HARVEY NICHOLS

SNACKS

Artisan bread selection (v) 4

Marinated mixed olives (ve] 4

Girilled vegetables, harissa yoghurt (v) 4
Arancini balls, fomato and chilli jam (v) 5

Duck croquettes, plum sauce 5
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STARTERS
Spiced Asian noodle soup [ve] 8

Chicken liver parfait, plum compote, brioche 8

Pumpkin hummus, pumpkin seed dukkah, harissa yoghurt (v) 9

Smoked mackerel, ricofta cheese, orange celery salad 10

White crab, brown crab mayonnaise, apple 11

MAINS

Vegan vegetable and red lentil curry, pilaf rice,

flatbread (ve] 12

Butternut squash and ricotta tortellini, squash purée, spenwood
cheese (v] 13

Saltbaked celeriac, charred gem, noodles,
orange reduction 18

Pan-roasted salmon, beetroot, salsify, violetta potatoes, Jerusalem

arfichoke purée 19

Venison loin, celeriac choucroute, Swiss chard, mushroom
stroganoff 22
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FROM THE GRILL

Grilled chicken flatbread, tomatoes, little gem
lettuce, red onion, ranch dressing 15

Whole seabass, hazelnut green beans 22

225g rib-eye steak, slow-roasted onion
and tomato, skinny fries 26

200g fillet steak, slow-roasted onion
and tomato, skinny fries 32

Add peppercorn sauce or garlic butter + 2.5

All our steaks are sustainably sourced from producers
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CLASSICS

lemon dressing) (ve) 10

lemon and thyme croutons, Caesar dressing) 10

Add chicken +5

Chicken club sandwich (farragon mayonnaise, iceberg

cheese) (va) 12

Fish and chips, crushed peas, mint, tartare sauce [va) 15

fries, onion rings (va) 15

DESSERTS
Chocolate peanut butter pavé, cappuccino ice cream [v) 8
Honey and apple cheesecake, goat's milk frozen yoghurt 7

Mandarin parfait, mandarin syrup, poached ginger rhubarb,
Chantilly cream (v) 7

Superfood salad (grilled courgette, quinoa, baby spinach,
butternut squash, avocado, edamame beans, pomegranate,

Caesar salad (cos leftuce, Parmesan, anchovies, pancetta,

lettuce, tomato, avocado, smoked streaky bacon, cheddar

Beef burger, bacon, cheese, dill pickle, tomato, gem lettuce,

|_I\

we know and trust using grassfed beef
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SIDES

Parmesan-mashed potatoes [v] 5
Skinny fries, aioli (v) 5

Broccoli, garlic butter (v) 5

Tomato and onion salad [v) 5

Honey-glazed carrots, parsnips, sprouts v| 5

Pineapple carpaccio, rose sorbet, thubarb purée (ve] 7

Chocolate pecan brownie, salted caramel sauce, vanilla
ice cream (v) 8

Selection of cheese, chutney, crackers 10

[v) suitable for vegetarians (ve) suitable for vegans [va) vegan alternative available. Should you have any food allergies or special dietary requirements please inform
your waiter. Please note that nuts are used in our kitchen. All prices inclusive of V.AT. A discretionary service charge of 10% will be added fo your bill.




WINE COLLECTION

HARVEY NICHOLS WHITE WINE

175ml
Sauvignon Blanc
AC Bordeaux, France, 2016 6
Chenin Blanc
Stellenbosch, South Africa, 2017 7
Sauvignon Blanc, Marlborough,
New Zealand, 2017 8.75
Griner Veltliner
Hirsch, Kamptal, Austria, 2017 9
Chardonnay, Aconcagua,
Chile, 2016 10.25
Sancerre
Loire Valley, France, 2017 11.25
Chablis

Premier Cru, Burgundy, France, 2016 12.50

HARVEY NICHOLS ROSE WINE

Rosé
Corbiéres languedoc, France, 2017 6.75

Whispering Angel, Chateau d'Esclans,
Provence, France, 2017 12.75

HARVEY NICHOLS RED WINE

Rouge, Vin de Pays de L'Aude,
France, 2016/17 6

Malbec, Mendoza, Argentina, 2015 6.75
Plan de Dieu, Cétes du Rhéne Villages,

Rhéne, France, 2015 8
Shiraz, South Australia, 2012/15 8.5
Rioja, Spain, 2016 8.5

Margaux, Bordeaux, France, 2014 15.25

All still wines by the glass are 175ml,
125ml by the glass is availoble on request.

HARVEY NICHOLS SPARKLING
125ml
Prosecco, Valdobbiadene ltaly, NV 6.25

English Sparkling Brut, England, NV 9.75

Conca del Riu Anoig,

Penedés, Spain, 2015/16 8.25
Champagne Brut, France, NV 11
English Sparkling Rose

England, NV 10.75
Champagne Rosé, France, NV 13

750ml
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DESSERT WINE

125ml 375ml
Harvey Nichols, Sauternes, Chateau
Coutet, Bordeaux, France, 2012 11.25 34
WHITE WINE

750ml

K-Naia, Bodagas Naia,
Casfilla y leon, Spain, 2017 26.50
Pinot Grigio Erste & Neue, Alto Adige,
lialy 2017 36
Albarino Zarate, Rias Baixas, Spain, 2016/17 42
Sauvignon Blanc Cloudy Bay, Marlborough,
New Zealand, 2017 57
RED WINE
Scotto, Old Vine Zinfandel, Lodi,
California, 2014 26
Finca Altamira Malbec, Achaval Ferrer,
Altamira, Argentina, 2015 42

Buro de Depenalosa Crianza, Bodegas Pascual,
Ribera del Duero, Spain, 2014 41

Syrah, Renegade London Wine, London,

England, 2017 58.50
CHAMPAGNE

Perrier-Jouét, Grand Brut, France, NV 89
Moét, Brut Imperial, France, NV 82
Dom Pérignon, France, 2009 290
ROSE CHAMPAGNE

Moét Vie en Rose, France, NV 90
Perrier-Jouét, Blason Rosé, France, NV 120
Laurent-Perrier, Brut Rosé, France, NV 130
BOTTLED LAGER AND CRAFT BEER

Peroni, Nastro Azzurro, ltaly, 5.1%, 330ml 4.75
Damm, Estrella Damm, Spain, 4.6%, 330ml 4.75
Einstok, White Ale, Iceland, 5.2%, 330ml 6
Harvey Nichols, Session IPA, England, 4.5%, 330ml 6
lowlander, IPA, Holland, 6%, 330ml 7
CIDER

Cotswold Cider Company, No Brainer,

England, 6%, 330ml 6
Hawkes, Urban Orchard Apple Cider,

England, 4.5%, 330ml 6




