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2 COURSES - 25.00
3 COURSES - 29.00

Add a glass of our Searcys English
Sparkling wine, Classic Cuvée,
Brut, NV (125ml) - 12.50

STARTERS

Carrot and ginger soup,
coriander oil (ve)
(142 Kcal)

Potted smoked and confit Loch
Duart salmon, preserved lemon,
cucumber and radish salad
(341 Kcal)

Crispy Gressingham duck salad,
Asian vegetables,

maple and soy dressing
(469 Kcal)

MAIN COURSES

Asparagus and wild garlic risotto,

oyster mushroom (ve)
(372 Kcal)

Seared sea bream, bok choy,
tenderstem broccoli, new potato,

fish velouté
(538 Keal)

Creedy Carver chicken breast,
fondant potato, wild mushroom,

Madeira sauce
(474 Kcal)

PUDDINGS

Coconut rice pudding Condé,
mango compote, sesame tuile (ve)
(348 Kcal)

Apple and rhubarb crumble,
vanilla ice cream (v)

(504 Kcal)

Classic tiramisu (v)
(492 Kcal)
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BREAD LOAF HALF/FULL

Potato and rosemary 4.00/6.00
sourdough (302/603 Kcal)

Spring vegetable soup, 7.50
wild garlic, saffron (ve) (206 Kcal)

Parmigiano Reggiano 14.00
soufflé, Roscoff onion jam,
black truffle (264 Kcal)
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Octopus carpaccio 19.50
salt and pepper squid,
watermelon (219 Kcal)

Cured Looe Bay mackerel, 13.50
fennel, horseradish (513 Keal)

French farmhouse terrine,  9.50
fruit chutney, walnut bread

CAVIAR (30g) 75.00

Exmoor, Cornish Salted Baerii (102 Kcal)
Blinis, creme fraiche, lemon, boiled egg,
caper, shallot

SALADS

Burrata salad, asparagus, 19.00
broad bean, peas (v) (392 Kcal)

Searcys smoked 12.00/19.00
chicken Caesar salad (517/728 Kcal)

~

SEARCYS PLATTER 85.00
6 Colchester rock oysters,

6 Mediterranean prawns,
Shetland mussels, yellowfin tuna

tartare, dressed Portland crab
(for two) (1,735 Kcal)
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Mediterranean prawn 14.50
cocktail, Marie-Rose sauce
(196 Kcal)

Dressed Portland crab, 24.00

London Borough sourdough
(147 Kcal)

OYSTERS 3/6/12
12.00/24.00/42.00

Colchester rock oyster AA

(76 Kcal per oyster)

Mignonette sauce, lemon, Tabasco

~

~
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TRIO OF CHAMPAGNE

Selected Cuvée, Brut, NV
Selected Cuvée, Rosé, Brut, NV
Selected Cuvée, Blanc de Blancs,

Brut NV
(Served in 125 ml each)
40.00

GRILLS

SURF AND TURF 60.00
Lake District beef, peppercorn sauce,
half Colchester lobster,

garlic butter (713 Kcal)

Grilled Colchester lobster, HALF/FULL
garlic butter 40.00/75.00
(435/505 Kcal)

Cumbrian calf’s liver, 25.00
maple smoked streaky bacon,
Carroll’s mashed potatoes,

parsley sauce (643 Kcal)

LAKE-DISTRICT BEEF

160g bavette (403 Keal) 26.00
240g sirloin (642 Kcal) 38.00

Choice of Béarnaise sauce (176 Kcal) or
peppercorn sauce (133 Kcal)
or garlic butter (243 Kcal)
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CLASSICS

Smoked haddock, salmon 23.00
and cod fish pie, fish velouté (1,008 Kcal)

Freedom lager-battered 19.50
haddock, minted peas, tartar sauce,
triple cooked chips (774 Kcal)

Scottish smoked salmon 17.00
croque-monsieur, green leaf salad,
triple cooked chips (647 Kcal)

Creedy Carver chicken pie, 21.50
wild mushroom fricassée,
tarragon jus (458 Kcal)

BURGERS

Chickpea, coriander and 18.00
peanut burger, avocado salsa,
triple cooked chips (ve) (566 Kcal)

Beef, dry-cured bacon, 19.50
aged cheddar,
triple cooked chips (686 Kcal)

Asparagus and wild garlic  17.00
risotto, oyster mushroom
(ve) (661 Kcal)

Linguine, Portland crab, 22.00
cockles, Shetland mussels,
Berkswell (376 Kcal)

Rabbit saddle, 32.00

Parma ham, heritage carrot,
Pommery moutarde de Meaux
sauce (693 Kcal)

/SIDES

Green leaf salad (ve) (260 Kcal)

Buttered mixed greens (v) (110 Keal)
Chantenay carrots (v) (72 Keal)
Carroll's mashed potatoes (v) (115 Keal)
Triple cooked chips (270 Kcal)

5.00 (per side)\

BRASSERIE A LA CARTE MONDAY - SATURDAY 12PM - 9.00PM
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Roasted pineapple, 9.00
coconut sorbet, sesame tuile
(ve) (358 Kcal)

Classic lemon tart, raspberry, 9.00
créme fraiche (v) (480 Keal)
Apple and rhubarb crumble, 8.50

vanilla ice cream (v) (504 Kcal)

Profiteroles, chocolate sorbet, 8.50
hot chocolate sauce (v) (444 Kcal)

Hazelnut and chocolate délice, 9.50
salted caramel ice cream
(V) (449 Kcal)

Artisan truffles 8.00

from Islands Chocolate (v)
(four pieces: dark chocolate, coffee, Earl Grey
and orange & fleur de sel) (303 Kcal)

(heyey

Artisan British cheeses, 14.00

frozen grapes, quince jelly
(three pieces) (687 Kcal)

A discretionary 13% service charge will be added to your bill. VAT will be charged at the prevailing rates. 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. (v) Vegetarian - (ve) Vegan




