HARVEY NICHOLS

Est.1831

WINTER DINING MENU 2024
3 courses and an Absolut Elyx cocktail

30 per person

Availability: Mon 12pm to 4pm | Tue — Wed 12pm to 7.30pm | Thurs — Sat 12pm to 8:30pm

STARTERS
Butternut and chilli soup, pumpkin oil (ve)

Roasted beetroot, kohlrabi and apple slaw,
coriander and lime mayonnaise, fried shallots (v)

Leek and smoked cheddar arancini,
Jerusalem artichoke velouté, parsnip crisps (V)

MAINS

Scottish salmon and smoked haddock fishcake, watercress
sauce, spinach

Roasted chicken, haggis, celeriac purée, sautéed kale,
crispy garlic, café au lait

Mushroom, chickpea and vegetable wellington,
purple sprouting broccoli, mushroom ketchup (ve)

DESSERTS
Earl grey panna cotta, mandarin jelly, biscotti
Chocolate coulant, poached winter fruits (ve)

lce cream / sorbet selection

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary
requirements please inform your waiter. Please note allergens are used in our kitchen. All prices include
V.A.T. A discretionary service charge of 11.5% will be added to your bill.



