueur and an aromatic french vermouth for a 
refreshing winter spritz.

14.00

The Sour Scott 
Johnny Black Label, lemon juice, rhubarb syrup, Angostura Bitter 
A lovely balanced sour, carried by the elegant smokiness of Black Label, supported 
by sweet rhubarb.

15.00

Rose’s Paloma 
Cazcabel, Galliano, rose syrup, grapefruit  
A Revigorating twist on the Paloma, with notes of rose and carried by the herbal 
sweetness of Galliano liqueur.

15.00

Project Manhattan 
Bulleit Bourbon, Noilly Pratt, Guinness syrup  
A complex mariage of an Old Fashioned and a Dry Manhattan, with deep wood 
and warming vanilla notes from Bulleit Bourbon. 	

15.00

CLASSICS
Espresso Martini 
Chase vodka, coffee liqueur, espresso, 

14.00

Cosmopolitan 
Ciroc Limonata vodka, Cointreau, cranberry juice

13.50

Negroni 
Campari, Tanqueray Gin, Punt e Mes

14.00

Margarita 
Tequila, Cointreau, lime

14.00

Pisco Sour 
Pisco, Foamee, lime juice, sugar syrup, Chuncho bitters

14.00

Old Fashioned 
Bulleit Bourbon, brown sugar, bitters, orange peel

14.00



SPIRITS

VODKA 50ml

Chase British Vodka 40% 8.00

Sapling Climate Positive Vodka 40% 9.00

Belvedere 40% 11.00

Ciroc Limonata Vodka 40% 11.00

42 Below Vodka 40% 12.00

GIN
Tanqueray London Dry Gin 41.3% 8.00

Sapling Climate Positive Gin 40% 9.00

Searcys London Gin 40% 10.00

Tanqueray Flor de Seville 10.00

Tanqueray Blackcurrant Royal 10.00

Hendricks 41% 10.00

Gin Mare 42.7% 12.00

Tanqueray 10 47.3% 12.00

Monkey 47 Schwarzwald Dry Gin 47% 15.00

RUM
Captain Morgan White 37.5% 8.00

Captain Morgan Spiced Rum 40% 8.00

Captain Morgan Dark Rum 40% 9.00

Searcys Rum 40% 10.00

Santa Teresa 1796 40% 12.00

TEQUILA & MEZCAL
Quiquiriqui Mezcal Matatlan Joven 45% 11.00

Casamigos Blanco 40% 14.00

Casamigos Anejo 40% 16.00

Casamigos Mezcal 40% 18.00



SPIRITS

WHISKY 50ml

Johnnie Walker Black Label Blended Scotch Whisky 40%     9.00          

Glenmorangie 10y 40% 13.00

Ardbeg 10-Year-Old Malt 46% 13.00

Glenfiddich 15-Year-Old 40% 14.00

Craigellachie 13 Year Old Scotch Whisky 46% 15.00

Nikka From the Barrel 41.4% 16.00

Lagavulin 16 Year Old Single Malt Scotch Whisky 43% 18.00

Johnnie Walker Blue Label Blended Scotch Whisky 40% 40.00

BOURBON
Bulleit Bourbon 40% 9.00

Bulleit Rye 40% 10.00

Woodford Reserve 43.2% 10.00

COGNAC, ARMAGNAC & CALVADOS
Henry de Querville Calvados 40% 8.00

Courvoisier VS 10.00

Janneau VSOP Armagnac 40% 13.00

Hennessy VSOP 20.00

SHERRY 75ml

Regency Medium Dry Sherry 5.50

Regency Cream Sherry 5.50

Gonzalez Byass Tio Pepe, Fino Sherry 7.00



SPIRITS

LIQUEURS 50ml

Campari 9.00

Aperol 9.00

Martini Extra Dry 8.00

Martini Rosso 8.00

Frangelico 8.00

Luxardo Sambuca dei Cesari 8.00

Kahlua 8.00

Baileys Irish Cream 8.00

Tia Maria 8.00

Disaronno 8.00

Grand Marnier 12.00

Chambord 8.00

Drambuie 10.00

Cointreau 9.00

Pimm’s No. 1 Cup 8.00

NON-ALCOHOLIC SPIRITS 50ml

Seedlip Grove 42 – Citrus 9.00

Seedlip Spice 94 – Aromatic 9.00

Seedlip Garden 102 – Herbal 9.00



BEER & CIDER

BOTTLE Bottle

Toast Craft Lager 4.6% 6.20

Toast Pale Ale 4.1% 6.50

Toast IPA 4.5% 6.50

Peroni Nastro Azzurro (Gluten Free) 5% 6.50

Peroni Nastro Azzurro 5% 6.00

Modelo Especial 4.5% 6.00

Aspall Draught Suffolk Cyder 5.5% 7.00

Guinness Draught 4.2% (440ml) 6.95

LOW ALCOHOL Bottle

Peroni Libera 0% 5.00

Big Drop Pine Trail Pale Ale 0.5% 6.00

Guinness Draught 0% 6.50

DRAUGHT BEER 460ml

Camden Hells 4.2% 6.50

Camden Pale Ale 4% 6.50



SOFT DRINKS

FEVER TREE RANGE 275ml

Sparkling Raspberry Lemonade (50kcal) 4.90

Sparkling Sicilian Lemonade (50kcal) 4.90

330ml

Coca Cola (139 kcal) 4.50

Diet Coke (1 kcal) 4.50

FEVER TREE TONICS & MIXERS                                      3.60
Ask our team for suggested pairings                                                      200ml

Tonic Water (60kcal) Premium Lemonade (70kcal)

Light Tonic (30kcal) Ginger Ale (58kcal)

Mediterranean Tonic (68kcal) Elderflower Tonic (72kcal)

Ginger Beer (72kcal) Soda Water (1kcal)

WATER 750ml

Harrogate Spring Water Still 4.50

Harrogate Spring Water Sparkling 4.50



AVAILABLE FROM 4pm-7:30pm

SWEET TREATS
Milk chocolate & hazelnut bomboloni (297kcal)	 8.50

NIBBLES
Chilli rice crackers (ve) (237kcal) 4.50

Smoked almonds (ve) (735kca l) 5.75

Fennel taralli (375kcal) 5.00

Hawaij almond and cashew spiced nuts (v) (763kcal) 5.50

Gordal olives (ve) (167kcal) 5.50

Ezme, halloumi and olive oil flat bread (1018kcal) 5.50

Nduja and Parmesan chips (444kcal) 6.25

Chips (ve) (187kcal) 5.75

Padron peppers, olive oil, Dorset sea salt (ve) (30kcal) 8.50 

PLATES
Icelandic Cod tacos  
Mexican slaw, salsa nacional, achiote mayo (574kcal)

12.50

Mexican fried buttermilk chicken 
Chipotle mayonnaise (625kcal)

14.50

Chorizo and Apricot 
Casamigos Tequilla jam (1030kcal)

14.50

TO SHARE
Mexican Bontas (ve) 
Heirloom corn tortillas, refried beans, green tomatoes, salsa madre,             

guac salsa, salsa Nacional, Mexican pickles (972kcal)

22.00

British Charcuterie 
British artisan cured meats, cornichons, borettane onions, toasted 

sourdough (863kcal)

24.00

French cheese selection (v) 
Artisan French cheeses, seasonal chutney, seeded crackers (630kcal)

28.00

 
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 inform us of any allergen or dietary 
requirements. Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to 
your bill. (v) Vegetarian | (ve) Vegan



@116PallMall  |  @searcyslondon


