FIFTH FLO OR
RESTAURANT

SILVER MENU

£ 32.50
including a glass of Kir on arrival

leek and potato soup, dill oil (V)

Smoked Comish mackerel, celeriac and apple rémoulade, lemon

and fennel syrup

Roasted chicken leg, wild rice, beer and mushroom sauce

Home smoked salmon, crushed Charlotte potatoes, Champagne and chive cream

Milk chocolate mousse, pistachio tuile

Lemon sorbet, chocolate stick

MAKE YOUR NEXT BOOKING ONLINE AT www.harveynichols.com
Should you have any allergies, please inform your server. All prices are inclusive of VAT
A discretionary service charge of 12.5% will be added to your bill



FIFTH FLO OR
RESTAURANT

GOLD MENU

£ 39.50
including a glass of Harvey Nichols Champagne on arrival

Goat's cheese salad, red radish, tender leeks and savoury almonds (V)

Angus beef carpaccio, fruffle and parmesan dressing, wild rocket leaves

Pan fried halibut, ragout of coco beans and piquillo peppers, parsley emulsion

Roast magret of duck, celeriac cream, caramelised endive, pain d'épices jus

Coffee créme brilée, chocolate ice cream

Nougat glace with raspberry coulis and caramelised hazelnuts

MAKE YOUR NEXT BOOKING ONLINE AT www.harveynichols.com
Should you have any allergies, please inform your server All prices are inclusive of VAT
A discretionary service charge of 12.5% will be added to your bill



FIFTH FLO OR
RESTAURANT

PLATINUM MENU

£ 49.50
including a glass of Perrier Jouét Brut NV on arrival

Butterpoached native lobster salad ‘Mimosa’ with arfichokes

and rafte potatoes

Foie gras ballotine, white port jelly and poached pear, toasted rye bread

Sea bass with lemon olive pomme purée, sauce vierge

Best end of Elwy Valley lamb, swiss chard gratin, cumin and pepper jus

Chocolate fondant, coconut ice cream

Selection of sorbets with Breton sablé

MAKE YOUR NEXT BOOKING ONLINE AT www.harveynichols.com
Should you have any allergies, please inform your server. All prices are inclusive of VAT
A discretionary service charge of 12.5% will be added to your bill



