THE CHAMPAGNE BAR



SUMMER SEASON WITH CHAMPAGNE
LANSON

To Celebrate Lanson’s 250" Anniversary they have created
the little black book of champagne — Get yours free at
WWW.LANSONLITTLEBLACKBOOK.CO.UK

LANSON STRAWBERRY VERRINE £15.00

English strawberries set in elderflower and mint jelly with
basil clotted cream and a roasted almond and hazelnut
biscuit , served with a glass of Lanson Ivory Label NV

LANSON WIMBLEDON CLASSIC £15.00

Fresh strawberries and whipped cream served with a glass
of Lanson Rose Label Rosé NV

LANSON WIMBLEDON £25.00
TERRINES & VERRINES FLIGHT

3 exquisite Terrines & Verrines served with a chilled glass of
Lanson Black Label NV

Corn-fed chicken, wholegrain mustard and pressed sweet
potato, wild mushroom and fresh tarragon, truffle oil
dressing.

Grilled tiger prawn marinated in garlic, olive oil and fresh
thyme served cold with a salad of grilled spring onions and
French beans. Slow cooked vine tomato.

English strawberries set in elderflower cordial, mint jelly with
basil clotted cream, served cold with a fine roasted almond
and hazelnut biscuit

POMMERY TASTING TRAY £16.00

Experience taster size glasses of Pommery's seasonal
champagnes showcasing four distinct styles, served on a
Pommery tasting tray.

SPRINGTIME - ROSE

This charming Champagne gives you what nature offers for
a sunny spring day. Discover this fruit of simplicity and be
seduced by its tender and pleasant colour.

SUMMERTIME — BLANC DE BLANCS

Produced from a 100% chardonnay grapes from different
areas of the Champagne region. This original blend
optimises the wines maturity. A delicious aperitif or
accompaniment to a light meal.

FALLTIME — EXTRA DRY

The wine is off dry, intended for the beautiful days of
autumn, the season of the warm colours of nature. A
delicate wine with a sweet aroma.

WINTERTIME — BLANC DE NOIRS

A complex and mature wine, produced by a blend of pinot
noir and meunier. Ideal for warm winter moments spent by
the fireside. It thrives when it accompanies traditional food
with winter flavours.

A discretionary 12.5% service charge will be added to your bill
All prices include VAT at 17.5%



BRUT

Le Marquis de Marillac Brut NV
Pommery Brut Royal NV

Lanson Black Label Brut NV
Laurent-Perrier Brut NV

Moét et Chandon Brut Impérial NV
Gosset Grande Réserve NV

Bollinger Special Cuvée NV

BRUT NATURAL

Laurent-Perrier Ultra Brut NV

DEMI SEC

BY THE GLASS

125ml Glass

£8.00

£9.50
£10.50
£11.50
£12.50
£13.50
£14.50

£15.00

Louis Roederer Carte Blanche demi sec NV £11.50

Lanson Ivory Label demi sec NV

BLANC DE BLANCS

Billecart-Salmon Blanc de Blancs
grand cru NV

ROSE

Lanson Rosé Label NV
Laurent-Perrier Rosé NV
MULTI-VINTAGE

Lanson Extra Age Brut

VINTAGE ROSE

Balfour Brut Rosé 2006

VINTAGE

Lanson Gold Label 1999

PRESTIGE CUVEE

Lanson Noble Cuvée 1998
Dom Pérignon 2000

£14.00

£15.00

£13.00
£16.00

£16.00

£11.00

£15.00

£24.50
£26.50

A discretionary 12.5% service charge will be added to your bill

All prices include VAT at 17.5%

Bottle

£47.00
£56.50
£61.00
£65.50
£73.00
£79.00
£86.00

£89.00

£68.50
£85.00

£90.00

£76.50
£95.00

£95.00

£65.50

£90.00

£145.00
£159.00



TERRINES & VERRINES
ONE £4.95 | TWO £9.50 | THREE £14.00

TERRINES

CORN-FED CHICKEN
Wholegrain mustard and pressed sweet potato, wild
mushroom and fresh tarragon, truffle oil dressing.

Suggested with Bollinger Special Cuvée NV

SMOKED FILLET OF MACKEREL AND TROUT
Pressed saffron potato, poached leek and fresh dill,
garnished with marinated anchovies.

Suggested with Billecart-Salmon Blanc de Blancs NV

SAVOURY VERRINES (FOOD IN A GLASS)

COOKED GOOSE FOIE GRAS PARFAIT
Set on mango compote, spiced with cinnamon, ginger and
star anise. Balsamic reduction and a fine brioche wafer.

Suggested with Dom Pérignon 2000

CONFIT OF DUCK
Granny Smith apple mash, caramelised shallots and creamy
cider sauce, served warm with an apple crisp.

Suggested with Gosset Grande Réserve NV

ENGLISH ASPARAGUS AND SMOKED SALMON
With créeme fraiche, egg, maldon salt and a fine "biscotte”
baguette.

Suggested with Billecart-Salmon Blanc de Blancs NV

AROMATIC SUMMER VEGETABLE MEDLEY
Fresh Garden peas, broad beans, yellow pepper and pak
choi, with cumin and a hint of chilli

Suggested with Lanson Gold Label 1999

GRILLED TIGER PRAWN

Marinated in garlic, olive oil and fresh thyme served cold
with a salad of grilled spring onions and French beans. Slow
cooked vine tomato.

Suggested with Mumm Rosé NV

SWEET VERRINES (FOOD IN A GLASS)

MANDARIN AND ORANGE WITH A HINT OF COFFEE
Served cold with a dark chocolate orangette and a citrus
paté de fruit.

Suggested with Classic Champagne Cocktail

ENGLISH STRAWBERRIES

Set in elderflower cordial and mint jelly with basil clotted
cream, served cold with a fine roasted almond and hazelnut
biscuit.

Suggested with Louis Roederer Carte Blanche NV

POACHED RHUBARB

Infused in pomegranate syrup and cardamom pod served
with Greek yoghurt, stem ginger and a crumble of amaretti
biscuit and a raspberry shard.

Suggested with Balfour Brut Rosé 2006
Food Menu available from 11.30am — 10pm, Afternoon Tea 3pm-5pm

A discretionary 12.5% service charge will be added to your bill
All prices include VAT at 17.5%




TERRINES & VERRINES

Searcys Champagne Bar is proud to develop this concept
popularised by Franck Pontais.

Enjoy one, two or three of the taste sensations perfectly
complimenting all elements of the sparkling wine

experience.

Champagne is the perfect partner to Terrines and Verrines,
lifting the intricate and delicate flavours. We have
suggested a selection of champagnes that will complement

the individual dishes and enhance the experience.

TERRINES

The word terrine refers to a glazed earthern ware or cast
iron cooking dish, by extension it also refers to the food
prepared in a terrine. Often used as an artistic expression,
the beauty of a terrine is that it can encapsulate many

flavours in one mouthful.

VERRINES

A verrine is a confection made by layering ingredients in a
glass dish. A beautiful self-contained masterpiece that
experiments with combinations of flavours, textures and
presentation. The word verrine comes from the word Verre,
French for glass dish.

'Sink your spoon in and scoop out an explosion of flavours'’

Franck Pontais on verrines

BUY THE BOOK
FRANCK PONTAIS - TERRINES & VERRINES, £20

1 want to awaken people's | IENEEEEEEEE

A discretionary 12.5% service charge will be added to your bill
All prices include VAT at 17.5%




