
MAINS

Roasted salmon, cauliflower, smoked salmon potato dauphines, 
samphire, sauce vierge  23

Pan-fried halloumi, noodles, spring greens, chilli and tomato 
sauce (v) 19

Corn-fed chicken breast, truffle chicken boudin, spring cabbage, 
celeriac, red wine jus 23

Pan-fried lemon sole, tempura langoustine, cucumber, haricot 
beans, pak choi, wholegrain mustard velouté  22 

STARTERS

Asparagus, smoked cheese tart, truffle-poached egg yolk (v) 10

Sesame and fennel crusted seared tuna, coriander, avocado 
sorbet, spiced tomato dressing  12

Homemade crumpet, brown shrimps, parsley and lime beurre 
noisette hollandaise  11

Crispy pork belly, spinach puree, squid, sherry vinegar jus  10

SIDES

Hand-cut chips, aioli (v)  4

Spice-roasted carrots, goat’s cheese (v)  4

Rocket and parmesan salad, truffle balsamic 
dressing  4

Chilli and garlic sautéed spinach (v)  4

Har vey Nicho ls dining gi f t  packages 
now avai lab le to purchase.

Choose f rom A f te rnoon Tea, Cock tai l  Mas te rc las ses 
o r a dining exper ience fo r  two.

To buy a gi f t  package, p lease speak 
to a member o f  t he team. 

DESSERTS

Lemon meringue ice cream, shortbread crumb  (v) 6

Milk chocolate tart, coconut ice cream, pineapple and mint 
salsa (v)  6

Elderflower panna cotta, poached rhubarb, ginger biscuit  6

Marzipan cake, honey, blueberry, yoghurt sorbet (v)  7.5

Iced mango parfait, sesame tuile, passion fruit jelly, Italian 
meringue  (v) 7

Selection of cheese, chutney, crackers 10 

SNACKS

Focaccia bread, red pepper hummus, lemon 
rapeseed oil (v) (ve) 4

Ham hock bonbons, piccalilli mayonnaise  4

Cod beignets, pea mousse  4

FROM THE GRILL 

225g Beef sirloin steak  26 

Mint and rosemary marinated lamb leg 
steaks  24 

Fennel and thyme marinated pork chop  21

Swordfish steak  23

(Served with watercress, French fries and a 
choice of béarnaise, herb butter or green 
peppercorn sauce)
We source our meat from producers we support in 
North Yorkshire and ensure we can trace it back to 

CLASSICS

Superfood salad (grilled courgette, quinoa, baby 
spinach, tenderstem broccoli, avocado, edamame beans, 
pomegranate, lemon dressing) (ve) 14 
Add chicken 5

Beef burger, bacon, cheddar cheese, dill pickle, tomato, 
gem lettuce, French fries 18

     these are our signature dishes; created from the finest flavours of the season, you will find them on every Harvey Nichols Brasserie menu 
(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. All prices inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill.



W I N E  B Y  T H E  G L A S S

WHITE WINE
	 175ml	 750ml
Sauvignon Blanc, AC Bordeaux, 
France, 2016	 6	 23

Chenin Blanc, Stellenbosch,, 
South Africa, 2017	 7	 27

Pecorino, Offida, Italy, 2017	 7.75	 30

Harvey Nichols, Treixadura, Ribeiro,  
Spain, 2015 (ve)	 8.5	 33

Harvey Nichols, Sauvignon Blanc, 
Marlborough, New Zealand, 2016 	 8.75	 34

Harvey Nichols, Chardonnay, 
Aconcagua Costa, Chile, 2016	 10.25	 41

Marqués de Murrieta, Capellania, 
Rioja Reserva, Blanco, Spain, 2014	 11	 43

Harvey Nichols, Chablis, Premier Cru, 
Burgundy, France, 2016	 12.5	 49

Raised By Wolves, Chenin Blanc, 
South Africa, 2016	 15.25	 60

SPARKLERS AND CHAMPAGNES

Harvey Nichols, Prosecco, 
Valdobbiadene DOCG, Italy, NV (ve)  	 6.25	 33

Pinot Grigio Sparkling Rosé, La Jara, 
Italy, NV 	 6	 34

Harvey Nichols, Champagne Brut, 
France, NV	 11	 58

Harvey Nichols, Champagne Brut Rosé, 
France, NV	 13	 68

Moët & Chandon Brut Impérial, 
France, NV 	 16	 82

Bollinger, Special Cuvée, France, NV 	 14.5	 115

Bollinger Rosé, Special Cuvée, 
France, NV	 16	 120

PORT
	 100ml	 500ml 

Harvey Nichols, LBV	 8.25	 41

Harvey Nichols, 10 Year Old Tawny	 10.5	 51

ROSE WINE 
	 175ml	 750ml		

Harvey Nichols, Rosé, Corbières, 
France, 2017	 6.75	 26

Tavel Rosé, Domaine Maby, 
La Forcadiére, France, 2015	 10.25	 40

Whispering Angel, Caves d’Esclans, 
Côtes De Provence, France, 2017	 12.75	 50

Marqués de Murrieta, Primer Rosé, 
Spain, 2015	 19	 75	

RED WINE 
	

Harvey Nichols, Rouge, Vin de Pays 
de L’Aude, France, 2017	 6	 23

Harvey Nichols, Malbec, Mendoza, 
Argentina, 2015 (ve)	 6.75	 26

Harvey Nichols, Beaujolais-Villages,  
France, 2015	 7.75	 30.5

Harvey Nichols, Plan de Dieu, 
Côtes-Du-Rhône Villages, Rhône, France, 
2015	 8	 31

Harvey Nichols, Shiraz, South 
Australia, 2015 	 8.5	 33

Harvey Nichols, Pinot Noir, Malborough, 
New Zealand, 2014 (ve)	 11.25	 43.5

Broc Cellars, Sogi USA, 2013	 14.75	 58

Piedrasassi, Santa Barbara County,  
Syrah, USA, 2016	 17.75	 70

DESSERT WINE

Harvey Nichols, Sauternes, France, 
2012   	 11.25	 34


