PALL MALL

BRASSERIE

By SEARCYS

APPETISERS

Wild farmed seeded sourdough, whipped butter (599kcal) 3.50
Gordal olives (ve) (83kcal) 4.75
STARTERS

Soup of the day (v) 7.00
Spring salad (ve) 11.50

Blood orange, chicory, candied beetroot,
land cress, fennel seed dressing (120kcal)

Searcys smoked salmon 15.00
Pickled cucumbers, horseradish and rye bread (285kcal)
Rabbit and tarragonrillettes 16.00

Cornichons, pickled radish and toasted sourdough (584kcal)

Searcys chicken Caesar salad .00
Anchovies, parmesan, focaccia croutons (334kcal)

MAINS

Grilled cauliflower (ve) 16.50
Rose harissa, cauliflower cous cous, smoked
almonds, pomegranate molasses (300kcal)

Seared mackerel, potato and apple salad 22.00
Wasabi cream, toasted hazelnuts, parsley (497kcal)
Searcys Freedom ale fish and chips 19.50
Crushed peas, tartare sauce (563kcal)

Suffolk White Leghorn chicken 24.00

Wild garlic mash, purple sprouting broccoli,
pickled anchovies and parmesan (466kcal)

Yorkshire White pork loin chop 28.00
Garlic, lemon and rosemary, puy lentils,
mustard fruits, salsa verde (with anchovies) (1180kcal)

Searcys Hereford beef burger 19.50
Aged cheddar, house relish, chips (656kcal)

PUDDINGS

Sticky toffee pudding (v) 8.50
Toffee sauce, vanilla ice cream (838kcal)

Lemon tart (v) 8.00

Creme fraiche, blackberries (941kcal)

Yorkshire rhubarb and almond clafoutis 8.50
Rhubarb sorbet (679kcal)

Espresso Cambridge burnt cream 8.00
Candied pistachios (606kcal)

SIDES 5.50
Chips (ve) (201kcal)

Wild garlic mash (190kcal)

Purple sprouting broccoli, parmesan (184kcal)

Escarole and herb salad (ve) (142kcal)

20% OFF OUR WINES OF THE MONTH

The Crusher, Unoaked Chardonnay, 35.00
California, USA, 2016

Groote Post Darling Hills, Merlot, 38.00
South Africa, 2016

SET MENU

STARTERS

Spring salad (ve)
Blood orange, chicory, candied beetroot,
land cress, fennel seed dressing (120kcal)

Searcys smoked salmon
Pickled cucumbers, horseradish and rye bread
(285kcal)

Searcys chicken Caesar salad
Anchovies, parmesan, focaccia croutons (334kcal)

MAINS

Grilled cauliflower (ve)
Rose harissa, cauliflower cous cous, smoked
almonds, pomegranate molasses (300kcal)

Searcys Freedom ale fish and chips
Crushed peas, tartare sauce (563kcal)

Searcys Hereford beef burger
Aged cheddar, house relish, chips (656kcal)

PUDDINGS

Sticky toffee pudding (v)
Toffee sauce, vanilla ice cream (838kcal)

Lemon tart (v)
Créme fraiche, blackberries (941kcal)

A Searcys signature dish inspired by our heritage. Located in some of the most magnificent venues across the UK, our history remains a constant source of inspiration
today. Our chefs have crafted Searcys Signature dishes, using the best of seasonal ingredients, that marry our illustrious heritage and traditions. | Average adults require
approximately 2,000 Kcal a day. We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please inform us of any allergen or dietary
requirements. Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. (v) Vegetarian | (ve) Vegan



SPARKLING WINE & CHAMPAGNE

loD Champagne, Beaumet, Brut, NV
Searcys English Sparkling, England, NV 13.00
Searcys Selected Cuvée Brut, NV 14.00

Searcys Selected Cuvée, Blanc de Blancs, NV

Veuve Cliquot, Yellow Label, Brut, NV 16.50
WINE
Flor de Lisboa Branco, Portugal, 2021 7.50

Vinho Verde Anjos de Portugal,
Quinta da Lixa, Portugal, 2021

Gavi Ca’bianca, Piemonte, Italy, 2020 10.00

Pouilly-Fuissé “Les Vieux Murs”, 11.00
Maison Jean Loron, France, 2015

Pinot Blanc Les Iris, Mure (Organic),
Alsace, France, 2018

Soellner Wogenrain Organic Grlner
Veltliner, Wagram, Austria, 2018

Sancerre, Les Collinettes, Joseph Mellot,
France, 2017

Tremito Nero d’Avola, Sicilia, DOC, Italy, 2020 7.50

Les Allées de Cantemerle, Chateau Cantemerle, 8.00
5e Cru, Haut-Medoc, France, 2014

Alice Vieira de Sousa Red Reserve, Douro, 12.00
Portugal, 2020

Beaujolais, Vignes 1951, Beaujoulais, France, 2021

Appassimento, 100% De’Conti, IGT Puglia, 6.50
Italy, 2017
Macon Rouge, Jaffelin, France, 2016 11.00

Xavier Monnot Maranges ler Cru Clos de la 12.50
Fussiere, X Monnot, Burgundy, 2020

Cobtes de Provence, Mas Fleurey, 9.50
Cuvée, Provence, France, 2020

La Fleur d’or Sauternes 10.00

Dow'’s Late Bottled Vintage Port, Portugal 6.00

PALL MALL

BRASSERIE

By SEARCYS

50.00
56.00
75.00
92.00
108.00

29.00
34.50

40.00
44.00

55.00

58.00

67.00

29.00
41.00

42.00

46.00
25.00

45.00
82.00

45.00

50.00

50.00

Searcys Selected Cuvée, Rosé, Brut, NV 14.50 80.00
Veuve Clicquot, Rosé, Brut, NV 150.00
Laurent Perrier Rosé 150.00
Wild Idol, Alcohol-Free Sparkling, White 11.00 45.00
BEERS

Toast IPA 5.75
Freedom Pale Ale 5.75
Freedom Lager 5.75
Noam 7.50
Peroni Libera 0% 5.00
Big Drop Ale 0% 5.00
Aspall 5.75
SPIRITS

Sapling Climate Positive Vodka 40% 8.00
Belvedere 40% 11.00
Sapling Climate Positive Gin 40% 8.00
Searcy’s London Gin 40% 10.00
Tanqueray 10 47.3% 12.00
Searcy’s Rum 40% 10.00
Santa Teresa 1796 40% 12.00
Jack Daniel’s 40% 9.00
Corvoisier VS 40% 10.50
Henessy VS 40% 13.00
Seedlip Spice 8.50

SOFT DRINKS
Coke (139kcal), Diet coke (lkcal) 3.60

Franklin & Sons
Damson and Cherry (23kcal), Ginger Beer (92kcal) 3.80
Orange and Grapefruit (35kcal), Raspberry Lemonade (68kcal)

Franklin & Sons tonics and mixers

Natural Indian tonic (e8kcaly), Natural Light tonic @4kca), 3.50
Rosemary and Black Olive tonic (22kcal), Ginger Ale (66kcal),
Sicilian Lemon tonic (92kcal), Soda Water (ikcal)

Water
Harrogate Spring Water Still, Sparkling 3.00 4.50

Please note that whilst every effort is made to ensure the wine list is current, some vintages may vary. All prices are inclusive of VAT at the current rates. 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.
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SPIRITS

42 Below 8.50
Absolut 9.00
Belvedere 11.00
Grey Goose L'Original 12.00
Oxley 7.50
Bombay Bramble 9.00
Tanqueray London Dry Gin 9.50
Bombay Sapphire 8.50
Hendricks 10.00
Gin Mare 11.75
Monkey 47 Schwartzwald Dry Gin 12.50
Bacardi Carta Blanca 8.00
Bacardi Anejo Cuatro 8.50
Bacardi Spiced Rum 8.50
Havana Club 7-Years-Old 9.00
Santa Teresa 1796 11.75
Bacardi Gran Reserva Diez 12.00
Dewars 12-Years-Old 9.00
Glenmorangie The Original 10.00
Ardbeg 10-Years-Old Malt 11.00
Glenfiddich 15-Years-Old 12.50
Craigellachie 13-Years-Old Scotch Whisky 13.00

Lagavulin 16-Years-Old Single Malt Scotch Whisky 16.00

Johnnie Walker Blue Label Blended Scotch Whisky 44.00
Buffalo Trace Bourbon 8.50
Jack Daniel’s 8.50
Woodford Reserve 10.50
BEER & CIDER

Toast Ale Pale Ale 5.75
Freedom Pale Ale 5.75
Freedom Lager 5.75
Aspall Draught Suffolk Cyder 575
Peroni Nastro Azzurro (Gluten Free) 5.75
Peroni Libera, NRB, (0% Alcohol) 5.00

Please note that whilst every effort is made to ensure the wine list is current,
some vintages may vary. All prices are inclusive of VAT at the current rates. 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.

XR Henry de Querville Calvados 8.00
Remy Martin VSOP Cognac Fine Champagne 12.00
Hennessy VSOP 13.00
Hennessy XO 50.00
Janneau VSOP Armagnac 10.50
Gonzalez Byass Tio Pepe, Fino Sherry 7.00
Regency Medium Dry Sherry 5.50
Regency Cream Sherry 5.50
Patron Silver 13.00
Campari 8.00
Frangelico 8.00
Luxardo Sambuca dei Cesari 8.00
Malibu Coconut Rum 8.00
Kahlua Coffee Liqueur 8.00
Baileys Irish Cream Liqueur 8.00
Tia Maria 8.00
Disaronno Amaretto 7.00
Cointreau 8.50
Drambuie 10.00
Grand Marnier 11.50
Aperol 9.00
Pimm’s No. 1 Cup 8.00
Martini Extra Dry 8.00
Martini Rosso 8.00
Seedlip Garden 8.50
Seedlip Spice Toast Craft Lager 8.50
SOFT DRINKS

Coke, Diet coke (330ml) 3.60
Franklin & Sons (275ml) 3.50
Lemonade, Ginger Ale, Indian Tonic, Light Tonic,

Elderflower & Cucumber Tonic, Sicilian Lemon Tonic,

Soda water

Franklin & Sons (200ml) 3.80

Cherry Plum, Orange and Grapefruit, Ginger Beer,
Raspberry Lemonade

Water
Harrogate Spring Water Still, Sparkling 3.00 4.50



SPARKLING WINE & CHAMPAGNE

loD Champagne, Beaumet, Brut, NV
Searcys English Sparkling, England, NV 13.00
Searcys Selected Cuvée Brut, NV 14.00

Searcys Selected Cuvée, Blanc de Blancs, NV 16.00

Veuve Cliquot, Yellow Label, Brut, NV 16.50
Perrier-Jouét Blanc de Blanc 20.00
WINE

Flor de Lisboa Branco, Portugal, 2021 7.50
Marsanne, Joie de Vigne, Pays d’Oc,

Languedoc, France, 2021

Vinho Verde Anjos de Portugal, 9.50
Quinta da Lixa, Portugal, 2021

Kleine Zalze Cellar Selection Bush Vines

Chenin Blanc, Coastal Region, SA, 2022

Gavi Ca’bianca, Piemonte, Italy, 2020 10.00
James Bryant Hill Chardonnay, 11.00

Scheid Vineyards, Central Coast, USA, 2020

Pinot Blanc Les Iris, Mure (Organic),
Alsace, France, 2018

Soellner Wogenrain Organic Griner
Veltliner, Wagram, Austria, 2018

Sancerrre, Les Chailloux, Domaine
Fouassier, France, 2020

Chablis Ter Cru Vau Ligneau, 16.50
Hamelin, Burgundy, France, 2020
Cobtes de Provence, Mas Fleurey, 9.50

Cuvée, Provence, France, 2020

Chateau d’Esclans Whispering Angel Rosé,
Provence, France, 2021
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Please note that whilst every effort is made to ensure the wine list is current,
some vintages may vary. All prices are inclusive of VAT at the current rates. 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.

Searcys Selected Cuvée, Rosé, Brut, NV 14.50
Veuve Clicquot, Rosé, Brut, NV

Ruinart, Rosé, Brut, NV

Wild Idol, Alcohol-Free Sparkling, White 11.00
Wild Idol, Alcohol-Free Sparkling, Rosé 11.00

Tremito Nero d’Avola, Sicilia, DOC, ltaly, 2020 7.50

Kleine Rust Fair Trade Pinotage Shiraz, 9.50
Stellenbosch, SA, 2021

Veramonte Organic Merlot, 9.75
Casablanca Valley, Chile, 2018

Conde De Valdermar Crianza, Rioja,
Spain, 2018

Alice Vieira de Sousa Red Reserve, Douro, 12.00

Portugal, 2020

Beaujolais, Vignes 1951, Beaujoulais,
France, 2021

Valpolicella DOC Classico, Bussola
Tommaso, Veneto, Italy, 2019

The Crusher Pinot Noir, Wilson Vineyard,
California, USA, 2019

Chateau Cissac, Haut-Medoc, Bordeaux,
France, 2018

Xavier Monnot Maranges ler Cru Clos de la
Fussiere, X Monnot, Burgundy, 2020

10.00
6.00

La Fleur d’or Sauternes

Tokaji Szamorodni Zsirai Winery

Dow’s Late Bottled Vintage Port, Portugal 6.00
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Join the Institute of Directors’ thriving
membership community for directors

in the UK and beyond, where you can
connect with other leaders, develop your






