
CAKES AND BISCUITS
Cookies, oat,  white chocolate, cranberr y (V) 3

Carrot  cake (V) 5

Chocolate marble cake (V) 5

Biscot t i,  pis tachio (V) 3

Should you have any food allergies or special dietary requirements please inform your waiter. (V) suitable for vegetarians, 
(VE) suitable 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.

Scan for Allergens &
Nutritional Information

BREAKFAST

Coconut  yoghur t,  mixed berr ies compote, low gluten granola (VE) 8

Seasonal f rui t  salad (VE) 7

Smoked salmon, scrambled or poached eggs 12

Hot honey lemon avocado toast  (V)
s t icky hal loumi f r ied with honey and chil l i  with super food 
avocado toast,  mixed with spring onion, basi l,  chi l l i  and diced 
tomato ser ved with an oozy egg

13

Fluf f y vanil la pancake,coconut  yogur t,  b lueberr y compote (V) 11

VIENNOISERIES
Almond croissant  (V) 7

Mixed berr y Danish (V),  Apple crumble Danish (V) 6

Pain au chocolat  (V),  Pain au raisins (V) 5.5

Sundried tomatoes, fe ta and olives Muf f in (V) 3.5

White chocolate and raspberr y Muf f in (V) 3.5

But ter  croissant  (V) 5

BREAKFAST MENU

SMOOTHIES
Green Machine, banana, spinach, apple juice 8

Majest ic,  f resh apple juice, f resh carrot,  ginger 8

The Recover y, mixed berr ies,  banana, apple juice 8

COLD JUICES
Cranberr y,  Pineapple, Pink grapef rui t 5

Tomato, Lychee 5

Fresh orange, Fresh apple 6

Ginger shot 2.5

HAR VEY NICHOLS LOOSE TEAS
English Breakfast,  Assam, Af ternoon 5

Darjeeling, Lapsang Souchong 5

Ear l  Grey, Jasmine Pear ls,  Rose Pouchong 5

Hongquin, Asagir i 5

Fresh Ginger and Lemon, Fresh Mint 5

COFFEES
Espresso, Macchiato 4

Cappuccino, Caf fe Lat te 5

Matcha Lat te 7

Flat  White, Americano 5

Hot Chocolate, Mocha 5

Iced Cof fee, Iced Lat te 5

Al ternat ive Milk -  Coconut  |  Oat |  Soya 0.5


