
Foods described within this menu may contain nuts and other allergens. Not all wines suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites and other aller-
gens. 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.

Champagne Breakfast

TEA AND COFFEE

ON THE SIDE

Coffee, traditional and herbal teas - 3.6

TOMMY’S TASTERS

Fresh apple juice - 5
Fresh orange juice - 5
Bloody Brockmans - 14

MONDAY TO FRIDAY 7.30-11AM UNTIL 30 DECEMBER

@SEARCYSGHERKIN

S E A R C Y S  S P E C I A L S
Toasted soda bread, crushed avocado, poached 
hen eggs, sherry smoked salmon, keta caviar

Laurent-Perrier La Cuvée Brut - 100ml serve 19.5

Freshly-made waffle, hedgerow berry compote,
sweet cream	 6.5

Toasted soda bread, crushed avocado, poached           
hen eggs, sherry smoked salmon, keta caviar 	14

Eggs, smoked streaky bacon, Cumberland
sausage, black puding, grilled tomato,
field mushroom	 14

C L A S S I C  F R E E - R A N G E
Eggs Benedict	 8 / 13

Eggs Florentine	 8 / 13

Eggs Arlington	 10 / 14

B A K E R Y  A N D  B O W L S
High-fibre and natural grain cereals	 5

Granola, berries, yoghurt, honey	 8

Mini viennoiseries, butter, preserves	 8

O N  T H E  S I D E
Smoked streaky bacon / pork sausages / 		
black pudding / field mushrooms / grilled 
tomatoes / baked beans	 3.5

T O M M Y ’ S  TA S T E R S
Coffee, traditional and herbal teas	 3.6

Fresh apple juice	 5

Fresh orange juice	 5

Bloody Brockmans

Brockmans Gin, blackberry, raspberry, lemon,

Jalapeno Tobasco, tomato, olive oil 14

Red Sage
Beckett’s Gin, Beckett’s Sloe Gin, Triple Sec, green
tea and pomegranate, sage, lemon, sugar	  15
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