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SEARCYS

BAR AND BRASSERIE

AT SURVEYORS HOUSE

VALENTINE'S MENU

£68 per person

Homemade bread (v)
Salted butter

AMUSE BOUCHE

Beauvale blue cheese gougeres

Porcini mushroom paté (ve)

STARTER
Searcys Gin cured Chalk Stream trout

Chives creme fraiche, Avruga caviar, fennel, rye bread

‘Sweet and Sour’ pumpkin and salsify
Kohlrabi and apple remoulade (ve)

MAIN COURSE FOR TWO

28 days matured Lake District sirloin steak
Served with black truffle jus, triple-cooked chips and green beans

Trofie pasta
tenderstem broccoli, hispi cabbage, black truffle, rosemary picada (ve)

DESSERT

Raspberry and white chocolate delice

Apples poached in Chapel Down Blanc

Raspberries and caramel (ve)

(v) Vegetarian (ve) Vegan

A discretionary 12.5% service charge will be added to your bill. All our prices are inclusive of VAT at the prevailing rates.
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a manager.
We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that
some may remain. Adults need around 2,000 kcal a day.



