HARVEY NICHOLS

Est.1831

CHRISTMAS PRIX FIXE

3 courses and a glass of Harvey Nichols Prosecco, £35

Upgrade to a glass of Harvey Nichols Champagne for £45

3 courses and 90 minutes bottomless Harvey Nichols Prosecco, £60*

Upgrade to bottomless Harvey Nichols Champagne for £95*

*Bottomless Harvey Nichols Prosecco or Champagne available for 1.5 hours from point of ordering

STARTER

Butternut squash velouté, potato and parmesan brandade, roasted pumpkin seeds & oil (v
Celery/Egg/Milk

Chicken and herb terrine, piccalilli, chicken liver parfait tart, crispy kale
Egg/Milk/Mustard/Sulphites

Beetfroot cured salmon, horseradish cream, beetroot waffle,

orange gel, fennel pollen, beetroot compote
Cereal (Wheat)/Egg/Fish/Milk/Mustard/Sulphites

MAIN

Roasted turkey breast, dauphinoise potato, Brussel sprout, chestnut

and confit turkey leg ragout, cranberry and orange gel, red wine jus
Celery,/Milk/Nuts (Chestnut)/Sulphites

Pan fried sea bass, pak choi, herb hash brown, curried mussel broth
Celery/Fish/Milk/Molluscs

leek and goats cheese tart, roasted cauliflower, charred spring onions,
herb emulsion (v)
Cereal (Wheat)/Egg/Milk/Mustard/Sulphites

DESSERT

Harvey Nichols Christmas pudding crispy roll, apple compote, vanilla anglaise (v)
Cereal (Barley/Wheat)/Egg/Milk/Nuts (Almond/Pecan)/Sulphites

Whipped chocolate ganache, cranberry, orange, amaretti crumb (v)
Cereal (Wheat]/Milk/Nuts (Almond)/Soya/Sulphites

Gingerbread pannacotta, mulled wine poached pear, crisp gingerbread
Cereal (Wheat|/Egg/Milk/Sulphites

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises
and dishes cannot be altered on ordering o adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent.
All prices are inclusive of V.A.T. A discrefionary service charge of 10% will be added to your bill



HARVEY NICHOLS

Est.1831

CHRISTMAS COCKTAILS

BRANDY MULLED WINE 10

Hennessey VS cognac, Harvey Nichols Mulled wine, fresh orange

CHRISTMOPOLITAN 10

Ketel one Vodka, Cointreau liqueur, cranberry juice, lime juice, gingerbread syrup

SALTED CARAMEL MARTINI 10

Mozart dark chocolate, Black cow vodka, milk, caramel syrup, chocolate bitters, salt

MULLED HARVARD MANHATTAN 10

Louis Royer cognac, mulled sweet vermouth, aromatic bitters and mandarin liqueur

AFTER EIGHT MARTINI 11

Ketel one vodka, créme de menthe liqueur, Baileys cream liqueur

POINSETTIA 14

Coinfreau liqueur, cranberry juice, Harvey Nichols Champagne

CHAMPAGNE CRANBERRY & BASIL MOJITO 15

Plantation 3*, lime Juice, cranberry sryup, cranberry juice, mint,Harvey Nichols Champagne

CHRISTMAS SPICED CHAMPAGNE 18
Winter spices, sugar syrup, Harvey Nichols Rose Champagne

For a full list of drinks including tea and coffee, please see our mains drinks menu

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises
and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent.

All prices are inclusive of VAT, A discrefionary service charge of 10% will be added fo your bill



