


SEARCYS

AT ST PANCRAS

PRIVATE DINING

STARTERS MAIN COURSES
Chilled pea and mint soup Grilled Suffolk chicken escalope
Focaccia croutons (v) Sweetcorn, Romano pepper,

. spring onion
Beetroot and heritage carrots pring

Pine nuts, rocket pesto (ve) Searcys fish pie ®

House game terrine Herb brioche crumb, buttery mash

Pork, black pudding, roasted pepper, Saffron risotto
olive Spinach, ricotta, lemon (v)
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DESSERTS ADD SIDES
Frozen black forest parfait (v) Creamy polenta, parmesan (v)

Strawberry Eton mess coupe (v) Triple-cooked chips (ve)

Grilled b lini, cri hallot
Selection of ice cream and sorbet rilled broccolini, crispy shallots (v

Two scoops (V) Mixed green salad (ve)

Tomato salad, balsamic dressing (ve)

New potatoes (v)
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SEARCYS SIGNATURES

Searcys was founded in 1847 and has been at the heart of British Hospitality for over 175 years.
Located in some of the most magnificent locations across the UK, our history remains a constant
source of inspiration today. Our wonderful chefs have crafted Searcys Signature Dishes, using
the best of seasonal ingredients, that marry our illustrious heritage and traditions.
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(v) Vegetarian (ve) Vegan @ Searcys signatures

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. Adults need around 2,000 kcal a day. A discretionary
13% service charge will be added to your bill. All our prices are inclusive of VAT at the prevailing rates.



