FIFTH FLOOR
BAR

Marking its 15" year as the fashionable watering hole

of Knightsbridge, Harvey Nichols iconic Fifth Floor Bar,

in collaboration with Stolichnaya vodka, has had a striking
new makeover inspired by the constructivist art of the early

20" century.

The famous central island bar features a replica of the Tatlin
Tower, the ultimate symbol of Constructivist modernity, made from

bottles and steel.

In addition to the Fifth Floor Bar’s Champagne, wine and spirits
list, the cocktail collection will play on classic cocktails,

reinterpreting them using modern technology.

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five

HARVEY NICHOLS

www.harveynichols.com

FIFTH FLOOR
BAR

ZAKUSKI

To complement the new cocktail, wine and Champagne drinks
menu, the Fifth Floor Restaurant’s Swedish Executive Chef, Jonas
Karlsson, has drawn on his native Baltic gourmet expertise to
create a special evening zakuski menu — pronounced za-koo-ski
and meaning ‘little bites” — for the new Fifth Floor Bar.

The menu will change seasonally and is designed to be a
collection of perfect little bites to enjoy with a glass of vodka and a
toast with friends.

TOASTING ROOM

Reserve the Toasting Room for intimate parties and pay tribute to
one of the most sociable Russian cultural traditions; vodka
toasting.

The room can host up to eight guests and the experience includes
a personal toastmaster, a private tasting of the house infused
vodka collection, cocktails of your choice and a lavish array of
zakuski. Price available on request.

COCKTAIL MASTER CLASSES

Learn the art of mixology, how to blend perfect cocktails and
a few other fricks of the trade. Group classes run on Saturday
mornings from 10am-12pm, followed by lunch in the Fifth
Floor Restaurant.

To reserve the toasting room, a table in the new bar or for more

information on the cocktail master classes please contact the Fifth
Floor reservation line on 020 7235 5250

OPENING HOURS

Mon — Thu 1Tam - T1pm
Fri — Sat 1Tam - 12am
Sun 12noon — 6pm

Telephone: 0207 235 5250

All spirits sold as 50ml or multiples thereof

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

CHAMPAGNE COCKTAILS 13.50

Roses are Red

Sweet and elegant just like an English rose. Fresh cranberry juice
with rose sugar and lychee liqueur, topped up with Harvey Nichols
champagne.

Violets are blue

A beautiful balance of flora and berries, with a citrus hint. Créme
de violette and blueberries with a hint of Cointreau, and plenty of
Harvey Nichols champagne.

Classic champagne cocktail

Brought to life in Jerry Thomas’ book “How To Mix Drinks” in
1899, and still alive today. Sugar soaked in Angostura bitters then
drowned in Martell Cognac and topped up with Harvey Nichols
champagne.

Morello Cherry Bellini

A richly fruited Bellini made with puréed cherries, a hint of cherry
stone liqueur and a long draught of golden Harvey Nichols
champagne. A glass of pure indulgence.

Gilded Lily

Stolichnaya vodka infused with three varieties of Harvey Nichols
honey and mixed with strawberry liqueur and a dash of Cognac
before being charged with chilled Harvey Nichols champagne.

Blonde Bombshell

Stolichnaya Razberi Vodka chilled with Grand Marnier, then
topped with Harvey Nichols champagne. Served in a chilled
martini glass

Champagne Hemingway

A sophisticated crisp dry aperitif cocktail: chilled Harvey Nichols
champagne stirred with fresh pink grapefruit juice, a dash of
Maraschino liqueur and just three teaspoons of gin. The perfect
start to an evening of gastronomic delights.

Saigon Kiss

A taste of the orient: fresh lychee paired with Mandarin Napoleon,
a lick of amaretto, and Harvey Nichols champagne. There's only
one question left- is one kiss enough?

Champagne Christophe

An elegant blend of Créme de cassis, Eau de vie de poire, and
Harvey Nichols champagne, served well chilled and dressed with a
thin slice of fresh pear.

Raspberry Royal

Rich Stoli Vanil mixed with raspberry purée and a hint of
Chambord. Topped with Harvey Nichols champagne, this is one
that's a certainty to please

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR

BAR
LIQUEURS

Limoncello Luxardo
Amaretto Luxardo
Cherry Herring
Sambuca Luxardo
Bailey’s Irish Cream
Kahlua

Frangelico

Midori

Malibu

Southern Comfort
Maraschino Luxardo
Kummel Wolfschmidt
Cointreau

Tia Maria

Yellow Chartreuse
DOM Benedictine
Drambuie

Grand Marnier
Chambord

STICKIES AND FORTIFIEDS

Harvey Nichols LBV port
Warre’s Otima 10 year old tawny port
Pedro Ximenez Noe Gonzales Byass

Pedro Ximenez Apostoles Gonzales Byass

SOFT DRINKS

Fresh orange juice
Fresh apple juice
Fresh pineapple juice
Cranberry juice
Tomato juice

Pear nectar

Coca cola or Diet Coke
Schweppes tonic or slimline tonic
Luscombe Farm organic cool ginger beer

Luscombe Farm organic Sicilian lemonade

Hildon Water - fizzy or still, 330ml
Hildon Water - fizzy or still, 750ml

Mixers

A discrefionary 12.5% service charge will be added to your bill

Inclusive of VAT

Smoking Terrace Available on Five

HARVEY NICHOLS
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FIFTH FLOOR
BAR

WHISKY
SCOTCH SINGLE MALT

Highland

Glenlivet, 12 year old 8.50
Oban, 14 year old 8.50
Dalwhinnie, 15 year old 8.50
Glenlivet, 15 year old French Oak Finish 8.50
Islay

Laphroaig, 10 year old 8.50
Lagavulin, 16 year old 11.50
Speyside

Macallan, 10 year old 8.50
Glenfiddich Solera, 15 year old 8.50
Highland Park, 18 year old 10.00
Macallan, 18 year old 15.00
Harvey Nichols Linkwood, 25 year old 12.50
Macallan Fine Oak, 21 year old 25.00
Macallan 1946 165.00
Lowland

Harvey Nichols Rosebank, 9 year old 8.50
Isle of Skye

Talisker, 10 year old 8.50
BLENDED

Chivas Regal, 12 year old 6.00
Johnnie Walker Black Label 6.00
Monkey Shoulder 6.00
Chivas Regal, 18 year old 10.00
Johnnie Walker Gold Label 12.50
Chivas Royal Salute 20.00
IRISH

Jameson 6.50
Jameson, 12 year old 7.50
Bushmills, 10 year old 8.50
Bushmills, 16 year old 10.00
NORTH AMERICAN WHISKEY

Canadian Club 7.50
Wild Turkey 7.50
Buffalo Trace 6.50
Maker’s Mark 7.50
Woodford Reserve 7.50
Jack Daniels Single Barrel 8.50
Knob Creek 8.50
Wild Turkey Rare Breed 8.50
Rowan’s Creek 8.50
Blanton’s Special Reserve 9.00
Noah’s Mill, 15 year old 10.00
Blanton’s Gold Edition 15.00

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

INFUSED VODKA MARTINIS 10.95

The infused Stolichnaya vodka used to make these ethereal
cocktails is made using the cutting edge technology of a
Rotavapor. This wonderful machine allows us to capture the
delicate high note flavours and aromas found in the fruit and

herbs used.

St Clements

Specially crafted Orange and Lemon infused Stolichnaya, stirred
with a dash of sugar. It is served with an orange “perfume”.

Lychee & Rose
Specially crafted lychee infused Stolichnaya, stirred with a dash of

sugar and rose infusion. It is served with rose “perfume” and a
fresh lychee.

Chocolate & Mint

Specially crafted dry chocolate Stolichnaya, stirred with sugar and
mint infusion. It is served with mint “perfume”.

VODKA MARTINIS COCKTAILS 10.95

The Pink Martini

Legendary winner of the first ever vodka cocktail competition in the
US in 1934. Stolichnaya vodka shaken with dry vermouth, bitters
and a dash of pomegranate syrup.

Garden Of Eden

Our own maceration of Mango Stoli blended carefully with sweet
vanilla, fresh pineapple juice and herbaceous basil, resulting in a
perfect blend that will surely pleasure all.

Passion fruit & Tarragon Martini

An intriguing mix of fresh passion fruit and tarragon with Stoli
vodka, sweet vanilla and lime juice. Delicately aromatic and
deliciously fruity.

Blueberry Fields Forever
Fresh blueberries shaken with blueberry syrup and Stolichnaya
vodka, then freshened with crisp mint leaves and lime juice.

Grapes of Wrath

A combination of red grapes with Partida Reposado tequila,
Noilly prat rouge finished off with Agave nectar and black pepper.
Simply delightful.

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

STOLICHNAYA ELIT COCKTAILS

Vesper Deluxe 14.00

A supreme combination of Elit vodka, Crown Jewel gin, and Lillet
Blanc shaken until very cold, and served with a clove-studded twist
of lemon.

Magnifique 14.00

The name says it all. Stoli Elit Vodka stirred slowly with dry
vermouth and a dash of bitters. Served with an olive and truffle
dust. Simply magnifique!

Wall-to-Wall Fizz 15.00

Harvey Nichols own ‘wall banger” with sparkling kick. We start
with traditional Stoli Elit and Galliano, add a sugar cube doused
with orange water and a dash of absinthe for strength, then finish
off with Harvey Nichols champagne for a bang.

Apples & Pears 15.00

A combination of fresh apple and pear muddled with Stoli Elit to
give a fresh crisp martini. Finished off with cinnamon “caviar” on
an apple crisp.

TOASTING

In Russia, the traditions
surrounding vodka are rich
with ritual and superstition.
At the beginning of any party
the toastmaster, or Tamada,
is nominated. The toasts consist
of a series of salutations and
involve repeated expressions
of respect, friendship, hope and
congratulations. They work like
social glue, bonding the guests
together in celebration of life
in all its complexity, with joy, &
grief and everything in-between.

Toasts should be different each
time but the classic toast is
“na zdarovye”, which means
“to your health”.

MOSKVA HOTEL

The Moskva Hotel, featured on the Stolichnaya label and in the
design of the bar, was a classic constructivist building erected in
the centre of Moscow near the Kremlin Walls in the 1930’s — the
building was a symbol of the power and success of the Soviet state.
Its top floor bar was a favourite haunt of Russian dignitaries,
politicians and spies alike.

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

COGNAC

Martell VSOP

Martell Noblige
Delamain Pale & Dry
Martell Cordon Bleu
Courvoisier Napoleon
Hennessey XO

Martell XO

Remy Martin Extra
Hennessey Paradis Extra
Remy Louis XIlI
Hennessey Richard

ARMAGNAC & CALVADOS

Domaine de Miquer VSOP
Camut 12 year old Calvados
Boingneres 1984

Sigognac 50 year old

BEERS

Budvar, 5.0%, Czech Republic
Peroni, 5.1%, ltaly

Sam Smith’s Organic Best Ale, 5.0%, England

Fruli, Strawberry beer, 4.1%, Belgium (250ml)

This strawberry wheat beer is slightly sweet with the

lively character of champagne.

APERITIFS

Dubonnet

Punt E Mes
Ricard

Pernod
Campari
Absinthe La Fee

VERMOUTH

Noilly Prat
Noilly Ambre
Martini Dry
Martini Rosso
Martini Bianco
Lillet Blanc

A discrefionary 12.5% service charge will be added to your bill

Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

STOLICHNAYA VODKA

Stolichnaya
Stolichnaya Vanil
Stolichnaya Razberi
Stolichnaya Ohranj
Stolichnaya Gold
Stolichnaya Elit

GIN

Beefeater

Bombay Sapphire
Tanqueray

Hendricks

Tanqueray No.10

Number 209

Millers Westbourne Strength

Beefeater Crown Jewel

TEQUILA

Ocho Blanco

Gran Centanario Afejo
Patron Silver

Patron Reposado
Patron Afejo

Partida Reposado
Partida Afejo

RUM

Havana Club Anejo Blanco (Cuba)
Havana Club Anejo Especial (Cuba)
Bacardi Carta Blanca (Bahamas)
Gosling’s Black Seal (Bermuda)
Myers (Jamaica)

Havana Club 7 year old (Cuba)
Matusalem 15 year old (Barbados)
Mount Gay Extra Old (Barbados)
Pyrat XO (Anguilla)

Zacapa 23 year old (Guatemala)
Havana Club 15 year old (Cuba)

A discrefionary 12.5% service charge will be added to your bill

Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

STOLICHNAYA SERVED SHORT 10.95

Knightsbridge 109
East meets west as Russia’s Stolichnaya goes head to head with
the English flavours of apple, and raspberry with a hint of caramel.

Cosmo-naut

A reworking of the all time favourite Cosmopolitan using
Stolichnaya, Cointreau, cranberry, raspberry and a citrus foam
that takes it simply ‘out of this world’!

Velvet Elvis
Silky smooth Stolichnaya Vanil shaken hard with a mix of
cranberry, strawberry and a squeeze of lime. A drink fit for a king.

Elderflower Hooter
A beautiful combination of Stolichnaya vodka, Elderflower cordial

and lemon juice complimented with a delicate touch of
Chambord. A refreshing delight!

OTHER SPIRITS SERVED SHORT 10.95

Tonka Bean Sour

A superb blend of sweet and sour- Wild Turkey partnered with
lemon juice, sugar, angostura bitters and egg white. As a finishing
touch fresh tonka bean is grated over the top to release a final
taste of sweetness that goes on and on.

Passionate Side

Get in touch with your passionate side, with this delightful mix of
fresh passion fruit, Martell cognac, Cointreau, lemon juice and a
dash of cinnamon syrup for sweetness.

London In Bloom

London’s Beefeater gin, carefully mixed with fresh lychee, lemon
juice and rhubarb syrup. Finished with a touch of orange flower
water. Now you can have spring in London all year round.

Kumquat Caipirinha

A Brazilian classic, given a Fifth Floor twist. Succulent Kumquats
muddled with sweet Demerara sugar and a lashing of lime juice,
crushed ice and of course a healthy serving of cachaca. Colourful
and vibrant just like its origin.

Lust

Breeze into the wild lands of Mexico and back with a generous
portion of Jose Cuervo tequila, smoothed over with fresh lime juice
and agave syrup. Finished with a splash of Frangelico.

The Heart Of The Matter 13.95
Winner of the Harvey Nichols Cuervo Platino Margarita
competition, this champion from the OXO Tower team of
pineapple, Cuervo Platino tequila, lemon, lime and spiced ginger
syrup is pure liquid pleasure

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

STOLCHNAYA SERVED LONG 10.95
Mango Kulfi

A beautiful mix of Stoli Vanil and mango macerated Stoli, blended
with citrus tones and mango purée. Finished with a hint of spicy
cardamom and cream. Tangy and smooth.

Bellissimo

The Venetians would approve of this artful blend of white peaches,
peach liqueur, Stolichnaya and Prosecco: fresh, delicate, and
divine.

Summer Blossom

A wonderfully aromatic and perfumed drink combining Stolichnaya
vodka with flavours of vanilla, violets, mandarin oranges and
dusky lychees, served long and fresh, and christened with
mandarin foam.

Perfect Alibi

Stoli Razberi shaken with cloudy apple, cranberry and créme de
mure, then poured over Alibi active pre-tox for a refreshing vitamin
packed lifter.

Full Moon Collins

This cocktail is a twist of the classic vodka Collins spiced up with
Stolichnaya infused with Lemongrass and Ginger. For long
refreshing drink full of Eastern promises!

Berry Bizarre

Fresh blueberries and red currants are partnered with vodka and
créme de cassis, then balanced with fresh lime and pomegranate
juice. Healthy and satisfying how “Berry Bizarre”.

OTHER SPIRITS SERVED LONG 10.95

Moijito Especiale

Cuba’s most famous contribution to the cocktail canon, made
simply in the Cuban way with aged Havana Club rum, mint, lime
and sugar, and lightened with a splash of soda.

Ruschian Gin Fizz

A pure classic revived with fresh English raspberries, and luxurious
Crown Jewel gin. Finished with lemon juice and sugar, and topped
up with only the best carbonated Ruschian Water. Enough to
inspire perestroika in anyone.

Tiki Time
A combination of tropical lychee, raspberry and pear muddled
with Havana Club rum and mellowed with fresh lime and sugar.

Kukushka

Served long over crushed ice this drink combines the tropical
sweetness of coconut with tangy lime and the herbal freshness of
Gran Centanario Plata tequila. The result is a Cancun classic, full
of intrigue and adventure.

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR

BAR
WINE
WHITE WINE
175ml
Harvey Nichols Bourgogne Blanc, France, ‘06 6.75

Marsanne,Yves Cuilleron , Rhone Valley, France ‘06
Trentham Chardonnay,Yarra Valley, Australia ‘06 7.75
Sancerre, Roblin, Loire, Fr ‘07 8.25
Rully 1 er Cru, Dureuil - Janthial, Burgundy ‘04

Dog Point Sauvignon Blanc, Marlborough, N.Z'07 8.85
Chablis Ter Cru “Vau Ligneau”, Burgundy, Fr'06 8.75
Eroica Riesling, USA ‘07

Albarifio, Palacio de Fefinafies, Sp ‘07

Pouilly-Fumé, Jeannot, Loire, Fr ‘07
Chassagne-Montrachet, Fontaine-Gagnard Burgundy’05

Puligny Montrachet, Vielles Vignes, Girardin, Burgundy ‘05

ROSE WINE
Tavel, Montézargues, Rhéne, Fr '07 8.25
Sancerre, Rosé Bourgeois,Loire, France ‘07 10.00

Chéateaux de Selle, Domaines Ott, Provence, Fr '07

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR

BAR
WINE
RED WINE 175ml
Chianti Rufina, Selvapiana, Il ‘06 7.50

Cabernet Sauvignon, Terrazas, Mendoza, Arg ‘06 7.75
Bourgogne Rouge, Harvey Nichols, Fr ‘06 7.75
Chapelle de Maillac, Lirac, Fr ‘06

Pinot Noir, Rabbit Ranch, Central Otago, NZ 07
Clonakilla Shiraz, N.S.W, Australia ‘07

Crozes Hermitage Entrefaux, Rhone Valley, Fr ‘05

Vina Ardanza Reserva Rioja, Spain’00

Rully “Mazieres” Dureuil Janthial, Burgundy, Fr ‘05
Damaine Trigant-Boisset, Pommerol, Bordoaux, Fr ‘04
Chateauneeuf —du-Pape, Sabon, Rhone Valley, Fr ‘05
Zinfandel, Ridge Geyserville, , Sonoma, USA 05
Boekenhoutskloof Cabernet Sauvignon, S.Afr ‘05 15.20
Barbaresco Rabaja Cortese, ltaly ‘03

Nuits-St-Georges, Michel Gros, Burgundy, Fr ‘05

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

ALCOHOL-FREE COCKTAILS 7.00

Green-Eyed Girl

Fresh pressed apple juice and lime shaken with a hint of coriander
and basil for a long light refresher with a crisp herbal finish.

Colours of Paradise

Fresh orange, lime and lemon segments muddled with Harvey
Nichols honey and topped with pear and cranberry juices. Thirst
quenching and tangy.

Just Berries

A glassful of luscious red berries: generous shots of strawberry and
raspberry purees shaken with cranberry juice and just a hint
of summer.

Smooth As Silk

Fresh passion fruit and pressed apple sweetened with creamy
vanilla and mixed with forest fruits. Go on, treat yourself.

The Pre-Indulgence

An inspired combination of Wasabi and apple to aid digestion,
and mint to sooth the digestive tract. Fresh green grapes are
added to suppress the enzymes that can lead to heart disease
whilst elderflower and lemon deliver a healthy dose of vitamin C.
This refreshingly healthy cocktail has been specifically designed to
keep energy levels up over the party season.

A discrefionary 12.5% service charge will be added to your bill
Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

CHAMPAGNE

ROSE

Harvey Nichols, Brut, Rosé NV

Moét & Chandon, Brut, Rosé NV

Perrier Jouet Blason Rose’” NV

Moét & Chandon, Brut, Rosé ‘00
Billecart-Salmon, Brut Rosé NV

Laurent Perrier, Brut, Rosé NV

Perrier Jouet Belle Epoque Rosé ‘02
Bollinger, Grande Année, Brut, Rosé ‘99
Krug, Brut Rosé NV

Moét & Chandon Dom Pérignon, Rosé ‘98

HALF BOTTLES

Harvey Nichols, Brut NV
Billecart-Salmon, Brut Reserve NV
Moét & Chandon, Brut Imperial NV
Louis Roederer, Brut Premier NV
Veuve Clicquot, Brut, Yellow Label NV
Bollinger, Brut, Special Cuvée NV
Moét & Chandon, Brut, Rosé NV
Billecart-Salmon, Brut Rosé NV

Krug, Brut, Grande Cuvée NV

Glass

14.50

21.50

52.50

Bottle

57.00

70.00

85.00

105.00

110.00

110.00

210.00

235.00

545.00

590.00

Half Bottle

27.50

35.00

42.50

42.50

47.50

44.00

55.00

55.00

147.50

A discrefionary 12.5% service charge will be added to your bill

Inclusive of VAT

Smoking Terrace Available on Five
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FIFTH FLOOR
BAR

CHAMPAGNE

Glass
NON VINTAGE

Harvey Nichols, Brut NV 12.50
Henriot, Brut, Blanc de Blancs NV
Perrier Jouet, Grand NV 15.20
Pol Roger, White Foil NV

Billecart-Salmon, Brut Reserve NV

Moét & Chandon, Brut Imperial NV

Veuve Clicquot, Brut, Yellow Label NV

Louis Roederer, Brut Premier NV

Bollinger, Brut, Special Cuvée NV

Krug, Brut, Grande Cuvée NV

VINTAGE
Perrier Jouet ‘98 22.00
Moét, Brut ‘00

Veuve Clicquot, Vintage Reserve ‘02
Henriot ‘96

Pol Roger, Brut Chardonnay ‘98
Bollinger, Brut, Grande Année ‘99
Perrier JoUet Belle Epoque 99 45.00
Bollinger, R.D., Extra Brut ‘96

Moét & Chandon, Dom Pérignon ‘00

Pol Roger, Brut,Sir Winston Churchill ‘98

Moét & Chandon, Dom Pérignon, Oenothéque ‘93

Salon Le Mesnil, Brut, Blanc de Blancs 96

Louis Roederer, Cristal ‘02

Bottle

49.50
58.00
60.00
70.00
70.00
75.00
80.00
75.00
87.50

295.00

87.50

92.50
115.00
130.00
140.00
147.50
180.00
205.00
245.00
250.00
325.00
315.00

350.00

A discrefionary 12.5% service charge will be added to your bill

Inclusive of VAT
Smoking Terrace Available on Five
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