SWEET WINES

10 Year Old Tawny, Quinta de Ervamoira,
Ramos Pinto, Duoro Valley, Portugal

2022 Cordon Cut, Riesling, Mount Horrocks,
Clare Valley, Australia

2018 Recioto della Valpolicella DOC, Antolini, Veneto, Italy
NV Banyuls Ambre, Domaine Traginer, Roussillon, France
2006 Chateau d'Yquem, ler Cru Supérieur, Sauternes, Bordeaux
COGNAC

Rémy Martin 1738

Rémy Martin XO

Tesseron Lot 29 XO Exception

Tesseron Lot 53 Perfection

Delamain Collection Plenitude — Pleiade
Hennessy Paradis

Louis XIII by Remy Martin

ARMAGNAC

Darroze Grands Assemblages 12yrs

Domaine De Joy 1973

COCKTAILS

Espresso Martini
Sauvelle vodka, cold brew coffee liqueur, espresso

Grasshopper
Green creme de menthe, white creme de cacao, cream

Brandy Alexander
Rémy Martin VSOP, creme cacao dark, cream, nutmeg

Hot Shot
Galliano vanilla, espresso, cream

In accordance with the Weights and Measures Act, in these premises, the measure
for the sale of spirits is 25ml or multiples thereof, and 125ml or 175ml for wines.
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If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

FRUIT AND SWEETS

Chilled Charentais melon 7
salted pine nuts, red chilli & gold (79kcal)

Lime tart 12
umeshu & whipped coconut cream (571kcal)

Yuzu sorbet 1
fennel, pomelo & sansho-pepper meringue (149kcal)

Cherry & waffles 14

almond brittle, marshmallow ice cream & tonca bean (645kcal)

Smoked ice cream 1
ginger mousse, birch oil & chrysantemum (101kcal)

Rum-raisin ice cream 14
frozen foie gras, PX syrup & yeast mousse (316kcal)

Freshly baked madeleines 7
beurre noisette & Kyoto miso (325kcal)

Design of the menu cover by Emma Lofstrom

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of
ingredients are handled in the same space in our kitchens. Calories declared are for guidance only,
are based on the complete dish/drink as listed on the menu and are correct at the time of menu print.
Adults need around 2,000 keals a day. While Harrods does its utmost to ensure that all intrinsic foreign
bodies - eg. bones, shell, fruit stones etc - are removed from our products, small pieces may remain.

A discretionary service charge of 12.5% will be added to your bill, all of which is paid to our restaurant
and kitchen staff. A £1 Cover Charge will be applied per person. VAT is charged at the applicable rate.
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