
 

 
 

 

B A R  F O O D  S U M M E R  2 0 1 9  

A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT. Our food may contain nuts, derivatives of nuts  
or other allergens. If you suffer from an allergy or food intolerance, please notify a manager. We are happy to cater for  

any special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may still remain. 

S N A C K S  A N D  S M A L L  P L A T E S   

  
 F o c a c c i a  G e n o v e s e  

Rosemary and garlic (v)   4.50 

 G o u g è r e s  (v) 7.00 

Mixed nuts or olives (v) 4.00 

Chips, spicy dip (v) 5.00 

Heritage carrots and celery crudités, 
spiced avocado (v) 5.50 

 G o u d a  c h e e s e , cumin, fig jelly 9.50 

Iberico de Bellota ham 20g/50g 10/23 

 Mini C r o q u e  M o n s i e u r  7.00 

Mini burgers, bacon, aged Cheddar 12.00 

Sipsmith gin cured salmon, cucumber   7.50 

Gazpacho, Portland dressed crab   6.50 

 G a r n a l e n  k r o k e t t e n  
Prawn croquettes, lemon mayonnaise 6.00 

 

S T A R T E R S  A N D  S A L A D S   

  
 C h o r i a t i k i  s a l a t a ,  Greek salad 

(v)   8.50 

 S a l a d e  N i ç o i s e   10.50 

B a u e r n b r a t w u r s t  
k a n i n c h e n t e r r i n e  
Ham-hock and spiced sausage terrine, 
cabbage and apple 8.50 

Searcys smoked chicken Caesar 9.50/16.00 

John Ross Jr smoked salmon, 
pickled cucumber, Searcys soda bread 12.50 

 

S H E L L F I S H   

  British oysters: 3/6/12 
Pyefleet rock   12/19/35 

Oscietra caviar, blinis (30g) 60.00 

 

 

P U D D I N G S   

  Apricot tart, crème fraîche ice cream   6.50 

 C r e m a  C a t a l a n a  
Orange burnt cream 7.00 

Chocolate, caramel and peanuts, 
dulce de leche ice cream 

   
  7.00 

Eton Mess, strawberry soup 7.50 

Passion fruit cheesecake, 
lime and coconut sorbet   7.00 

M A I N  C O U R S E S   

  
 R i s o t t o  p i s e l l i  e  m e n t a  

Pea and mint risotto, bocconcini (v)   13.50 

Searcys burger, dry-cured bacon, 
blue cheese or aged Cheddar, chips   17.00 

Creedy Carver chicken pie   17.00 

 S t e a k  à  l a  B o r d e l a i s e  
Steak, mushrooms, mash, red wine sauce 18.00 

Linguine, Cornish crab, cockle, 
West Country mussel, aged parmesan 16.00 

Freedom pale ale-battered haddock, 
minted peas, tartar sauce, chips 17.50 

 P a s t a n i c a s  d e  b a c a l h a u  
Salt cod fishcake, mussels, saffron 16.00 

S H A R I N G   

  Artisan British cheeses 22.oo 

Cured British meat: Scottish wild venison 
salami,Suffolk chorizo, 
Somerset pokers, cured ham 23.00 

Native shellfish: Pyefleet rock oysters, 
native lobster, Portland crab, 
Celtic Sea prawns, West Country mussels 75.00 



 

 
 

 

B A R  F O O D  S U M M E R  2 0 1 9  

A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT. Our food may contain nuts, derivatives of nuts  
or other allergens. If you suffer from an allergy or food intolerance, please notify a manager. We are happy to cater for  

any special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may still remain. 

 
 


