
SECOND FLOOR DELI  BAR

S N A C K S
Olives (v)	   5
Torres crisps (ask your server for today’s selection)	   3 
Cakes and pastries (ask your server for today’s selection)	   3                                                   
                                               

D E L I C AT E S S E N  P L AT E S 	
Cheese plate	 12 
Three cheeses, crackers, fruit jelly

Charcuterie plate	 12 
Three meats, artisan bread

Deli plate	 22 
Three cheeses, three meats, crackers, artisan bread (serves 1-2)  

Vegan deli plate (v) (ve)	 12 
Hummus, mixed antipasti, salad, artisan bread

Sharing board	 50 
Six meats, four cheeses, olives, antipasti, 
crackers, artisan breads, one bottle of Harvey Nichols Rouge, 
Rosé or Blanc wine (serves 2-4)

Jamón Ibérico de Bellota                                                                      16.5

S A N D W I C H E S 
Served toasted on artisan bread with coleslaw and salad	   8
(ask your server for today’s selection)	

(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.



PURCHASE ANY BOTTLE OF WINE FROM THE WINE SHOP 
AND ENJOY IN OUR DELI  BAR 

Corkage fee £10 (please note all bottle prices listed include corkage)

H A R V E Y  N I C H O L S  W H I T E  W I N E

	  125ml	  175ml	  750ml
Sauvignon Blanc, AC Bordeaux,  
France	 4.5	    5.75    19.95

Sauvignon Blanc, Marlborough,  
New Zealand	 5.75	         7    24.5

Chablis, Burgundy, France	 6.75	       8.5     28.5

H A R V E Y  N I C H O L S  R E D  W I N E

Rouge, Vin de Pays de L’Aude, 
France	 4.5	     5.75   19.95

Malbec, Mendoza, Argentina	 5.25	     6.75   22.95

Bordeaux Supérieur, France	 5.25	     6.75    23.5 

R O S É  W I N E

Harvey Nichols Rosé, Corbières, 
France	 5	         6     21.5

Whispering Angel, Caves 
d’Esclans, Côtes Provence, France	 7.5	      9.5   32.5

H A R V E Y  N I C H O L S  S P A R K L I N G

	                                                                      200ml  750ml
Premier Cru Brut Champagne, 
France, NV	                                             16	    39.5
Premier Cru Brut Rosé Champagne, 
France NV 	                                             18	    44.5

                                              125ml	  175ml	  750ml
Valdobbiadene Prosecco 
Superiore NV, Italy (ve)	                     6         8    26.5
Prosecco Rosé NV, Italy (ve) 	          6.25	    8.25  26.95

H A R V E Y  N I C H O L S  C O C K T A I L S

Espresso Martini, Vesper Martini,  
Mai Tai, Negroni, Old Fashioned                  8
     

B E E R S
		  330ml
Estrella Damm, Inedit Lager		  4.75
Beavertown, Gamma Ray American 
Pale Ale		  5.75

T E A  A N D  C O F F E E
Harvey Nichols tea: English Breakfast, 
Earl Grey, Green Tea, Peppermint		  3
Espresso		   2 
Americano		  3 
Flat White		  3 
Cappuccino		  3 
Latte		  3

S O F T  D R I N K S

		   330ml	     750ml
Harvey Nichols Still or 
Sparkling Water		        2.5        3.5 
Coca-Cola/ Diet Coke		  2.5
San Pellegrino: Lemon/ Orange		  2.5
Firefly: 
Peach and Green Tea 
Lemon and Ginger 
Kiwi, Lime and Mint 
Pomegranate and Elderflower		  3.5
Fresh orange juice		  3.5

 
 

(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. Wines may contain sulphites, eggs, fish, crustaceans, 

milk or gluten used as a fining agent. All prices are inclusive of V.A.T. Please note all beverages may contain sulphites.


