RESTAURANT | CHAMPAGNE BAR | OYSTER BAR | WHISKY BAR | EVENTS | PRIVATE ROOM | EXCLUSIVE HIRE

FRESH FISH & OYSTER BAR

BRITISH ROCK OYSTERS BRITISH NATIVE OYSTERS FISH & SHELLFISH
| Y2 dozen £12.00 | nine £18.00 | dozen £22.00 | | 2dozen £17.00 | nine £25.50 | dozen £28.00 | Atlantic prawns % pint | pint £6.50 | £12.00
) Native Lobster mayonnaise £19.00
Carlingford Lough, County Down, Ireland Colchester Natives ‘ ‘ Crayfish Cocktail £9.00
G.EHE.rOUS sized meat with a creamy sweet flavour V\(ohderful succulent and firm texture. Creamy flesh with a Dressed Dorset crab £16.00
Lindisfarne Rock, Northumberland distinctive sea flavour ‘London cure’ smoked salmon £9.75
Fresh and distinctive, sweet creamy flavour . . o ’
Colchester Rock, Mersea Island, Essex V2 dozen rock oysters and a glass of £14.00 Deep fried whitebait with tartare sauce £8.50
Generous sized oyster with a robust earthy flavour Muscadet Sur Lie Coteaux de la Loire Morecambe Bay potted shrimps £8.00
Cumbrae Rock, Scotland AC Jacques Guindon 2008
Initial briny burst of flavour followed by delicate sweetness SEAFOOD PLATTER  £28.00 for one | £50 for two
Maldon Rock, Essex Muscadet's crispness and citrus zest aroma pair it perfectly Fresh British rock oysters, lobster, crab, brown

with the saltiness of oysters. This muscadet has a smooth

Initial woody flavour which develops to a long mineral ) . ’ A ) ;
minerality and light acidity, enhancing the oyster experience.

aftertaste

shrimps, Atlantic prawns, cockles and razor clam.
Accompanied by a glass of Lanson Black Label Brut

@ & = ) D

STARTERS, SOUPS & SALADS ALL DAY

Cauliflower soup, hazelnut oil £6.00 BIRTHDAY CELEBRATION MENU Smoked salmon ‘London cure’ and £13.00
English beetroot and watercress salad £6.50 scrambled eggs

Endive, Stilton, roast apple and walnut salad £6.50 Fine herb and Quickes cheddar cheese £8.50

2 courses £19.00 | 3 courses £25.00

Game terrine, Cumberland sauce and toast £8.95 omelette, watercress salad

Trealy farm British charcuterie, pickles £9.95 A seasonal menu created by head chef Chris Dines English muffin and poached egg, £10.00
'‘Richard Woodall" air dried ham, £9.50] £14.00 hollandaise, served with spinach
warm potato Roast parsnip and honey soup or ham or smoked salmon

Potted smoked mackerel, sour dough toast Bubble and squeak, fried duck egg £10.00
GRILL Orange, watercress and chestnut salad Shredded brisket, gherkin £10.00
Calves liver and Ayrshire streaky bacon £17.50 Salt beef, horseradish and pickle and mustard sandwich
‘Field farm’ char grilled sirloin steak, £19.50 Dorset brown crab on toast £7.00
grill garnish T e Woodland mushrooms on toast £6.95
Grilled fish of the day, served garnished ~ £19.75 Pearl barley risotto with leek and rosemary
Grilled Barnsley lamb chop, lambs kidney,  £19.25 Herb crusted haddock, leeks, oyster cream sauce PUDDINGS £6.50
mint sauce Roast pork loin, butternut squash, apple sauce Bramley apple and blackberry crumble
Homemade steakburger £1475 Steamed ginger pudding, with ginger ice cream

EVENING STANDARD RECIPE COMPETITION
WINNER MARK CHALLINOR:
London Shepherds pie, buttered carrots Burnt Cambridge cream and Autumn fruits

Chocolate tart with vanilla cream
TO SHARE (FOR TWO)

'Field farm’ char grilled rib eye cutlet £45.00 A Prune, apple and toffee compote, short bread
aged for 20 days, shallot and peppercorn sauce RE e Jude's of Twyford ice creams:
Dorset blue vinney, chutney, dorset knob biscuits Chocolate, vanilla and strawberry

MAINS Bramley apple tart, caramel sauce,
Ham hock, colcannon, parsley sauce £15.00 vanilla ice cream SELECTION OF BRITISH CHEESE £10.00
Country Cumberland sausage, £12.00 Bread and butter pudding Oxford Isis, Cornish Brie, Bosworth Ash Log,
red onion gravy, mashed potato Black sticks blue and Mull of Kintyre cheddar
Roast partridge, Autumn greens, £25.00 , served with oatcakes and chutney
wild mushrooms WHAT'S ON
Fish and chips, mushy peas £15.50 s
Lemon sole, brown butter £19.00 BIRTHDAY CELEBRATIONS ) » - T

. St Pancras Grand Restaurant and Champagne Bar will be
Diver caught scallops, Jerusalem £21.00

hosting a fortnight of celebrations from 9 — 22 November. THE GRAND AFTERNOON TEA

artichokes and black pudding Served 3pm - 5:30pm

Fish pie, buttered leeks £14.50 There will be numerous special offers and festive
Rosary goats cheese, red onion tart £9.75 occasions. To name a few: Choice of teas £17.50
Pumpkin, watercress, pearl barley risotto £9.75 ’

WED Allen’s of Mayfair Goose and Game Assorted sandwiches:

‘London cure’ smoked salmon | ham and mustard

SIDE DISHES £3.70 11NOV Masterclass with Philliponnat Champagne 4 b q .
Shoe string chips 6.45pm | £30 per person egg and cress | cucumber and cream cheese
THUR Foreman’s Smoked salmon masterclass with Selection of cakes
Potatoes: ‘ ‘ 12Nov Ruinart champagne 6.45pm | £25 per person Scones with clotted cream and jam
Mash or baked new potatoes with chive sour cream | ¢, Pommery Falltime, Wintertime and Cuvée
Spinach PNOV - Louise tasting and canapés The Grand Tea with a glass of England’s
Celery and chestnuts 6.45pm | £30 per person most exclusive pink fizz, Balfour Brut Rosé £25.00
Roasted beetroot, carrot and parsnips SAT Historical tour of St Pancras and Dinner

Thyme marinated baked squash 14NV 6.00pm | £35 per person

Lettuce heart salad
For more information please contact

Camilla.Castle@searcys.co.uk or call 0207 870 9900

Tomato and onion salad

All prices inclusive of 15% VAT. A 12.5% discretionary service charge will be added to your bill
Foods described within this menu may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance please notify a member of
management who will be pleased to discuss your needs with the Head chef
All oysters served by Searcys are from reputable suppliers; however oysters are a raw product and therefore it is considered choice of the guest to consume raw oysters



