
BRASSERIE

APPETISERS
Wildfarmed seeded sourdough, whipped butter (599kcal)	 3.50

Gordal olives (ve) (83kcal)	 4.75

STARTERS
Soup of the day (v) 	 7.00

Searcys chicken Caesar salad 	 11.00 
Anchovies, parmesan, focaccia croutons (334kcal)

Candied beetroot (v)	 10.50 
Pickled apples, feta, almonds (235kcal) 

Searcys prawn cocktail 	 15.00 
Marie-Rose dressing, cucumber, lemon (446kcal) 

Lake District Farmers Coppa	 16.00 
Pickled heritage carrots, ricotta, date,  
pomegranate (315kcal)

MAINS
Wild mushroom and black truffle ravioli (v)	 18.50 
Morels, parmesan (484kcal)

Grilled stone bass	 26.00 
Pink grapefruit, honey, fennel (482kcal)

Roast sea trout	 24.00 
Artichoke, borlotti beans, salsa verde (388kcal) 

Searcys Freedom ale fish and chips 	 19.50 
Haddock, crushed peas, tartare sauce (563kcal)

Chargrilled Lake District Farmers pork steak	 24.00 
Celeriac salad, oregano dressing (515kcal)

Chargrilled flat iron steak	 25.00 
Girolles, land cress, Béarnaise sauce (879kcal)

PUDDINGS
Blackcurrant poached pear (ve)	 8.50 
Chantilly cream, brandy snap (461kcal)

Warm chocolate brownie (v)	 8.50 
Pistachio, clotted cream (878kcal)

Hazelnut and salted caramel pavlova (v)	 8.50 
Poached Kentish apples (431kcal)

Sticky ginger pudding (v)	 8.50 
Burnt orange (689kcal)

SET MENU

2 courses 27.50pp | 3 courses 33.50pp 

with wine pairing, 125ml per glass, +£15pp

STARTERS
Candied beetroot (v)	
Pickled apples, feta, almonds (235kcal)  
Picpoul de Pinet, Deux Bars, Languedoc, 
France

Searcys chicken Caesar salad  
Anchovies, parmesan, focaccia croutons (334kcal) 

Searcys English Sparkling Wine, England

MAINS
Wild mushroom and black truffle ravioli (v) 
Morels, parmesan (484kcal) 
Côtes du Rhône, Les Abeilles Rouge, France 

Searcys Freedom ale fish and chips  
Haddock, crushed peas, tartare sauce (563kcal)

Gavi Ca’bianca, Piemonte, Italy 
 
PUDDINGS
Blackcurrant poached pear (ve)	
Chantilly cream, brandy snap (461kcal)

Sticky ginger pudding (v)	
Burnt orange (689kcal)

 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	 4.75
Chantenay carrots, tarragon (v) (113kcal) 

Honey braised turnips (v) (96kcal)

Savoy cabbage, smoked bacon and thyme (143kcal)

Chips (ve) (201kcal)



BRASSERIE

SPARKLING WINE & CHAMPAGNE

BRUT	 125ml	 Bottle

Searcys English Sparkling, England, NV	 13.00	 56.00

Searcys Selected Cuvée Brut, NV	 14.00	 75.00

Veuve Cliquot, Yellow Label, Brut, NV		  108.00 

ROSÉ	 125ml	 Bottle

Searcys Selected Cuvée, Rosé, Brut, NV	 14.50	 80.00

Balfour Brut Rosé, NV		  80.00

Laurent Perrier Rosé		  150.00

NON-ALCOHOLIC
Wild Idol, Alcohol-Free Sparkling, White	 11.00	 45.00

WINE

WHITE	 175ml	 Bottle

Flor de Lisboa Branco, Portugal, 2022	 7.50	 29.00

Marsanne and Rolle, Joie de Vigne,	 8.50	 35.00 
Pays dOc, Languedoc, France, 2022

Gavi Ca’bianca, Piemonte, Italy, 2022	 10.50	 40.00

Picpoul de Pinet,Deux Bars, Cave de 	  11.50	 44.00 
l’Ormarine, Languedoc, France, 2022

James Bryant Hill Chardonnay, 		  46.00 
Scheid Vineyards, Central Coast, USA, 2029

Soellner Wogenrain Organic Grüner Veltliner, 		   52.00 
Wagram, Austria, 2018

Cigalus Blanc, Gérard Bertrand, Pays d’Oc, 		  79.00 
France, 2022		

RED	 175ml	 Bottle

Tremito Nero d’Avola, Sicilia, DOC, Italy, 2020	 7.50	 29.00

Malbec, Portillo, Uco Valley, Mendoza,	 9.00	 34.00 
Argentina, 2023

Côtes du Rhône, Les Abeilles, J.L. Colombo,	 10.50	 43.00 
Rhône, France, 2020	

Alice Vieira de Sousa Red Reserve, Douro, 	 12.00	 44.00 
Portugal, 2021

Conde De Valdermar Crianza, Rioja, Spain, 2019	  	 43.00

Beaujolais Villages, Vignes de 1951, Lucien 	  	 46.00 
Lardy, Beaujolais, France, 2021

Luke’s Pinot Noir, Balfour, Kent, England, 2022		  61.00

Xavier Monnot Maranges 1er Cru Clos de la 		  83.00 
Fussiere, X Monnot, Burgundy, 2021

ROSÉ	 175ml	 Bottle

Chateau d’Esclans Whispering Angel Rosé, 	 13.00	 65.00 
Provence, France, 2022

DESSERT WINE	 75ml	 375ml

La Fleur d’or Sauternes, 2021	 11.00	 50.00 

Tokaji Szamorodni Zsirai Winery, Hungary 	 11.00	 55.00 

PORT	 75ml	 Bottle

Dow’s Late Bottled Vintage Port, 	 6.00	 52.00 
Portugal, 2017 

	

BEER & CIDER		  330ml
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

		
SPIRITS 	

VODKA		  50ml
Sapling Climate Positive Vodka 40%		  8.00
Belvedere 40%		  11.00

GIN
Sapling Climate Positive Gin 40%		  8.00
Searcys London Gin 40%		  10.00
Tanqueray 10 47.3% 		  12.00

RUM
Searcy’s Rum 40%		  10.00
Santa Teresa 1796 40%		  12.00

BOURBON AND AMERICAN WHISKEY
Buffallo Trace  40%		  9.00

COGNAC
Courvoisier VS 40%		  10.50
Hennessy VS 40%		  13.00

NON-ALCOHOLIC
Clean Co G (Gin alternative) 		  7.50
Clean Co T (Tequila alternative) 		  7.50

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.

SOFT DRINKS		  330ml

Coke (139kcal), Diet coke (1kcal)		  3.60

Fever Tree		  275ml 
Sparkling Raspberry Lemonade (50kcal)	 	 3.80 
Sparkling Cloudy British Apple & Garden Mint (50kcal) 
Sparkling Sicilian Lemonade (50kcal)

Fever Tree tonics and mixers		  200ml 
Tonic Water (60kcal), Light Tonic (30kcal),		  3.50 
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



BRASSERIE

SPIRITS
VODKA	 50ml 

Sapling Climate Positive Vodka  	 8.00

Absolut 	 9.00

Belvedere 	 11.00

Grey Goose L’Original 	 12.00 
 
GIN
Sapling Climate Positive Gin 	 8.00

Bombay Bramble 	 9.00

Tanqueray London Dry Gin 	 9.50

Searcys London Dry Gin 	 10.00

Hendricks 	 10.00

Gin Mare 	 11.75

Monkey 47 Schwartzwald Dry Gin 	 12.50 
 
RUM
Bacardi Carta Blanca	 8.00

Bacardi Anejo Cuatro 	 8.50

Searcys Rum 	 10.00

Santa Teresa 1796 	 11.75

Bacardi Gran Reserva Diez 	 12.00

 
WHISKEY
Dewars 12-Years-Old	 9.00

Glenmorangie 10y 40 %  	 11.00

Ardbeg 10-Years-Old Malt	 11.00

Glenfiddich 15-Years-Old 	 12.50

Craigellachie 13-Years-Old Scotch Whisky 	 13.00

Lagavulin 16-Years-Old Single Malt Scotch Whisky 	 16.00

Johnnie Walker Blue Label Blended Scotch Whisky	 44.00

 
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.



BRASSERIE

SPARKLING WINE & CHAMPAGNE

BRUT	 125ml	 Bottle

Searcys English Sparkling, England, NV	 13.00	 56.00

Searcys Selected Cuvée Brut, NV	 14.00	 75.00

Veuve Cliquot, Yellow Label, Brut, NV		  108.00

ROSÉ	 125ml	 Bottle

Searcys Selected Cuvée, Rosé, Brut, NV	 14.50	 80.00

Laurent Perrier Rosé 		  150.00 

NON-ALCOHOLIC

Wild Idol, Alcohol-Free Sparkling, White	 11.00	 45.00

WINE

WHITE	 175ml	 Bottle

Flor de Lisboa Branco, Portugal, 2022	 7.50	 29.00

Marsanne and Rolle, Joie de Vigne,	 8.50	 35.00 
Pays dOc, Languedoc, France, 2022

Gavi Ca’bianca, Piemonte, Italy, 2022	 10.50	 40.00

Picpoul de Pinet,Deux Bars, Cave de 	  11.50	 44.00 
l’Ormarine, Languedoc, France, 2022

James Bryant Hill Chardonnay, 		  46.00 
Scheid Vineyards, Central Coast, USA, 2029

Soellner Wogenrain Organic Grüner Veltliner, 		   52.00 
Wagram, Austria, 2018

Cigalus Blanc, Gérard Bertrand, Pays d’Oc, 		  79.00

RED	 175ml	 Bottle

Tremito Nero d’Avola, Sicilia, DOC, Italy, 2020	 7.50	 29.00

Malbec, Portillo, Uco Valley, Mendoza,	 9.00	 34.00 
Argentina, 2023

Côtes du Rhône, Les Abeilles, J.L. Colombo,	 10.50	 43.00 
Rhône, France, 2020	

Alice Vieira de Sousa Red Reserve, Douro, 	 12.00	 44.00 
Portugal, 2021

Conde De Valdermar Crianza, Rioja, Spain, 2019	  	 43.00

Beaujolais Villages, Vignes de 1951, Lucien 	  	 46.00 
Lardy, Beaujolais, France, 2021

Luke’s Pinot Noir, Balfour, Kent, England, 2022		  61.00

Xavier Monnot Maranges 1er Cru Clos de la 		  83.00 
Fussiere, X Monnot, Burgundy, 2021

ROSÉ

Chateau d’Esclans Whispering Angel Rosé,	 13.00	 65.00 
Provence, France, 2022

DESSERT WINE	 75ml	 375ml

La Fleur d’or Sauternes, 2021 	 11.00	 50.00

Tokaji Szamorodni Zsirai Winery	 11.00	 55.00	

PORT	 75ml	 Bottle

Dow’s Late Bottled Vintage Port,	 7.00	 55.00 
Portugal, 2017

Join the Institute of Directors’ thriving 
membership community for directors 
in the UK and beyond, where you can 
connect with other leaders, develop your 
skills and be heard. 

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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