
Champagne
Bar



Rock oyster AA (3/6/12),

(76 kcal per oyster)

12.00/24.00/48.00

Native oyster No2 (3/6/12),

(72 kcal per oyster)

15.00/30.00/68.00

Mignonette sauce, lemon, tabasco

Colchester Oysters

From The Land
Pata Negra, (20g) 
Iberico bellota ham (119 kcal) 

Burrata, green beans, 
truffle dressing (v) (154 kcal)

16.50 

 
12.00

Seafood
Scottish salmon tartare, crème fraiche, 
smoked salmon roe, crisp bread (192 kcal) 

Potted cured mackerel, soused carrot, 
London Borough sourdough (274 kcal) 

Shetland mussels mariniere, 
artisan baguette (694 kcal) 

Hand-dived Orkney scallop ceviche (77 kcal) 

Mediterranean prawn cocktail, 
Marie-Rose sauce (196 kcal) 

Dressed Portland crab, 
London Borough sourdough (147 kcal) 

Portland crab rarebit, 
spiced corn bread, borage flower (247 kcal)

12.00 

 
12.00 

 
17.50 

 
18.00 

14.50 

 
24.00 

 
7.50

Exmoor Cornish Salted Baerii

(102/151 kcal)

75.00/125.00 (30g/50g)

Blinis, crème fraiche, lemon, boiled egg, caper, shallot

Sturia Aquitaine Osciètre

(102/151 kcal)

99.00/165.00 (30g/50g)

Caviar

16.00

Parmigiano Reggiano soufflé, 
Roscoff onion jam, black truffle (264 kcal)

St Pancras Soufflé



Searcys Shellfish Platter

Puddings

6 Colchester rock oysters, 6 Mediterranean prawns,

Shetland mussels, dressed Portland crab,

hand-dived Orkney scallop ceviche (1735 kcal)

(For two) 85.00

Exmoor caviar 30g

(102 kcal)

+75.00

Colchester native 
lobster

(103 kcal)

+65.00

Sturia caviar 30g

(102 kcal)

+99.00

Mignonette sauce, lemon, tabasco, Marie-Rose sauce, artisan baguette

Sticky banana pudding, 
almond brittle, banana ice cream (v) (331 kcal) 

Roasted pineapple, 
coconut sorbet (ve) (358 kcal)

British artisan cheeses, 
frozen grapes, quince (687 kcal) 

Warm truffle and Waterloo cheese, 
pickled wild mushroom (548 kcal)

C H E E S E S

8.00 

 
8.00

13.00 

 
13.00

£25.00

Touch Of Indulgence
&Scottish salmon 

tartare, crème fraiche, 
smoked salmon roe, 

crisp bread

Moët & Chandon, 
Brut Imperial, NV, 

Champagne, France
(125ml)

A discretionary 12.5% service charge will be added to your bill.
VAT will be charged at the prevailing rates.
If you suffer from an allergy or food intolerance, please notify a manager. 
We are happy to cater for special requirements. Vintages may be subject 
to changes related to suppliers' stock. Adults need around 2000 Kcal a day,
(v) Vegetarian - (ve) Vegan



Selected Cuvée, Brut, NV
Selected Cuvée, Rosé, Brut, NV
Selected Cuvée, Blanc de Blancs, 
Brut, NV

Classic Cuvée, Brut, NV

14.00
16.00
16.00

10.00

16.50
19.50
19.50

12.00

79.00
92.00
92.00

162.00

58.00

C H A M P A G N E

E N G L I S H  S P A R K L I N G  W I N E

125ml 150ml BT MG

Searcys Cuvée By The Glass

Grandes Marques By The Glass

Drappier, Carte d’Or, Brut, Champagne, NV 

Lanson Père & Fils, Brut, Champagne, NV 

Moët & Chandon, Brut Imperial, Champagne, NV 

Veuve Clicquot, Yellow Label, Brut, Champagne, NV

B R U T

15.00 

17.00 

18.50 

19.00

19.50 

19.50 

125ml

125ml

125ml

150ml

150ml

150ml

Veuve Clicquot, Rosé, Brut, Champagne, NV

R O S É

18.00 

20.50 

22.50 

23.00

24.00 

24.00 Veuve Clicquot, Demi-Sec, Champagne, NV

S E C

Champagne Cocktails
Kir Royale 
Crème de cassis, 
Searcys Selected Cuvée Champagne Brut NV 
 
Classic Champagne Cocktail 
Martell VS Cognac, angostura bitter, brown sugar, 
Searcys Selected Cuvée Champagne Brut NV 
 
French 75 
Bombay Sapphire London dry gin, lemon juice, 
Searcys Selected Cuvée Champagne Brut NV 
 
Paloma Royale 
Patrón Reposado tequila, grapefruit juice, 
Searcys Selected Cuvée Champagne Brut NV 
 
The St Pancras by Searcys 
Grand Marnier, 42Below vodka, peach liqueur, brown sugar,  
Searcys Selected Cuvée Champagne Brut NV 
 
The Unveiled 
Chambord liquor, Briottet liqueur de poire, vanilla syrup, 
Searcys Selected Cuvée Champagne Brut NV

17.00 
 
 
 

18.00 
 
 
 

18.00 
 
 
 

18.00 
 
 
 

19.00 
 
 
 
 

19.00

@ S E A R C Y S L O N D O N


