
W E E K E N D  B R U N C H  M E N U

(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 so we cannot guarantee an allergen-free environment.
All prices inclusive of V.A.T.A discretionary service charge of 13.5% will be added to your bill.

Adults need around 2000kcal a day Please note that all beverages may contain sulphates.

C O C K TA I L S

Avai lable un t i l  2:30 PM

D E S S E R T S

ENGLISH BREAKFAST 
Cumberland sausage, bacon, eggs, cherry tomato, 
portobello mushroom, spiced beans, toast 995kcal

15

VEGETARIAN BREAKFAST (V) 
Vegetarian sausage, hash brown, eggs, cherry tomato, 
portobello mushroom, spiced beans, toast 825kcal

14

COCONUT YOGHURT mixed berries compote, 
low gluten granola (VE) 158kcal

8

SEASONAL FRUIT SALAD (VE) 47kcal 7

EGGS AND TOAST (V) poached, scrambled, fried 345kcal 8

EGGS FLORENTINE sautéed spinach, two poached 
eggs, brioche, hollandaise sauce (V) 1023kcal

12

EGGS ROYALE smoked salmon and caviar, two 
poached eggs, brioche, hollandaise sauce 1130kcal

17

BEETROOT HUMMUS poached egg, feta and herb 
salad, toast (V) 506kca

13

HOT HONEY LEMON AVOCADO ON TOAST   
sticky halloumi fried with honey and chilli with superfood 
avocado toast, mixed with spring onion, basil, chilli and 
diced tomato served with an oozy egg 560kcal

13

SMOKED SALMON scrambled or poached eggs 492kcal 12

TURKISH EGGS dill yoghurt, pitta bread, chilli sesame oil 603kcal 13

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 18

CLASSIC CHAMPAGNE COCKTAIL Curvoisier VSOP, Angostura bitters, 
brown sugar, HN Brut Champagne NV

17

B R E A K FA S T

FRESH BAKED SIZZLING CHOCOLATE BROWNIE
vanilla ice-cream, chocolate sauce (V) 400kcal  TO SHARE

18

APPLE TART TATIN salted caramel ice-cream (V) 146kcal 14

MIXED BERRY AND OAT CRUMBLE (low gluten)
vanilla ice-cream (V) 256kcal

12

FLUFFY VANILLA PANCAKE
blueberry compote, coconut yoghurt (V) 410kcal

12

NEALS YARD DAIRY CHEESES SELECTION
Pitchfork (cow), Karst (goat), Spenwood (sheep)
mango chutney, melba toast (V) 307kcal

16

ICE-CREAM SELECTION (V)
Vanilla bean, Serious chocolate, Strawberry, 
Mint Chocolate, Salted caramel 134kcal

3/5.5/8

SORBET SELECTION (VE)
Mango, Raspberry, Lemon 88kcal

3/5.5/8

HOMEMADE TRUFFLES
Dark chocolate and orange (VE) 309kcal

Date and pecan (VE) 352kcal

Chocolate caramel latte (V) 396kcal

Marzipan (VE) 372kcl

6

A F T E R N O O N  T E A
£40 per person

Add a Silent Pool Gin Cocktail “Rose Clover Club” or “Bee's Knees” +10
Add a glass of Harvey Nichols Champagne +10

SANDWICHES
Roast beef, horseradish, mustard cress, wholemeal bread

Egg salad, baby watercress, white bread (V)

Cucumber, dill tzatziki, wholemeal bread (V)

Goat’s curd, peach relish, honey cress, white bread (V)

SAVOURY BITE
Spinach and feta tartlet (V)

SCONES
Homemade raisin and plain scones, 

Cornish clotted cream (V), homemade strawberry jam (V)

includes HN loose leaf tea or Illy coffee

SWEETS
Strawberry and white chocolate mousse cake (V)

Lemon and blueberry meringue tart (V)

Layered honey cake, raspberries (V)

CUCUMBER AND HONEY-DEW SALAD jalapeno, lime dressing (VE) 90kcal 6

BROCCOLI spiced peanut sauce (VE) 145cal 6

CHUNKY CHIPS (V) 107kcal 6

ROCKET SALAD Parmesan, crispy shallot, balsamic 164kcal 6

S I D E S

V I E N N O I S E R I E S  (v)

ALMOND CROISSANT (V) 568kcal 7

MIXED BERRY DANISH (V) 273kcal  6

APPLE CRUMBLE DANISH (V) 298kca 6

PAIN AU CHOCOLAT (V) 356kcal 5.5

PAIN AUX RAISINS (V) 568kcal 5.5

BUTTER CROISSANT  (V) 302kc 5

SUNDRIED TOMATOES, FETA AND OLIVES 
MUFFIN (V) 240kcal

3.5

WHITE CHOCOLATE AND RASPBERRY 
MUFFIN (V) 310kcal

3.5

C A K E S  A N D  B I S C U I T S

COOKIES oat, white chocolate, cranberry (V) 340kcal 3
CARROT CAKE (V) 291kcal 5
CHOCOLATE MARBLE CAKE (V) 320kcal 5
BISCOTTI pistachio (V) 3

ROAST BEEF potato fondant, medley of seasonal vegetables,
Yorkshire pudding and gravy 982kcal

25

NOCELLARA OLIVES (V) 107kcal 6

SMOKED ALMONDS (V) 610kcal 6

PADRON PEPPERS romesco sauce (VE) 85kcal 9

CALAMARI togarashi pepper 288kcal 12

BREAD BASKET (V) (mini baguette 258kcal, olive 263kcal, wholemeal) 231kcal 5

HALLOUMI FRIES sour cream, sweet chilli sauce (V) 340kcal 7

CHICKEN SATAY slaw salad, Thai peanut dressing 324kcal 12

BURRATA heritage tomato, macademia nut pesto, balsamic dressing (V) 503kcal 15

GRILLED OCTOPUS potato and parsley salad, romesco sauce 227kcal 14

ROAST BEETROOT coconut labneh, radish, chilli and sesame dressing (VE) 265kcal 19

SALMON tenderstem broccoli, crayfish, sauce vierge  500kcal 24

FISH AND CHIPS crushed peas, tartare sauce 763kcal 22

CLASSIC CAESAR SALAD cos lettuce, crispy parma ham shards, anchovies,             
garlic sourdough croûtons, classic Caesar dressing.    Optional chicken +3 340kcal

17

VEGETARIAN CLUB truffle mayonnaise, iceberg lettuce, tomato, 
cheddar cheese, toast (V) 900kcal

18

CHICKEN CLUB Applewood smoked bacon, chicken, truffle mayonnaise, 
iceberg lettuce, tomato, cheddar cheese 1085kcal

21

WAGYU CHEESEBURGER rocket, gherkin, onion rings, spicy korean mayonnaise, 
chunky chips.    Add bacon +2 976kcal  

24

CORNFED CHICKEN radish and herb salad, citrus dressing 603kcal 22


