ST
PANCRAS

sy SEARCYS

OYSTERS & CHAMPAGNE

Enjoy 6 Colchester rock oysters and 125ml of Searcys Selected Cuvee Brut Champagne

(Offer available Monday to Saturday, 3.00pm to 5.00pm)

19.50
(Usually 39.00)

RAILWAY
EXPRESS MENU

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

Wild mushroom & saffron

risotto (v) (661 kcal)
Vegan option available (ve) (623 Kcal)

Seared sea bream, bok choy,
tenderstem broccoli, new potato,
fish velouté (443 kcal)

Creedy Carver chicken breast,
fondant potato, wild mushroom,
Maderia sauce (551 kcal)

SIDES - 5.00 EACH

Triple cooked chips (270 kcal)/
Carroll’s mashed potatoes (115 kcal)

Buttered mixed greens (110 kcal)/
Chantenay carrots (72 kcal)

PUDDINGS

Coconut rice pudding Condé
mango compote (ve) (348 kcal)

Apple and rhubarb crumble,
vanilla ice cream (v) (504 kcal)

Classic tiramisu (v) (492 kcal)

2 COURSES - 25.00
3 COURSES - 29.00

Add a glass of our Searcys English
Sparkling wine, Classic Cuvee, Brut,
NV (125 ml) - 13.00

BAR BITES
Rosemary nut mix (433 kcal) 4.00
Nocellara green olives (163 kcal)  4.00

Triple cooked chips, 6.50
spicy harissa dip (v) (391 kcal)

Homemade green olive tapenade, 16.00
grilled flatbread (216 kcal)

Mini burgers, dry-cured bacon 14.50
aged cheddar (321 kcal)

BREAD LOAF HALF/FULL

Potato and rosemary
sourdough (302/603 kcal)

4.00/6.00

COLCHESTER j
OYSTERS

Rock oyster AA (3/6/12)
(76 kcal per oyster)

12.00/24.00/48.00

Mignonette sauce, lemon, Tabasco

CAVIAR

Exmoor Cornish Salted Baerii
(102 keal) (30g) 75.00

Blinis, creme fraiche, lemon,
boiled egg, caper, shallot

SEAFOOD

Yellowfin tuna sashimi, 15.50
spiced avocado puree chili
mango tartare (156 kcal)

Mediterranean prawn cocktail, 14.50
Marine-Rose sauce (196 kcal)

Shetland mussels mariniere, 18.50
artisan baguette (694 kcal)

Potted smoked and confit Loch  13.50
Duart salmon, preserved lemon,
cucumber and radish salad (341 kcal)

PLATES

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

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

45 days house-aged Lake 38.00
District beef Sirloin 240gr (642 kcal)

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

CHEESE BOARD

British artisan cheeses, frozen grapes,
quince, crackers (716 kcal) 28.00

CHARCUTERIE BOARD
Cured ham, rosette, saucisson, chorizo,
pickles, toasted London Borough
sourdough (1,011 kcal) 30.00

DESSERTS
AND CHEESE
Roasted pineapple, coconut 9.00

sorbet, sesame tuile (ve) (385 kcal)
Lemon tart, raspberry, 9.00
creme fraiche (v) (480 kcal)

Classic creme brulée 8.50
British artisan cheeses, 14.00

frozen grapes, quince (358 kcal)

A discretionary 13% service charge will be added to your bill. VAT will be charged at the prevailing rates. If you suffer from an allergy or food intolerance,

please notify a manager. We are happy to cater for special requirements. Vintages may be subject to changes related to suppliers’ stock.

Adults need around 2000 kcal a day. (v) Vegetarian - (ve) Vegan





