ALL DAY BRUNCH

SECOND FLOOR ENGLISH BREAKFAST 807kcal
Sausage, bacon, roasted tomato, portobello
mushroom, eggs, beans, homemade hash brown, toast
(v) option available

EGGS ROYALE 1130kcal
Poached eggs, smoked salmon, English muffin,
hollandaise sauce

WILD MUSHROOM ON TOAST (v) 234kcal
Toasted sourdough, wild mushrooms, poached egg

EGGS BENEDICT 1096kcal
Poached eggs, ham, English muffin, hollandaise sauce

AVOCADO ON TOAST (v) 278kcal
Toasted sourdough, smashed avocado, goat’s cheese,
chilli honey, poached egg, mixed seeds

Add Halloumi +3 125kcal
SMOKED SALMON 26%kcal

Scrambled or poached eggs, toast
(ve) option available 242kcal

SMOKED SALMON BAGEL 358kcal
Smoked salmon, cream cheese, fresh cucumber

BACON OR SAUSAGE ROLL 430kcal, 490kcal
Bacon or sausage, butter

Add cheese +3 | Add egg +3 |

Add homemade hash brown +5

PASTRY SELECTION
Please ask your server for today’s freshly baked pastries

ADD AVOCADO +5 96kcal | ADD BACON +4 232kcal

ADD TOAST +4 150kcal | ADD HOMEMADE HASH BROWN +5

FOR THE TABLE

SHARING DIPS (ve) 243kcal
Harissa hummus, baba ghanoush, guacamole,
freshly baked focaccia

CHICKEN SKEWERS 235kcal
Homemade tzatziki

HALLOUMI SKEWERS (v) 285kcal
Homemade tzatziki

ARANCINI (v) 256kcal
Peaq, spinach, ricotta, mint

HALLOUMI FRIES (v) 350kcal
Créme fraiche, sweet chilli sauce

PRAWN DUMPLINGS 233kcal
Choice of dipping sauce

ARTISAN BREAD SELECTION (v) 560kcal
Salted butter, extra virgin olive oil and balsamic di modena
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HARVEY NICHOLS

Est.1831

CHAMPAGNE & SPRITZ

175ml
Harvey Nichols Premier Cru Brut 19
Champagne NV, Champagne, France
Sulphur dioxide

Harvey Nichols Premier Cru Brut Rosé 22
Champagne NV, Champagne, France
Sulphur dioxide

APEROL SPRITZ
Aperol, HN Prosecco, soda water
Sulphur dioxide

LIMONCELLO SPRITZ
HN Limoncello liqueur, Prosecco, soda water
Sulphur dioxide

HUGO SPRITZ
St-Germain elderflower liqueur, Prosecco, soda water
Sulphur dioxide

750ml
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SHARING PLATES

DELI PLATE FOR TWO
Selection of cured meats, cheeses, crackers,
artisan bread, antipasti

CHEESE PLATE
Selection of cheeses, crackers, artisan bread, antipasti
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WINE TASTINGS

Join our resident wine expert to discover six
enchanting varieties and learn about the underrated
gems, newest frends and the latest bottles in
an interactive tasting.

SECOND FLOOR SIGNATURES

HARVEY NICHOLS LOBSTER ROLL 58%kcal
Canadian lobster, lemon mayonnaise, toasted brioche roll,
lemon and garlic butter, French fries

SURF AND TURF BURGER 1272kcal
Beef burger, Canadian lobster, melted brie, truffle
mayonnaise, French fries

SEA BREAM 312kcal
Boulangére potatoes, tenderstem broccoli,
lemon beurre blanc

CHEESEBURGER 1065kcal
Melted gouda, caramelised onions, mayonnaise, lettuce,
tomato, pickles, French fries

STEAK FRITES 403kcal
8oz rump steak, French fries, roasted tfomato
Add peppercorn or chimichurri sauce +3

MARINATED POULET FRITES 834kcal
Herb marinated chicken leg , French fries, mixed salad

VIETNAMESE NOODLE SALAD
Vermicelli noodles, crisp vegetables, fresh herbs,

lime tamarind dressing
Chicken 400kcal | King Prawns 400kcal | Halloumi 600kcal

PEA AND MINT RAVIOLI 432kcal
Vegan butter sauce, fresh peas (ve)

CHICKEN CLUB SANDWICH 724kcal
Chicken, cheddar, bacon, lettuce, tomato, mayonnaise

CAESAR SALAD 734kcal
Letftuce, crispy Parma ham, anchovies, croutons,
parmesan cheese, Caesar dressing

Add chicken +4 | Add salmon +5 | Add prawns +5

SIDES

Macaroni cheese 425kcal

Truffle and parmesan fries 262kcal
Tenderstem broccoli, almond flakes 70kcal
French fries (v) 196kcal

DESSERTS

ENGLISH STRAWBERRY ETON MESS 450kcal
CHOCOLATE BROWNIE 645kcal

ICE CREAM SELECTION (v) 678kcal
Madagascan vanilla, vegan salted caramel,
chocolate sea salt

Scan to view menu with calories
and allergens

(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 so we cannot guarantee an allergen-free environment.
Wines may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent. All prices are inclusive of V.AT. A discretionary service charge of 10% will be added to your bill. Please note that all beverages may contain sulphites.
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