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AFTERNOON TEA
Afternoon Tea 50  Cockiail Afternoon Tea 65

TINY TEN MARTINI TANQUERAY MARTINI
Tanqueray 10 gin, ?ropefrun Tanqueray 10 gin, Noilly Prat
English spark vermouth, grapefruit twist

SNACKS

Goats curd, buttermilk and honey crumpet, garden herbs, flowers

Mini rosemary scone, smoked salmon mousse, dill pollen, kefa

FINGER SANDWICHES

Cucumber, dill, gentleman’s relish butter on wholemeal bread
St Ewe egg, mustard leaves, mayonnaise and cress on white bread
Roast beef, horseradish, truffle Pecorino, landcress on roasted onion bread

Charred courgette, mozzarella, lovage on sun dried tomato bread

SCONES

Selection of plain and raisin scones, clotted cream, homemade jams (]

SWEETS

Violet macaron
Eton mess
Rose and pistachio layered cake

Lavender and lemon chocolate mousse

(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 are inclusive of V.AT. A discrefionary service charge of 13.5% will be added to your
bill. To view our ALLERGEN menu please speak to your server.



ENGLISH SPARKLING & CHAMPAGNE

125ml Bottle

Harvey Nichols, English Sparkling, Brut, NV (Ve| 13 6/
Nyetimber, Demi-Sec Chérie, England, NV 15 83
Llouis Pommery, England, Rosé, Brut, NV 17.5 115
Harvey Nichols, Champagne, Brut, NV 15 75
Harvey Nichols, Champagne, Rosé Brut, NV 16.5 85
Bollinger, Special Cuvée, NV 22 140
ALCOHOL FREE SPARKLING

Noughty, Sparkling Chardonnay, Germany, NV 7 36
lysegren, Green Tea, Sparkling Tea Company, NV 9 55

COCKTAILS

OXO CHAMPAGNE COCKTAIL 1/.5
Harvey Nichols x Hine cognac, infused with orange zest, vanilla and a fouch of bitters

then topped up with Harvey Nichols Champagne.

LAND OF APHRODITE 18.5
Freshly made rhubarb and vanilla cordial, shaken with vodka and rhubarb liqueur,

charged with Nyetimber Demi-Sec Chérie English Sparkling.

MOCKTAIL

VIRGIN BELLINI @

Non-alcoholic Chardonnay, sweetened with peach. 4 s



