
BRASSERIE

APPETISERS
Potato and rosemary sourdough (547kcal)	 4.00

Gordal olives (ve) (83kcal)	 4.75

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

STARTERS
Soup of the day (v) 	 7.50

Labneh salad (v)	 12.50 
Cherry tomatoes, cucumber, za’atar (338kcal)

Searcys smoked salmon  	 15.50 
Horseradish cream, pickled cucumber,                                   
rye bread (343kcal)

English asparagus	 15.75 
Coppa, wild garlic aioli, Parmesan crisp  (504kcal)

Vitello tonnato	 17.50 
Capers, anchovies, basil (846kcal)

MAINS
Burrata tortelloni (v)	 22.50 
Spring peas, wild mushrooms, aged Parmesan (594kcal)

Searcys Camden Pale Ale fish and chips  	 20.50  
Haddock, crushed peas, tartare sauce (563kcal)

116 fish cake	 22.50 
St. Ewes poached egg, brown shrimps,                          
beurre blanc, chives (420kcal)

Market fish of the day	  
Please ask your waiter for details

Duck and sour cherry pastilla 	              24.50 
Lemon and sumac yoghurt (1160kcal)

Lake District Farmers chargrilled bavette steak	 25.00 
Land cress, peppercorn sauce (326kcal)

PUDDINGS

Chocolate nemesis (v)	  
Crème fraiche (658kcal)

Basque cheesecake (v)	  
Cherry compote, bergamot chantilly (518kcal)

Nougat glace (v)	  
Gariguette strawberries, hibiscus, hazelnuts (1318kcal)

Plum and almond tart (v)	  
Cornish clotted cream (1199kcal)

 

SET MENU

2 courses £28pp | 3 courses £35pp 
with wine pairing (125ml and 75ml) +£22pp

STARTERS

Soup of the day	
Vegetarian option available                              	
Ask the waiter for the pairing recommendation

Labneh salad (v) 
Cherry tomatoes, cucumber, za’atar (338kcal) 

Balfour Nannete’s Rosé, Kent, England

MAINS

Burrata tortelloni (v) 
Spring peas, wild mushrooms, aged Parmesan(594kcal) 
Gérard Bertrand Naturalys Pinot Noir Organic, 	
Occitanie, France, 2021

116 fish cake  
St. Ewes poached egg,                                        
brown shrimps, beurre blanc, chives (420kcal)                                                       

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

PUDDINGS

Chocolate nemesis (v)  
Crème fraiche (658kcal)                                                 	

Vieira de Sousa, Tawny, Portugal NV

Plum and almond tart (v)  
Cornish clotted cream (1199kcal)                                                 	

La Fleur d’Or, Sauternes, Bordeaux, France, 2021 

 A Searcys signature dish inspired by our heritage. Located in some of the most magnificent venues across the UK, our history remains a constant source of inspiration 
today. Our chefs have crafted Searcys Signature dishes, using the best of seasonal ingredients, that marry our illustrious heritage and traditions. |  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

 
SIDES	 5.25

Jersey royals, mint butter (v) (315kcal)

Chips (ve) (187kcal)

Spring greens, chorizo and tarragon (276kcal)

Rocket and Parmesan salad, balsamic vinegar (v) (283kcal)

8.50



BRASSERIE

SPARKLING WINE & CHAMPAGNE

BRUT	 125ml	 Bottle

Searcys English Sparkling, England, NV	 14.00	 60.00

Searcys Selected Cuvée Brut, NV	 15.00	 79.00

Searcys Selected Cuvée, Rosé, Brut, NV	 16.00	 84.00

                           APPERITIVES

White Port Tonic            	                                               12.00
Alice Vieira de Sousa White Port, Mediterranean Tonic, olives

Aperol Spritz                                                                 	13.00
Aperol, Prosecco, Soda Water

Searcys Negroni                                                           	14.00
Searcys Gin, Punt e Mes, Campari

add a portion of Gordal olives for £3
WINE

WHITE	 175ml	 Bottle

Flor de Lisboa Branco, Portugal, 2022	 8.50	 31.00

Pinot Grigio, Vinuva, Organic, Terre	 9.00	 34.50 
Sicilliane, Sicily, Italy, 2023

Gavi DOCG, Ca’Bianca, Piemonte,	  	 44.00 
Italy, 2023

Sauvignon Blanc, Featherdrop,	 12.00 	 46.00 
Marlborough, New Zealand, 2023 

Domaine de la Foliette, Cuvée L’Origine,	 13.00	 48.00 
Muscadet sur Lie, Loire, France, 2024

Chablis, Domaine Jean-Marc, Brocard,		   62.00 
Burgundy, France, 2022

Tradition Sancerre Blanc, Daniel Chôtard,		  70.00 
Sancerre, Loire Valley, France, 2023

Cigalus Blanc, Gérard Bertrand, Pays d’Oc, 		  80.00 
France, 2022

Kits Coty Chardonnay, Chapel Down, Kent		  95.00 
England, 2018

	  
RED	 175ml	 Bottle

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

Kleine Rust Fair trade, Pinotage Shiraz,	 10.00	 35.00 
South Africa, 2024

Alice Vieira de Sousa Red Reserve, Douro	 12.00	 41.00 
Portugal, 2021	

Gérard Bertrand Héritage Pinot Noir Organic,		  46.00 
Pays D’Oc, France, 2023

Catena Appellation Vista Flores Malbec,	 14.00 	 48.00 
Mendoza, Argentina, 2022

Conde De Valdermar Crianza, Rioja,		  48.00 
Spain, 2019

Château Montaiguillon, Montagne-Saint-Emilion,	  	 54.00 
Bordeaus, France, 2019

St Joseph, Poivre et Sol, Francois Villard,		  70.00 
Rhône, France

Gérard Bertrand Château L’Hospitalet		  85.00 
Grand Vin Red, Languedoc, France, 2020

ROSÉ	 175ml	 Bottle

Gérard Bertrand Gris Blanc Rosé Organic, 	 11.00	 41.00	
Occitanie, France , 2024

Balfour Nannete’s Rosé, Kent, England 		  53.00

Château d’Esclans Whispering Angel Rosé, 		  65.00 
Provence, France, 2022

		   

	

BEER & CIDER		  330ml

Toast Lager 4.6%		  6.50

Toast Pale Ale 4.1%		  6.50

Toast Craft Session IPA 4.5%		  6.50

Peroni Nastro Azurro 5%		  6.00

Modelo Especial 4.5%		  6.00

Aspall Draught Suffolk Cider 5.5%		  7.00

Guinness Draught 4.2% (440ml)		  6.95

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

	

DIGESTIVES	

		  50ml

Santa Teresa 1796, Rum, Venezuela, 40%		  12.00

Glenmorangie 10y, Single Malt, Scotland, 40%		  13.00

Calvados Originel Lecompte, France, 40%		  8.00
Courvoisier VS, Cognac, France 40%		  10.00

Woodford Reserve, Bourbon, USA 43.2%		   12.00

Casamigos Anejo, Tequila, Mexico, 40%		  16.00

Grand Marnier, Liqueur, France		  12.00

SOFT DRINKS		  330ml

Coke (139kcal), Diet coke (1kcal)		  4.50

Fever Tree		  275ml 
Sparkling Raspberry Lemonade (50kcal)	 	 4.90 
Sparkling Sicilian Lemonade (50kcal)

Fever Tree tonics and mixers		  200ml 
Tonic Water (60kcal), Light Tonic (30kcal),		  4.50 
Mediterranean Tonic (68kcal), Ginger Ale (58kcal), 

Ginger Beer (72kcal), Soda Water (1kcal), Premium Lemonade (70kcal)

Water 	 330ml	 750ml 
Harrogate Spring Water Still, Sparkling	 3.00	 4.50

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. 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.



BRASSERIE

SPIRITS
VODKA	 50ml 

Chase British Vodka 40%    	 8.00

Sapling Climate Positive Vodka  	 9.00

Belvedere 	 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 Dry Gin	 10.00

Tanqueray Flor de Seville 	 10.00

Tanqueray Blackcurrant Royal	 10.00

Hendricks 41% 	 11.00

Gin Mare 42.7%	 12.00

Tanqueray 10 47.3%	 12.00

Monkey 47 Schwartzwald 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

 
WHISKY
Johnnie Walker Black Label Blended, Scotch Whisky	 9.00

Glenmorangie 10y 40 %  	 13.00

Ardbeg 10-Years-Old Malt	 13.00

Glenfiddich 15-Years-Old 	 14.00

Craigellachie 13-Years-Old Scotch Whisky 	 15.00

Lagavulin 16-Years-Old Single Malt Scotch Whisky 	 18.00

Johnnie Walker Blue Label Blended Scotch Whisky	 40.00

 
BOURBON
Buffalo Trace Bourbon	 9.00

COGNAC, ARMAGNAC AND CALVADOS 	 50ml

XR Henry de Querville Calvados 	 8.00

Remy Martin VSOP Cognac Fine Champagne	 12.00

Hennessy VSOP 	 13.00

Hennessy XO 	 50.00

Janneau VSOP Armagnac 	 10.50 
 
SHERRY 	 75ml

Gonzalez Byass Tio Pepe, Fino Sherry 	 7.00

Regency Medium Dry Sherry 	 5.50

Regency Cream Sherry 	 5.50
 
TEQUILA 	 50ml

Patron Silver 	 13.00 
 
LIQUEURS 
Campari 	 8.00

Frangelico 	 8.00

Luxardo Sambuca dei Cesari 	 8.00

Malibu Coconut Rum 	 8.00

Kahlua Coffee Liqueur 	 8.00

Baileys Irish Cream Liqueur 	 8.00

Tia Maria 	 8.00

Disaronno Amaretto 	 7.00

Cointreau 	 8.50

Drambuie 	 10.00

Grand Marnier 	 11.50

Aperol 	 9.00

Pimm’s No. 1 Cup 	 8.00

Martini Extra Dry 	 8.00

Martini Rosso	 8.00

NON-ALCOHOLIC
Clean Co G (Gin alternative)	 7.50

Clean Co T (Tequila alternative) 	 7.50 

BEER & CIDER
Toast IPA	 5.75

Toast Pale Ale	 5.75

Toast Lager	  5.75

Noam Bavarian Lager	 7.50

Peroni Natro Azurro 	 5.75

Peroni Libera 0%	 5.00

Big Drop Ale 0.5%	 5.00

Aspall	 5.75

SOFT DRINKS

Coke, Diet coke (330ml) 		  3.60	

Fever Tree tonics and mixers (200ml)		  3.50 
Lemonade, Ginger Ale, Tonic Water, Light Tonic,  
Elderflower Tonic, Mediterranean Tonic,  
Soda Water 

Fever Tree (275ml)		  3.80 
Sparkling Raspberry Lemonade, Sparkling Cloudy 
British Apple & Garden Mint, Sparkling Sicilian Lemonade

Water 	 330ml	 750ml 
Harrogate Spring Water Still, Sparkling	 3.00	 4.50

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. 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.
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