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COCKTAILS

COLUMBIA ROAD MARKET

Located in the east of the City and recognised as the ‘Flower Market’

FLOWER POT 14 SUMMER BREAK
Yuzu, rose liqueur, watermelon, Peychaud’s Bitter, elderflower Brockmans Gin, watermelon, mint, lemon

Sweet and exotic Fruity and flavourful

ITALIAN GARDEN BOUQUET
Italicus, Midori, Triple Sec, lemon, elderflower Beefeater Gin, Italicus, lychee, lemon

Fresh and distinctive Flowery and sharp

ALEXANDRA MARKET

Well known as the ‘Farmer Market’, located in the north of the City

ORGANIC TOUCH 13 BOTTOM OF THE FIELD 13
Absolut infused shallots, Triple Sec, strawberry, lemon Absolut Vodka infused with mushroom, Allorino, bitter, apple and

Fruity with a hint of spice basil shrub, thyme syrup

Bitter-sweet

NEW FASHION WILD SPIRIT 13
Kraken Rum, Nutella, orange bitter, sugar Jagermeister Manifest, porcino, Cynar, lemon, fennel syrup

Sweet and indulgent, contains nuts and milk Fresh and hearty

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Spirits are served in measures of 50ml, 25ml is available upon request.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.




sy SEARCYS

COCKTAILS

SPITALFIELDS MARKET

An east London destination market for food, fashion, art and music

SPICY TOUCH 13
Absolut Vodka, Triple Sec, cajun spice, lemon, apple

Rich and aromatic, contains mustard

QUEEN OF THE CITY
Beckett’s Gin, Campari infused with raspberries and
strawberries, apricot, pomegranate tea, lemon

Soft and elegent

BOROUGH MARKET

One of London’s largest and oldest food markets

SEA AND GARDEN 14
Gin Mare infused with olives, Triple Sec, grapefruit, thyme
syrup, rosemary oil

Fruity and fragrant

MELON MIND 14
Absolut Vodka, Midori, Blue Curagao, melon, mint, lime

Sour and distinctive

BERRIES IN THE JUNGLE 14
Brockmans Gin, banana liquor, apple and passion shrub, lemon,
elderflower

Fresh and inviting

MEDITTERANEAN BREEZE 14
Gin Mare, Absolut Vodka infused with celery, grapefruit, thyme
syrup, bitter

Smooth, contains celery

LADY FLOWER 14
Beckett’s Sloe Gin, Campari infused with raspberries and
strawberries, rose liqueur, elderflower

Dry and intense

LITTLE GARDEN 13
Absolut Vodka infused shallots and celery, Allorino, Pezzaro
sauce, tomato

Rich and spicy, contains celery and fish

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.

Spirits are served in measures of 50ml, 25ml is available upon request.

All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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NON-ALCOHOLIC COCKTAILS

CARIBBEAN INFLUENCES

Pineapple and basil shrub, apple juice, lemon

Fruity with a sour finish

BASIL LOVER

Apple and basil infusion, berries shrub, lemon

Mellow and refreshing

SWEET FROM DESIRE

Strawberry, lychee, apple and passion fruit infusion, guava
Light and refreshing

YELLOW PARROT

Orange juice, passion fruit, Ninna Nanna syrup.

Sweet and sour

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Spirits are served in measures of 50ml, 25ml is available upon request.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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CHAMPAGNE AND SPARKLING

CHAMPAGNE AND SPARKLING WINE BOTTLE

NV Searcys Selected Cuvee, Brut, Champagne 65
MV Nyetimber, Classic Cuvee, West Sussex, England 88
NV Perrier-douet, Grant Brut, Champagne

NV Taittinger Brut, Champagne

2013 Nyetimber, Blanc de Blancs, West Sussex, England

NV Veuve-Clicquot Yellow Label Brut, Champagne

2012 Perrier-Jouet Belle Epoque, Champagne

NV Laurent Perrier Grand Siecle, Champagne

2009 Dom Perignon, Champagne

NV Krug Grande Cuvee Brut, Champagne

2009 Louis Roederer ‘Cristal’, Champagne

2009 Dom Perignon, Champagne MAGNUM

SPARKLING ROSE

NV GH. Mumm Brut Rose, Champagne
NV Taittinger Rose Prestige, Champagne
NV Laurent Perrier Rose, Champagne

2005 Perrier-Jouet Belle Epoque, Rose

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Not all wines are suitable for vegetarians. Wine may contain sulpites.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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BOTTLE
WHITE

2018 Moulin de Gassac, Languedoc, France
2018 Satellite Sauvignon Blanc, Marlborough, New Zealand
2017 Dry Furmint, Sauska, Tokaj, Hungary

2016 Vouvray, Semi Sweet, Champalou, Loire, France
ROSE

2018 Calafuria Negroamaro Rosato, Salento, Italy

2018 M de Minuty, Cétes de Provence, France

RED

2017 Merlot / Tannat, Alain Brumont, South West France
2017 Syrah, Y.Cuilleron, Rhone, France
2017 Malbec, Finco Decero, Mendoza, Argentina

2017 Pinor Noir, Evolution, Sokol Blosser, Oregon, USA

BEER

Freedom 4 Lager, England
Freedom Pale Ale, England
Vedett Blond, Belgium

Aspall Draught Cyder, England

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Our wine is served in measures of 175ml, 125ml is available on request. Not all wines are suitable for vegetarians. Wine may contain sulpites.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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GIN
Beefeater London Dry, England

Jensen’s Old Tom, England

Tanqueray Export Strength, England
Bombay Sapphire, England

Plymouth, England

Hendrick’s, Scotland

Sipsmith, England

Silent Pool, England

Gin Mare, Spain

Martin Miller’'s Westbourne Strength, Iceland

Beefeater 24, England

Tanqueray No. 10, England

VODKA
Absolut, Sweden

Stolichnaya, Russia
Zubrowka, Poland
Ketel One, Holland
Grey Goose, France
Sipsmith, England
Chase, England
Absolut Elyx, Sweden
Crystal Head, Canada

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Spirits are served in measures of 50ml, 25ml is available upon request.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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WHISKY AND WHISKEY
Chivas Regal 12 Year Old, Scotland

Johnnie Walker Black Label 12 Year Old, Scotland
Jameson Rarest, Ireland
Bushmills Black Bush, Ireland

Jameson 18 Year Old, Ireland

Dalwhinnie 15 Year Old, Scotland

Oban 14 Year Old, Scotland

Dalmore 12 Year Old, Scotland

Glenlivet 18 Year Old, Scotland

Laphroaig 10 Year Old Cask Strength, Scotland

Ardbeg 10 Year Old, Scotland
Lagavulin 16 Year Old, Scotland
Maker’s Mark, USA

Woodford Reserve, USA

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Spirits are served in measures of 50ml, 25ml is available upon request.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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COGNAC AND ARMAGNAC
Baron de Sigognac 10 years old, Bas Armagnac

Martell VS, Cognac
Hennessy XO, Cognac
Leyrat Extra Glor, Cognac

RUM
Havana Club 3 Year Old, Cuba

Havana Club Especial, Cuba
Trois Rivieres, Martinique
Havana Club 7 Year Old, Cuba
El Dorado 12 Year Old, Guyana
Santa Teresa 1796, Venezuela

Diplomatico Reserva Exclusiva, Venezuela

LIQUEUR

Baileys, Ireland

Frangelico, Italy

Mozart Dark Chocolate, Austria
Mozart White Chocolate, Austria
Staibano Limoncello, Italy
Braulio, Switzerland

Amaretto Saliza, ltaly

Merlet Trois Citrus, France
D.O.M Benedictine, France
Drambuie, Scotland

Patron Xo Cafe, Mexico

Our drinks may contain sulphites or other allergens. Please inform us of any allergies or dietary requirements.
Spirits are served in measures of 50ml, 25ml is available upon request.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.
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LIGHT BITES

Available from 12pm until 2.30pm and 6pm until gpm

Cured “poker” meat stick

Rosemary spiced nut mix

Hand-cut chips, homemade tomato relish

Evesham radishes, mayonnaise, celery salt

Late summer green beans, romanesco, goat’s curd, pea tendrils
Heritage vine tomatoes, lovage, malt vinegar dressing

Whipped Dorset mackerel, herb salad, crisp bread

Smoked aubergine, horseradish cream, farmhouse toast

Suffolk cured meats, piccalilli, seeded bread

Lemon posset, lavender shortbread

Nyetimber and raspberry jelly, ripple ice cream

British artisan cheeses, fig chutney, seeded crisp bread

Foods described within this menu may contain nuts and other allergens.
Please inform us of any allergies or dietary requirements.
All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.




