
Sticky sweet chilli mini Thai fish cakes  7 

 

Nduja and smoked applewood cheddar sausage rolls, tomato chutney  7

Brussel sprouts, chestnuts, pancetta  5 

 

Leek and Margot Swiss Gruyere gratin (v)  5

GRAZING PLATES

Leeds bread Co-op sourdough, Yorkshire butter, truffle hummus (v)  6 
 
 
Gordal olives  6 

SIDES

Hand-cut chips, aioli  5.5 
 
 
Fries, truffle and parmesan mayonnaise  5 

MAINS

Roasted turkey breast, braised turkey leg pie, cavolo nero, bubble and squeak 
hash, cranberry purée, red wine jus  23

Pan-fried halibut, king prawns, lentils and smoked bacon, baby vegetables, 
red wine jus  28

Braised pork belly, savoy cabbage, turnip and potato gratin, apple, 
wholegrain mustard sauce  26.5

Tagliolini pasta, spiced tomato sauce, wild mushroom, spinach, ricotta, macadamia, 
pangrattato, garlic oil (v)  20

Roasted beef fillet, braised shin, celeriac dauphinoise, Jerusalem artichokes, kale, 
truffle infused jus  32

Pan-fried hake, leek, saffron potatoes, fennel, bouillabaisse sauce  23

STARTERS

Blue cheese mousse, celeriac, pear, walnut pangrattato, chilli dressing (v)  11

Chicken liver parfait, smoked duck breast, orange, beetroot compote, fennel 
and honey tuile  11

Tuna éclair, oyster emulsion, cucumber, red wine vinegar jelly, crispy shallots,  
sea herbs  14 

Butternut squash velouté, cured mackerel on toast, pecorino, chipotle oil  11.5

Salmon tartare, dill emulsion, caviar, lemon jelly, cucumber, crispy feuille de brick 
pastry  13

Venison fagot, pearl barley, parsnip, apple  13.5

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises
and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent.

All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 



Blue cheese mousse, celeriac, pear, walnut pangrattato, chilli dressing (v)

Butternut squash velouté, cured mackerel on toast, pecorino, chipotle oil

Chicken liver parfait, smoked duck breast, orange, 
beetroot compôte, fennel and honey tuile

Roasted turkey breast, braised turkey leg pie, cavolo nero, 
bubble and squeak hash, cranberry purée, red wine jus

Pan-fried hake, leek, saffron potatoes, fennel, bouillabaisse sauce

Tagliolini pasta, spiced tomato sauce, wild mushroom, spinach, 
ricotta, macadamia pangrattato, garlic oil (v)

 
Roasted sirloin of beef, Yorkshire pudding, roasted potatoes, 

seasonal vegetables, red wine jus ONLY AVAILABLE ON SUNDAYS

 
 

Harvey Nichols Christmas pudding, vanilla anglaise, rum ice cream (v)

Orange posset, chocolate brownie chunks, passion fruit cream (v)

Mulled wine poached pear, brown sugar mousse, 
ginger cake, hazelnuts, apple ice cream

DESSERTS

Harvey Nichols Christmas pudding, vanilla anglaise, rum ice cream (v)  9

Orange posset, chocolate brownie chunks, passion fruit cream (v)	  9

Mulled wine poached pear, brown sugar mousse, ginger cake, hazelnuts, 
apple ice cream	  9

Selection of cheese from our supplier Cryer & Stott, crackers, chutney  11	

Scan the QR code for Allergens

and Nutritional Information  

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises
and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent.

All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 

CHRISTMAS MENU
Three courses, £32 

Three courses and Har vey Nichols Bru t  Champagne, £42 

Three courses and 90 minutes bot tomless Har vey Nichols Bru t  Champagne, £98*

*Bot tomless Harvey Nicho ls champagne avai lab le fo r 1.5 hours f rom poin t  o f o rdering

NOT HALF BAD
4th - 30th January

Enjoy 50% off A La Carte starters, mains and
desserts at the Fourth Floor Brasserie

throughout January

Speak to your server to book


