
ALL DAY DINING

Should you have any food allergies or special dietary requirements please inform your waiter. (v) suitable for vegetarians, (ve) suit-
able for vegans. Please note that allergens are used on our premises. Adults need around 2000kcal a day. A discretionary service 
charge of 13.5% will be added to your bill.All prices inclusive of V.A.T. Please note that all beverages may contain sulphates.

QUICK BITES
Green olives (v) 6

Smoked almonds (v) 6

Halloumi fries, sour cream, sweet chilli sauce 7

Padron peppers, herb salt crispy shallot (ve) 9

Mofongo, breaded prawns, Mojo de Ajo 10

Chicken Pincho, Puerto Rican chicken skewers, pineapple 
and rum chutney

8

Tostones, crispy plantain, Puerto Rican mayo ketchup 7

Bread basket, mini baguette, olive, wholemeal (v) 5

STARTERS

Smoked trout, new potato, deep fried soft poached egg, shito 
pepper sauce

14

Greek style watermelon salad, crispy shallot and oregano, 
feta (ve)

13

Calamari and cucumber salad, grapefruit and nuoc cham 
dressing

12

Marinated spiced lamb, heritage tomato, olive salsa verde 12

Beetroot and feta on sourdough, pickled cucumber and 
yoghurt (ve)

10

Mediterranean bruschetta, heritage tomato, burrata, 
caramelised onion

12

BIG PLATES
Fried sea bass, bok choy, tamarind lime vinaigrette 22

Aubergine schnitzel, pickled radish salad, garlic yoghurt 
sauce (ve)

17

Pan fried salmon, french beans, salty fingers and smoked 
crème fraîche 

22

Fish and chips, crushed peas, tartare sauce, skinny fries 21

Duck and kimchi fried rice, duck egg, Korean BBQ sauce 17

Buttermilk chicken, corn bread, corn relish butter, sriracha and 
truffle sauce

21

Classic Caesar, cos lettuce, Parmesan, anchovies, Parma ham, 
lemon and thyme croûtons, Caesar dressing    Add chicken +4

16

Vegetarian Club sandwich, avocado mousse, mayonnaise, 
iceberg lettuce, tomato, cheddar cheese, toast (v)

17

Chicken Club sandwich, roast chicken, bacon, avocado 
mousse, mayonnaise, iceberg lettuce, tomato, cheddar cheese

20

Double wagyu cheeseburger, onion jam, truffle mayonnaise, 
skinny fries

25

SIDES
Seaweed and cucumber salad, asian dressing (ve) 6

Heritage tomato salad, lemon and herb dressing (ve) 7

Skinny fries (v) 6

Rocket salad, Parmesan, crispy shallot, balsamic 6



ALL DAY DINING
WINE COLLECTION
HARVEY NICHOLS SPARKLING 125ml 750ml

HN Prosecco, NV 8 38

HARVEY NICHOLS CHAMPAGNE 125ml 750ml

HN Champagne, NV 14.5 72
HN Brut Rosé, NV 16.5 79

CHAMPAGNE NV 125ml 750ml

Moët, NV 16 82
Perrier-Jouët, NV 19.5 115
WHITE WINES 175ml 750ml

HN Pecorino, ‘21 8.5 38
HN NZ Sauvignon Blanc, ‘22 10.5 42
HN Chablis, 1er Cru ‘20 14 55
HN Sancerre, ‘21 13.5 54

ROSÉ WINES 175ml 750ml

HN Rosé, ‘21 8 33
Whispering Angel, ‘22 16.5 78
HN Provence Rosé, ‘21 12 48

RED WINES 175ml 750ml

HN CDR Villages, ‘19 9.5 39
HN Rioja, ‘18 9.5 38.5
HN Chianti, ‘19 10.5 40
Amayan Malbec, ‘20 10.5 41

SOMETHING SWEET
Black forest mousse cake, white chocolate cremeux, cherries 9

Baked vanilla cheesecake, roasted peach sauce, raspberries 9

Blueberry and lemon curd tartlet, mint meringue crisp 9

Chocolate and pecan brownie, vanilla ice cream, salted 
caramel sauce (v)

10

Arroz con dulce, coconut rice pudding 5

Neal’s Yard cheeses, mango chutney, melba toast (v) 13

Ice-cream (v) and Sorbet (ve)
Vanilla, Chocolate, Strawberry, Salted caramel, Mango, 
Raspberry, Lemon

8

Homemade Truffles
Dark chocolate and orange (ve) / 
White chocolate and coconut (v) Chocolate caramel latte (v)

6

COFFEE
Espresso, Macchiato 4

Cappuccino, Caffe Latte 5

Flat White, Americano 5

Hot Chocolate, Mocha 5

Iced Coffee, Iced Latte 5

HARVEY NICHOLS LOOSE TEAS
English Breakfast, Assam, Afternoon 5

Earl Grey, Darjeeling, Lapsang Souchong 5

Jasmine Pearls, Rose Pouchong 5

Hongquin, Asagiri 5

Fresh Ginger and Lemon, Fresh Mint 5

COCKTAILS

Bloody Mary, Ketel One Vodka, bloody Mary mix, tomato juice 13

Peach Bellini, peach purée, HN Prosecco 17 

Grand Mimosa, Cointreau, orange juice, HN Brut Champagne NV 16

Classic Champagne cocktail, Curvoisier VSOP, Angostura bitters, brown 
sugar, HN Brut Champagne NV

17

COCKTAIL OF THE MONTH 13

CRYSTAL QUEEN 13
Crystal Head vodka, peach liqueur, raspberry liqueur, 
Fever-Tree soda, lemon juice


