
 

B A R  F O O D  W I N T E R  2 0 2 0  

A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of the VAT at 20%.  
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 special requirements.  
All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain. 

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

  Potato and rosemary sourdough loaf (v)   4.50 

Mixed nuts or olives (v) 4.00 

Chips, spicy dip (v) 5.50 

Broccoli bhaji, mango chutney (pb) 6.50 

Carrot and celery crudité, spiced avocado 
(v) 5.50 

Yorkshire ham and cheese toastie bites 7.00 

Mini merguez, yoghurt and mint 7.50 

Mini burgers, bacon, aged Cheddar 12.00 

Gin cured salmon, cucumber, radish 7.50 

Smoked mackerel fritter, lemon 
mayonnaise 6.00 

 

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

  Heritage tomato, artichoke heart, 
coconut ‘Cheddar’, pine nuts (pb) 

  8.50/ 
  12.00 

Carrot, ginger and turmeric soup (v)  7.50 

Game terrine, spiced fruit chutney, 
sourdough 9.50 

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 

Royal Oscietra caviar, W.G. White (10g), 
blinis 32.00 

 

 

P U D D I N G S   

  Sticky banana pudding, almond brittle, 
banana ice cream   7.00 

Seville orange burnt cream,  
gingerbread ice cream 7.00 

Millionaire cheesecake,   
mandarin ice cream 7.00 

White chocolate set cream, passion fruit, 
coconut shortbread 

 
6.50 

 

M A I N  C O U R S E S   

  Ironbark pumpkin risotto,  
wild mushroom, truffle oil (v)   14.50 

Savoyarde tartiflette, baby gem salad 12.00 

Chicken Schnizel, brown butter   12.00 

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

45 days house-aged Lake District beef 
Sirloin 280g, field mushroom, watercress, 
peppercorn or Bearnaise sauce 29.00 

Freedom pale ale-battered haddock, 
minted peas, tartar sauce, chips 18.50 

S H A R I N G   

  Artisan cheeses: 
Comté, Morbier, tomme de Savoie, 
Reblochon 

12.00/ 
23.00 

Charcuterie: 
Cured ham, rosette, saucisson 

12.00/ 
23.00 

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


