HARVEY NICHOLS

Est.1831

SAMPLE BRUNCH MENU

TOASTED SOURDOUGH 4.5
Preserve and butter
Milk, gluten

YOGHURT POT — GREEK OR COCONUT 6
Berry and vanilla compote, nut granola, maple syrup
Milk (Greek), gluten, nuts

SHAKSHOUKA EGGS 12

Two free range eggs, spicy tomato sauce, toasted sourdough, saffron yoghurt
Egg, milk,sulphur dioxide, gluten

BRIOCHE FRENCH TOAST or BELGIAN WAFFLES 12
Smoked pancetta and maple syrup or
Egg, soya (waffles), milk, gluten, sulphur dioxide
Nutella, whipped Chantilly cream, toasted hazelnuts
Egg, soya (waffles), milk, gluten, nuts

AVOCADO AND HALLOUMI 13
Smashed avocado, grilled halloumi, confit tomatoes, pomegranate, toasted sourdough
Milk, gluten

AVOCADO AND POACHED EGGS 12
Smashed avocado, two poached free-range eggs, dressed rocket, toasted sourdough.
Egg, gluten

BENEDICTS
Toasted muffin, free range poached eggs, hollandaise, with a choice of smoked pancetta 12
or spinach 11 (v) or smoked salmon 13.5
Egg, milk, sulphur dioxide, soya, gluten, fish (salmon only)

SMOKED SALMON AND CREME FRAICHE SCRAMBLED EGGS 13

Scottish smoked salmon, free range eggs, toasted sourdough
Fish, milk, egg, gluten

AVOCADO ON TOAST (ve) 11
Gluten

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements, please inform your waiter

Please note that allergens are used on our premises. All prices inclusive of V.A.T. A discretionary 11.5% service charge will be added to your bill




BAKING

Choice of pastries — Almond croissant, Pain au Chocolate, Cinnamon Palmier 5 each
Milk, gluten, nuts, eggs, soya

Fruit scone, clotted cream, preserve 4.50
Egg, milk, sulphites, gluten

Homemade muffin or friand 4.50
Milk, gluten, please ask your server for additional details

Cake or traybake 4.50

Please ask your server

HOT DRINKS

COFFEE
Cappuccino, Latte, Flat White, Americano 4

Espresso, Macchiato 3.5

HARVEY NICHOLS TEAS 4

English breakfast, Assam, Earl Grey, Afternoon, Lapsang Souchong, Rose Pouchong, Hongquin,
Asagiri, Jasmine, Decaffeinated

HOT CHOCOLATE/MOCHA 4
Add cream and marshmallows for +1

FLAVOURED HOT CHOCOLATE AND COFFEE 4

Caramel, Hazelnut, Gingerbread, Almond, Vanilla
Add syrup, cream or marshmallows for 0.5 each

Dishes can be modified to exclude allergens. Please ask your waiter for additional advice.

FRESH PRESSED JUICES 4
Orange, Apple

JUICES 3.25
Cranberry, Pineapple, Tomato

PRET A PORTER COCKTAIL 6
Passion fruit, raspberry, cranberry, fresh apple juice

NO-JITO 6

Cloudy apple juice, mint leaves, lime, sugar syrup, London Essence soda

NAKED BELLINI 7.5
White peach purée, Harvey Nichols non-alcoholic sparkling chardonnay

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements, please inform your waiter

Please note that allergens are used on our premises. All prices inclusive of V.A.T. A discretionary 11.5% service charge will be added to your bill




