HARVEY NICHOLS

Est.1831

FOURTH FLOOR BAR

FROM THE KITCHEN

Basil flatbreads, miso butter, artichoke mousse, cheese and onion dip v
Sun-blushed tomato custard, Provencale vegetables, herb crumb (v
Cured salmon, avocado mousse, beetroot, horseradish, puffed rice
Beef tartare, malthouse sourdough, beef dripping butter

Salt and pepper squid, straw chips, vinegar powder

Lamb burger, chorizo jam, goat's cheese

Pork belly, guacamole, lime, crispy shallots

SNACKS

Harvey Nichols biscuits

Chilli crackers v

Caramelised mixed nuts (v)

Snack trio: olives, chilli crackers, caramelised mixed nuts v

Hand cut chips, spiced salt, homemade tomato ketchup

SWEET
Homemade fruit scone, clotted cream, Harvey Nichols preserve v)
Strawberry sugared doughnuts, basil Chantilly cream, chocolate sauce

Pecan chocolate brownie, vanilla mascarpone (v

[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 nuts are used in our kitchen. A discretionary 10% service charge will be added to your bill.
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HARVEY NICHOLS

Est.1831

TEA AND COFFEE

Please see our bar menu for a full list of all our cocktails and drinks

HARVEY NICHOLS TEA

English Breakfast, Chamomile, Jasmine

TAYLORS OF HARROGATE
Yorkshire Gold, Earl Grey, Afternoon Darjeeling, Assam,
Decaffeinated

ILLY COFFEE
Americano
Latte
Cappuccino
Flat white
lced coffee

FRUIT + HERBAL TEAS
Peppermint Leaf, lemongrass and Ginger, Sweet Rhubarb,
Green Tea Pure Sencha, Green Tea with Strawberry and

Vanilla, Green Tea with Grapefruit and Lime

VALRHONA CHOCOLATE
Hot chocolate

Mocha

lced chocolate

lced mocha

[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 nuts are used in our kitchen. A discretionary 10% service charge will be added to your bill.



