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BAR MENU 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



F O U R T H  F L O O R   
B A R  M E N U  

 

 

 
 

 
 
 
 

Should you have an allergy please inform your waiter 
VAT Included 

A discretionary service charge of 10% will be added to 
your bill 

 

F O U R T H  F L O O R  
A F T E R N O O N  T E A  

 
Available from: - 3pm – 5pm Monday – Wednesday, 
3pm – 6pm Thursday – Friday, 4pm – 6pm Saturday 

 
Celebrating Yorkshire Rhubarb with this  

seasonal Afternoon tea 
 
 

 
HN Champagne Tea for 2 

 

Trio of HN sandwiches – smoked salmon, smoked 
chicken and mayonnaise,  

cream cheese and cucumber 
rhubarb shortcake , rhubarb and vanilla  

brulee tart, 
mini rhubarb pavlova, rhubarb cupcake 

Homemade mini scones with, Normandy butter, 
Chantilly cream  and a choice of Rosebud 

preserve 
served with 

a glass of HN champagne or a 
Fourth Floor smash each 

(Vegetarian sandwich is available on request) 
 

42.00 
(for two) 

HN High Tea 
 

Trio of HN sandwiches – smoked salmon, smoked 
chicken and mayonnaise, cream cheese  

and cucumber 
rhubarb shortcake, rhubarb cupcake,  

mini rhubarb pavlova. 
Homemade mini scone with,  

Normandy butter, 
Chantilly cream and a choice of Rosebud preserve

 
Choice of tea 

(Vegetarian sandwich is available on request) 
 

15.50 
Per 

person 

HN Afternoon Tea 
 

Trio of HN sandwiches – smoked salmon, smoked 
chicken and mayonnaise, cream  cheese  

and cucumber 
Mini rhubarb pavlova 

Homemade mini scone with,  
Normandy butter  

Chantilly cream and a choice of Rosebud preserve
 

Choice of tea 
(Vegetarian sandwich is available on request) 

 

11.50 
Per 

person 

 
 
 

Should you have an allergy please inform your waiter 
VAT Included 

A discretionary service charge of 10% will be added to 
your bill 

SAVOURIES  
Moroccan spiced tomato and fennel 
soup, yoghurt and corriander  

5.00 

Chicken liver parfait, Cumberland 
sauce, toasted French stick                 

7.50 

Inverawe smoked salmon with lemon  7.50 

Smoked salmon and cream cheese 
toasted sandwich with Keta caviar 

5.50 

Mixed leaf salad 3.00/6.00 
 
Smoked chicken and green bean 
salad, gruyere cheese, hazelnut 
dressing 

 
7.00/14.00 

Hand cut chips and aioli 2.85 

Chicken, pancetta and Yorkshire 
chutney club sandwich  
(Not available between 12 – 3pm) 

8.00 

Harvey Nichols tasting plate, six hot 
and cold specialities. Please ask for 
today’s selection 
(Not available between 12 - 3pm) 

6.00/12.00 

CAKES  

Lemon cupcake, lemon curd topping 3.00 

New York cheesecake 5.00 

Gluten free walnut and banana tea bread 4.50 

Homemade waffles with a choice of maple 
syrup, chocolate sauce or fruit compote, 
served with either cream or vanilla ice cream 

5.00 

Chocolate mocha brownie 3.50 
 
Homemade scone, made with organic flour  - 
served with Normandy butter and Chantilly 
cream, a choice of Rosebud preserve;- 
strawberry, raspberry, gooseberry and 
elderflower 

3.80 


	Smoked salmon and cream cheese toasted sandwich with Keta caviar

