
SECOND FLOOR DELI  BAR

(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.

S M A L L  P L AT E S

Bar nuts (v)  3

Gordal olives (v)  5

Torres crisps                                                                                                              3.5 
Choose from Extra Virgin Olive Oil, Black Truffle or Cured Cheese 

Pork, duck and orange pâté    9 
Fruit jelly, butter, miniature baguette

Trio of dips (ve)    7 
Hummus, red pepper tapenade, guacamole, toasted bread

Falafels (ve)    8                                                        
Miniature falafels, hummus, flatbread

Cheese and crackers (v)   10 
Two cheeses of your choice, served with crackers and chutney 

A selection of cakes from the Deli Counter                                                                      4.5 
(please ask for today’s selection)

                                                                                                             

D E L I C AT E S S E N  P L AT E S  

Deli plate 30 
Selection of cured meats, cheeses, crackers, artisan bread, antipasti (serves 2) 

S A N D W I C H E S 
Served with seasonal salad   

Croque Monsieur   12 
Ham, mustard, Gruyère, cheddar, bechamel sauce

Chicken Club    12 
Smoked chicken, pancetta, cheddar mix, lettuce, tomato, mayonnaise served on  
a toasted bloomer 

Tuna, wasabi and ginger   12 
Ortiz tuna, wasabi and pickled ginger mayonnaise, cucumber

Falafel and vegan feta wrap (ve)   12 
Falafel, hummus, piquillo peppers, tomato, vegan feta served in a toasted wrap



H A R V E Y  N I C H O L S  W H I T E  W I N E 
*125ml measure available on request

  175ml  750ml

Sauvignon Blanc, AC Bordeaux, France  8.5 25

Pecorino, Marche, Italy  9 33

Sauvignon Blanc, Marlborough 
New Zealand  9.5 35

H A R V E Y  N I C H O L S  R E D  W I N E 
*125ml measure available on request

Malbec, Mendoza, Argentina  8.75 30

Gamay, Beaujolais, France  9 33

Shiraz, Clare Valley, Australia  9.5 37

R O S É  W I N E 
*125ml measure available on request

Harvey Nichols Rosé, Corbières, France  8.5 26

Whispering Angel, Caves d’Esclans, 
Côtes de Provence, France  12 48

H A R V E Y  N I C H O L S  S P A R K L I N G 
*125ml measure available on request

  175ml 750ml

Valdobbiadene Prosecco Superiore 
Italy, NV (ve)  9.5 35

Premier Cru Brut Champagne, 
France, NV  14.5 50

Premier Cru Brut Rosé Champagne, 
France, NV  16.5 57

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

Espresso Martini   9

Pornstar Martini    9

Chairman’s Mai Tai    9

Margarita   9

Negroni   9

Harvey Nichols X Manchester Gin   10 
Classic Gin, Fever Tree Indian Tonic

B E E R S 
Peroni Nasto Azzuro, 5%  22kcal  5.75  

Peroni Libera, 0.0%  22kcal  4  

Estrella Damm, Inedit Lager, 4.8%  5.75  

Harvey Nichols Session IPA, 4.5%  6.5 

Harvey Nichols Pale Ale, 3.8%  6.5  

H O T  D R I N K S 
Dairy alternatives include Soya and Oat

T E A

English Breakfast            3.5

Earl Grey            3.5

Green Tea          3.5

Peppermint          3.5

Decaf          3.5

Lemon, Turmeric and Ginger          3.5

C O F F E E 
Made with Salford Roasters Coffee

  Medium Large

Espresso    2.5 3.25 

Americano    3.5 4.25 

Flat White    3.5 4.25 

Cappuccino    3.5 4.25 

Latte    3.5 4.25 

Iced Latte    3.5  

Mocha    4 5 

Hot Chocolate    4 5

R A I S E  A N D  R E P L E N I S H 
P L A N T - B A S E D  L A T T E  B L E N D S
Served with oat milk or almond milk                4.5

“Plug me in” 
Organic matcha, lion’s mane, vitamin B12, 
lemon balm

“I woke up like this” 
Beetroot, cordyceps, MCT oil, lemon juice 

S O F T  D R I N K S  

Still or Sparkling Mineral Water  4.5  

Coca-Cola    3.5 

Diet Coke    3.5  

Fentimans:  4.5   
Mandarin and Orange Jigger    
Ginger Beer     
Cherry Cola   
Dandelion and Burdock     
Rose Lemonade   
Victorian Lemonade   

Fresh orange juice    4.5

(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.


