
(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our 
premises and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as 

a fining agent. All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 

SNACKS

Crispy polenta bites, cheesy beer dip 7 
Cereal (Wheat)/Egg/Fish/Milk/Sulphites

Mini lamb meatballs, whipped feta and harissa dip 8 
Cereal (Wheat)/Egg/Fish/Milk/Sulphites

Gordal olives 6 
Fish/Nuts (Almonds) 

Fries, truffle and parmesan mayonnaise 6 
Cereal (Wheat)/Egg/Fish/Milk/Mustard/Sulphites   

Skin on hand-cut chips, aioli 6 
Cereal (Wheat)/Egg/Fish/Mustard/Sulphites

PLATES
 
Rump steak sandwich, ciabatta, smoked cheese, tomato chutney, pickles, gem 
lettuce salad, fries 18.5 
Cereal (Wheat)/Egg/Fish/Milk/Mustard/Sulphites 

 

Truffle and wild mushroom macaroni cheese, tenderstem broccoli, parmesan (v) 16 
Cereal (Wheat)/Egg/Milk/Mustard/Sulphites                

Beer battered fish and chips, curry sauce, pickled balsamic onions 18 
Cereal (Wheat)/Egg/Fish/Milk/Sulphites

Ham hock, lentil and radicchio salad, toasted hazelnuts, sweet mustard dressing 15 
Celery/Mustard/Nuts (Hazelnuts)/Sulphites

 
SWEET

Treacle tart, Vanilla ice cream (V) 10 
Cereal(wheat)/Egg/Milk 

Selection of cheese from our suppliers Cryer & Stott, crackers, chutney (v) 12 
Celery/Cereal (Wheat,Barley,Rye)/Milk/Mustard/Sulphites



(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our 
premises and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as 

a fining agent. All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 

COCKTAILS

HOT HONEY MARGARITA                                     11
Mijenta Silver Tequila, lime juice, Gochujang hot honey           

CARAMELISED MANGO DAQUIRI               11
Plantation 3* Rum, lime juice, demarara syrup, mango purée

BLACK FRENCH MARTINI            11
Ketel One Vodka, Harvey Nichols Crème de Cassis, pineapple juice, raspberry purée

CLOVER CLUB                 11
Slingsby Dry Gin, Martini Rubino Vermouth, lemon juice, raspberry syrup, aquafaba

PINEAPPLE & MINT CAIPIRINHA           11
Zeca Cachaça, lime, pineapple, sugar, mint 

 

MOCKTAILS

BLUEBERRY & RASPBERRY MOJITO                 6
Seedlip 108, blueberries, raspberries, mint, lime, sugar, soda

STRAWBERRY & GINGER LEMONADE            6
Strawberries, fresh root ginger, lemon juice, sugar syrup, soda

SOFT DRINKS

Hildon still or sparkling water, 330ml/750ml                      4/6

Coca-Cola or Diet Coke, 200ml        4.25

Fever-Tree Mixer, 200ml             4
Lemonade, white grape & apricot, blood orange

Fruit Juice            3.5
Orange, cloudy apple, pineapple



(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our 
premises and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as 

a fining agent. All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 

                      125ml         175ml         750ml

CHAMPAGNE 

Harvey Nichols, Premier Cru Brut Champagne, France       13          19          73

Harvey Nichols, Premier Cru Brut Rosé 
Champagne, France                                                14.5          21          81
Ruinart, Rosé Champagne, France                                  21          30        130   
 
SPARKLING
Harvey Nichols, Valdobbiadene Prosecco 
Superiore, Italy (ve)             8.5                        45

  
WHITE WINE

Harvey Nichols Bourgogne Chardonnay                        7.95     11.25          38  
Domaine de la Mirande, Picpoul de Pinet, France              7            9          
 
RED WINE

Harvey Nichols Malbec Mendoza (ve)          7.15       8.45       34.5 

Harvey Nichols Montagne Saint-Émilion                                        15          60 
 

ROSE WINE

Château La Mascaronne                                     14          45 
 
NO & LOW ALCOHOL

Noughty Alcohol-free Sparkling                                                 4.5          18
Noughty Alcohol-free Sparkling Rosé                                          4.5          18

We also offer a selection of loose teas and coffee, please ask your server

28


