


S E A R C Y S  A N D  S T  P A N C R A S

Searcys was founded in 1847 and has been at the heart of British hospitality  
for over 175 years. Located in the most magnificent locations across the UK, 

including here at the iconic St Pancras International Station, home to  
Searcys Brasserie and Champagne Bar. 

Step into the art-deco Brasserie, designed by Martin Brudnizki, with a ceiling  
adorned with gold leaf that pays tribute to our illustrious British heritage with  

every dish. The Brasserie also has several versatile spaces and private 
dining areas for gatherings, private dinners, and special events.

Champagne has always been a part of our story, with the first mention of  
Searcys own Cuvée dating back to 1893. Today, Searcys has the longest 

Champagne bar in Europe, which will take you on a journey back to the bygone 
golden era of rail travel, offering an extensive collection of Champagne served  

by the glass, bottle, or magnum. It’s not only the gateway to Paris, but an  
escape from the daily hustle and bustle to enjoy the timeless charm of  

St Pancras International Station in all its grandeur.



C H A M P A G N E

We take great pride in pouring our private label range. Looking to our rich heritage 
in Champagne, we took a hands-on approach when working with the renowned 
Maison Burtin in Épernay to produce our Searcys Selected Cuvée.

Enjoy our limited edition of Blanc de Blancs, 5000 bottles made exclusively 
from Chardonnay grapes and created to celebrate our 175th birthday.
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C H A M P A G N E  B Y  T H E  G L A S S

Drappier Carte d’Or, Brut, NV

Lanson Père & Fils, Brut, NV

Pommery Brut Royal, NV

Veuve Clicquot Yellow Label, Brut, NV

Laurent-Perrier, La Cuvée, Brut, NV

Taittinger Brut Réserve, NV
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Veuve Clicquot Rosé, Brut, NV 

Laurent-Perrier Cuvée Rosé, Brut, NV

R O S É 
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S E A R C Y S  C U V É E  B Y  T H E  G L A S S



W I N E  B Y  T H E  G L A S S

Côtes de Gascogne, La Maison Bélenger,	 7.50	 11.00 
South West, France, 2022

Pinot Grigio, Vinuva, Terre Sicilane,	 8.50	 12.00 
Sicily, Italy, 2022

Picpoul de Pinet, Deux Bars,	 10.50	 13.50 
Languedoc, France, 2021

Sauvignon Blanc, Featherdrop,	 11.50	 15.00 
Marlborough, New Zealand, 2022

Chablis, Domaine Jean-Marc Brocard,	 15.50	 22.00 
Burgundy, France, 2022

W H I T E 	 175ml	 250ml

Sangiovese del Rubicone, Villa Rossi,	 7.50	 11.00 
Emilia Romagna, Italy, 2021

Malbec, Mendoza, Portillo, Bodegas Salentein,	 8.50	 12.00 
Uco Valley, Argentina, 2022

Primitivo Salento, Visconti della Rocca,	 9.50	 13.50 
Puglia, Italy, 2021

Pays d’Oc, Pinot Noir, Naturalys,	 12.00	 17.00 
Gérard Bertrand, France, 2020 

Montagne-Saint-Emilion, Château Montaiguillon,	 14.40	 20.50 
Bordeaux, France, 2019

R E D 	 175ml	 250ml

Pays d’Oc Rosé, Gris-Blanc, Gérard Bertrand,	 8.50	 14.00 
Languedoc, France, 2021

Côtes de Provence, Whispering Angel, Chateau D’Esclans,	 13.50	 20.00 
Provence, France, 2022

R O S É 	 175ml	 250ml

Tokaji Szamorodni (500ml)	 13.00 
Zsirai Winery, Tokaji, Hungary, 2019

La Fleuer d’Or, Sauternes,	 13.00 
Bordeaux, France, 2019

P U D D I N G  W I N E 	 125ml



W I N E  B Y  T H E  B O T T L E

Côtes de Gascogne, La Maison Bélenger,		  30.00 
South West, France, 2022

Pinot Grigio, Vinuva, Terre Sicilane,		  33.00 
Sicily, Italy, 2022

Vinho Verde, Anjos de Portugal, Quinta da Lixa,		  35.00 
Minho, Portugal, 2022

Picpoul de Pinet, Luvignac, les Caves de Pomerols,		  40.00 
Languedoc, France, 2022

Gavi, Tenimenti Ca’Bianca,		  41.00 
Piemonte, Italy, 2022		

Sauvignon Blanc, Featherdrop, Marlborough,		  43.00 
New Zealand, 2022

Albarino, Viñabade, Bodegas Gallegas,		  45.00 
Rias Baixas, Spain, 2021

Muscadet Sèvre et Maine sur Lie, L’Origine,		  45.00 
Domaine de la Foliette, Loire Valley, France, 2022

Riesling, Corralillo, Matetic Vineyards,		  48.00 
Casablanca Valley, Chile, 2022

Terre di Chieti, Pecorino, Vellodoro, Umani Ronchi,		  48.00 
Abruzzo, Italy, 2021

Grüner Veltliner, Soellner Wogenrain,		  49.00 
Wagram, Austria, 2021

Sancerre Cuveé Classique, Domaine du Carrou,		  58.00 
Loire Valley, France, 2021

Chablis, Domaine Jean-Marc Brocard,		  65.00 
Burgundy, France, 2022

Chassagne-Montrachet, Philippe Colin,		  130.00 
Burgundy, France, 2021

W H I T E 750ml



Sangiovese del Rubicone, Villa Rossi,		  30.00 
Emilia Romagna, Italy, 2021 

Malbec, Mendoza, Portillo, Uco Valley,		  35.00 
Argentina, 2022

Primitivo Salento, Visconti della Rocca,		  36.00 
Puglia, Italy, 2021

Montepulciano d’Abruzzo, Podere, Umani Ronchi,		  39.00 
Abruzzo, Italy, 2021

Rioja Crianza, Conde de Valdemar,		  42.00 
Rioja, Spain, 2018		

Côtes du Rhône, Les Abeilles, Jean-Luc Colombo,		  43.00 
Rhône Valley, France, 2020

Douro Tinto Reserva, Alice Vieira de Sousa,		  44.00 
Douro, Portugal, 2021

Pays d’Oc, Pinot Noir, Naturalys, Gérard Bertrand,		  45.00 
Languedoc, France, 2020

Valpolicella Classico, Bussola Tommaso,		  55.00 
Veneto, Italy, 2020

Montagne-Saint-Emilion, Château Montaiguillon,		  58.00 
Bordeaux, France, 2019

Haut-Medoc, Château Cissac, Cru Bourgeois,		  72.00 
Bordeaux, France, 2018

St Joseph, Poivre et Sol, Francois Villard,		  85.00 
Rhône Valley, France, 2021

Maranges 1er Cru Clos de la Fussiere, Xavier Monnot,		  98.00 
Burgundy, France, 2020

R E D

Pays d’Oc Rosé, Gris-Blanc, Gérard Bertrand, Languedoc, France, 2021		  40.00

Côtes de Provence, Whispering Angel, Provence, France, 2022		  60.00

Sauternes, La Fleur d’Or, Bordeaux, France, 2018 (375ml)		  54.00

Tokaji Szamorodni, Zsirai Winery, Tokaji, Hungary, 2019 (500ml)		  56.00

R O S É

P U D D I N G  W I N E

750ml



Kir Royale � 17.00 
Crème de cassis, Searcys Selected Cuvée, Brut, NV

Classic Champagne Cocktail � 18.00 
Martell VS Cognac, angostura bitter, brown sugar, 
Searcys Selected Cuvée, Brut, NV  

French 75 � 18.00 
Bombay Sapphire London Dry Gin, lemon juice, 
Searcys Selected Cuvée, Brut, NV  

The St Pancras By Searcys � 19.00 
Grand Marnier, 42 Below Vodka, peach liqueur, 
brown sugar, Searcys Selected Cuvée, Brut, NV 

Chocolate Negroni  � 14.00 
Searcys gin, 70% dark chocolate infused 
Campari Antica formula, dark chocolate

Spicy Margarita  � 17.00 
Olmeca reposado tequila, triple sec 
lime juice, salt, fresh chilli

The Gingerbread  � 17.00 
Grand Marnier, ginger syrup, cranberry juice, 
Searcys Selected Cuvée, Brut, NV

Wild At Heart� 12.00 
Lyre’s Spiced Cane Spirit, sirop de grenadine, lemon juice, 
orange juice, Wild Idol rosé non-alcoholic sparkling wine (27 kcal)

Wild Pink Fizz� 12.00 
Lyre’s Italian Spritz, Franklin & Sons soda water, 
Wild Idol rosé non-alcoholic sparkling wine (21 kcal)

C O C K TA I L S

N O N - A L C O H O L I C  C O C K TA I L S



Bombay Sapphire, London Dry Gin, GB, 40%� 8.50

Bombay Bramble, GB, 37.5%� 9.00

Cygnet Welsh Dry Gin, GB, 40%� 10.00

Searcys London Dry Gin, GB, 40%� 10.00

Hendrick’s, Scotland, 41.4%� 10.00

Tanqueray, N°10 London Dry Gin, GB, 47.3%� 12.00

Gin Mare, Mediterranean Gin, Spain, 42.7%� 12.50

42 Below, New Zealand, 40%� 8.50

Sipsmith, Sipping, GB, 40%� 9.00

Grey Goose, France, 40%� 11.00

Belvedere, Poland, 40%� 11.00

Grey Goose, VX, France, 40%� 25.00

S P I R I T S

F O R T I F I E D  W I N E

G I N � 50ml

V O D K A � 50ml

Martini Rosso, Italy, 15%� 8.50

White by Antica formula, Italy, 16.5%� 8.50

Noilly Prat ambré, France, 16%� 8.50

V E R M O U T H � 50ml

Aperol, Italy, 11%� 8.50

Campari Bitter, Italy, 25%� 8.50

Pimms No.1, GB, 25%� 8.50

A P E R I T I F � 50ml



Hennessy VS, 40%� 10.00

Martell VSOP, 40%� 12.00

Martell XO, 40%� 28.00

Mousquetaire du Roy XO, Bas-Armagnac, 40%� 14.50

Henry de Querville, Calvados, 40%� 8.50

S P I R I T S

C O G N A C � 50ml

A R M A G N A C � 50ml

C A L V A D O S � 50ml

Drambuie, Scotch Whisky and Honey Liqueur, Scotland, 40%� 8.50

Kummel Wolfschmidt, Herbal Liqueur, Germany 39%� 8.50

Baileys Original, Irish Cream Liqueur, Ireland, 17%� 8.50

Amaretto Disaronno, Almond Liqueur, Italy, 28%� 8.50

Benedictine DOM, Herbal Liqueur, France, 40%� 8.50

Grand Marnier Cordon Rouge, Cognac and Orange Liqueur, France, 40%� 8.50

Limoncello, Lemon Liqueur, Italy, 27%� 8.50

L I Q U E U R � 50ml

Bacardi, Carta Blanca, Puerto Rico, 37.5%� 8.50

Bacardi, Spiced, Puerto Rico, 35%� 8.50

Searcys Golden Blend, Caribbean, 40%� 10.00

Diplomatico, Reserva Exclusive, Venezuela, 40%� 11.00

Patrón Silver, Mexico, 40%� 13.50

Patrón Reposado, Mexico, 40%� 13.50

R U M � 50ml

T E Q U I L A � 50ml



W H I S K Y

Dewar’s Caribbean Smooth 8-year old, 40%� 8.50

Glenmorangie 10-year-old, 40%� 9.50

Glenfiddich 12-year-old, 40%� 9.50

Johnnie Walker Black Label, 40%� 9.50

Glenkinchie 12-year-old, 43%� 11.50

Laphroaig 10-year old, 40%� 12.00

Jameson, Ireland, 40%� 9.00

Jack Daniel’s Single Barrel, USA, 40%� 13.00

Marker’s Mark, USA, 40%� 9.00

Woodland Reserve, USA, 40%� 9.00

S C O T T I S H  W H I S K Y � 50ml

R E S T  O F  T H E  W O R L D � 50ml

B O U R B O N � 50ml

B E E R  A N D  C I D E R

Camden Hells Lager, London, UK, 4.6% 	 3.75	 7.00

Camden Hells Pale Ale, London, UK, 4%                                                               3.75            7.00

Stella Artois Unfiltered, Belgium, 5%	 3.75	 7.00

Toast Craft Lager, London, UK, 5%� 6.50

Toast Pale Ale, London, UK, 5%� 6.50

Aspall Draught Cyder, Norfolk, UK, 4%� 6.50

D R A U G H T 	 1/2 Pint	 Pint

B O T T L E D  B E E R  A N D  C I D E R � 330ml



A L C O H O L  F R E E

F R A N K L I N  &  S O N S  LT D � 200ml

Upton Craft Lager, Suffolk, UK, 0.5% (39 kcal)� 5.75

Pine Trail Pale Ale, Suffolk, UK, 0.5% (61 kcal)� 5.75

B I G  D R O P  B R E W I N G 
L O W  A L C O H O L  B E E R � 330ml

Big Drop’s aim is to make great beer to be 0.5% ABV.  
Looking to cut down, cut out or just try something new? 
Big Drop has crafted something for almost any beer lover.

Dating back to the Victorian era, Franklin & Sons has 
always had a passion for original, great tasting drinks 
with the finest ingredients sourced from around the world.

Natural Indian Tonic Water, Light Tonic Water,� 3.50 
Flavoured Tonic Water - Sicilian Lemon, 
Pink Grapefruit with Bergamot, Elderflower and Cucumber

Original Lemonade, Pink Grapefruit Soda, Soda Water 1886� 3.50

Coca Cola, Diet Coke� 3.50

Orange Juice, Cranberry Juice� 3.50

Mineral Water Still / Sparkling, 75cl� 4.50

All prices are inclusive of VAT at 20%. 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. Vintages may be subject to changes related to suppliers’ stock.  
Adults need around 2,000 kcal a day. A 13% discretionary service charge will be added to your final bill.



S T PA N C R A S B Y S E A R C Y S . C O . U K


