


If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

AFTERNOON TEA

£82 per person
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SAVOURIES & SANDWICHES

Cheese and caramelised onion tart
Custard infused with Godminster Cheddar and caramelised onions
in a crisp base with toasted buckwheat and green apple (169kcal)

Truffled omelette on toast
Steamed egg omelette with wild garlic mayonnaise,
watercress and tarragon confit yolk (446kcal)

Cucumber sandwich
Cucumber with minted cream cheese, a sprinkle
of pink pepper and fresh mint gel on white loaf (190kca)

Faroe Islands salmon sandwich
Poached and smoked salmon delicately layered on malted seed bread
with creme fraiche, lemon gel and fresh basil (224kcal)

Coronation chicken terrine sandwich
Madras spiced and pressed chicken terrine with coriander,
caper and raisin condiment, served on turmeric bread (15fkcal)

SCONES & JAM

Freshly baked plain and fruit scones served with clotted cream
and chef made seasonal jams and preserves

Plain scones (312kcal), fruit scones (31lkcal), clotted cream (176kcal),
strawberry and raspberry jam (42kcal), pear and vanilla jam 47kcal),
tropical jam (27kcal), blueberry and black berry jam (30kcal)

PATISSERIE
Chocolate and Passion fruit Entremets
Layers of chocolate sable, chocolate sponge,

passion fruit cremeux and passion fruit confit encased in
Harrods Grand Cru milk chocolate Chantilly 304kcal)

Orange and Saffron
Orange and almond cake, saffron cream and mandarin compote (142kcal)

Pistachio religicuse
Craquelin choux bun with pistachio mousseline, praline and crunch (332kcal)

Rhubarb tart
Vanilla sablé biscuit topped with rhubarb and ginger compote,
poached rhubarb and vanilla Chantilly (114kcal)

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
shell or fruit stones - are removed from our products, small pieces may remain. * A discretionary service charge of 12.5 per cent will be added to
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.
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If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

£82 per person
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SAVOURIES & SANDWICHES

Cheese and caramelised onion tart
Smooth custard infused with smoked Applewood cheese and
caramelised onions in a crisp base with toasted buckwheat
and green apple (127kcal)

Coronation cauliflower Terrine on white loaf
Madras spices, coriander with caper & raisin condiment (121kcal)

Cucumber sandwich
Cucumber with minted cream cheese, a sprinkle
of pink pepper and fresh mint gel on white loaf (190kcal)

Carrot and grape sandwich
Spiced carrot slaw with rich caper and raisin jam
on malted seed bread (230kcal)

Button mushroom and praline
Roast mushroom duxelles with black garlic and
toasted savoury praline on tomato bread G1Skcal)

SCONES & JAM

Warm plain and fruit scones, freshly baked
in our bakery (NF, VEGAN)

Plain scones (455kcal). fruit scones (327kcal)

Madagascan vanilla oat Chantilly (GF, NF, VEGAN) di6kcal

Chef-made seasonal jams and preserves (GF, VEGAN)

Strawberry & raspberry jam (42kcal), pear and vanilla jam (47kcal),
tropical jam (27kcal), blueberry and black berry jam (30kcal)

PATISSERIE
Chocolate and Passion fruit Entremets
Layers of chocolate sablé, chocolate sponge, passion

fruit cremeux and passion fruit confit encased in
Harrods Grand Cru dark chocolate Chantilly (GF, N, VEGAN) (259%cal)

Rhubarb tart
Vanilla sablé biscuit topped with rhubarb and ginger compote,
poached rhubarb and vanilla Chantilly (GF, NF, VEGAN) (1f4kcal)

Matcha and strawberry sphere
Matcha and strawberry sphere and matcha sponge (GF, NF, VEGAN) (116kcal)

Orange and Saffron
Orange cake, saffron cream and mandarin compote (G, NF, VEGAN) (142kcal)

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
shell or fruit stones - are removed from our products, small pieces may remain. * A discretionary service charge of 12.5 per cent will be added to
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.




Lver since Charles Henry Harrod began his career as a grocer and tea
merchant, it’s been our mission to source the world’s finest teas - from the lofty

hillsides of Darjeeling to the mineral-rich slopes of Hawaii.

HOUSE BLEND BLACK TEA

Georgian Restaurant Blend (No. 18)
ASSAM AND DARJEELING, INDIA & SRI LANKA
This heritage recipe, dating from the early 1920s, perfectly combines
Darjeeling, Assam and Sri Lankan teas to deliver a harmonious
and creamy classic, full-bodied infusion.

English Breakfast (No. 14)
ASSAM AND DARJEELING, INDIA, SRI LANKA & KENYA

Malty Assam, delicate Darjeeling, bright Kenyan and full-bodied Ceylon combine
in this unique blend of teas, each harvested during the peak second-flush season.

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

SINGLE ORIGIN BLACK TEA

Darjeeling 1st Flush (No. 48)
KURSEONG VALLEY, DARJEELING, INDIA
Fragrant like roses and golden like sun-spun amber, with a unique
muscatel character, this first-flush Darjeeling from the Castleton Tea Estate
is the creme de la creme of finest spring leaves.

Darjeeling 2nd Flush (No. 36)
KURSEONG VALLEY, DARJEELING, INDIA
From the Goomtee Tea Estate, this delectable summer cup
opens with palpable notes of black grape and delicate nectarine,
leading into woody tones with a hint of tartness.

Vithanakande Extra Fancy (No. 171)
SRI LANKA

Situated beside the lush Sinharaja Rainforest, the New Vithanakande Estate produces
some of Sri Lanka’s finest low-grown teas. Its distinctive, fine wiry
black leaf is abundant with gold and silver tips yielding a warm, russet-hued infusion with a
rich honey aroma.

Wakocha Golden Valley (No. 203)
Supplement £15
SHIZUOKA, JAPAN

This tea is composed of golden and black tips - the leaf buds that are the precious
youngest, new and unopened leaves. It promises a sweet honey-roasted nose
with a rich, smooth, balanced and long finish with hints of chocolate.

Hawaii Black (No. 163)
Supplement £50
BIG ISLAND, HAWAIL, USA
This prized tea combines assamica and bohea leaves hand-picked from
the mineral-rich slopes of the Mauna Kea volcano. Just 15kg are produced
every year, meaning this is considered to be one of the rarest teas in the world. Expect a
unique and delightful balance between top notes of dates and honey,
with accents of nutmeg and cherry and a long refreshing aftertaste.

Decaffeinated English Breakfast (No. 191)
SRI LANKA

This black tea has been delicately decaffeinated and sparkles across the palate
with subtle chocolate notes to deliver a classic full-bodied infusion.

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
A discretionary service charge of 12.5 per cent will be added to

your order.
this menu was printed. Adults need around 2,000 kcals a day.
shell or fruit stones - are removed from our products, small pieces may remain.
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.




If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

FLAVOURED BLACK TEA SINGLE-ORIGIN GREEN TEA

Gunpowder Supreme (No. 206)

Earl Grey (No. 42)
ZHEJIANG, CHINA

This exceptional blend draws on two centuries of English tradition
to ensure the perfect tea-drinking experience. Following the original method
of preparation, select teas are lightly infused with bergamot oil.
Each sip is smooth and distinct with a hint of citrus.
Gen Mai Cha (No.109)

Grown on China’s eastern seaboard, this invigorating and deeply nourishing tea yields a
smooth, full-bodied cup with a hint of smokiness.

SHIZUOKA, JAPAN
Famous throughout the world, Gen Mai Cha is made in the traditional way by blending
organic Japanese green tea with toasted puffed rice to deliver a bright,
refreshing cup with smooth and distinctive umami undertones.

Lapsang Souchong (No. 130)
FUJIAN, CHINA
True to the nature of a smoked Lapsang, this elegant tea produced
in Tong Mu Guan in Xing Village, delivers a warm, smoky character
with top notes of dark chocolate and fragrant pine-tree resins.

Rose (No. 55) SCENTED GREEN TEA

A romantic, sweet and floral black tea with soft notes of rose.
Jasmine Chun Hao (No. 149)

Vanilla Excellence (No. 85) CHINA

The clean taste of black tea is infused with the sweetness
of Madagascan vanilla to offer a warm and fragrant brew.

Crafted from premium whole-leaf green tea, infused with fresh jasmine blossoms to
capture their exquisite perfume. The result is a light, delicate and refreshing infusion,
where the smooth richness of green tea is elegantly enhanced by the floral grace of
jasmine.

Jasmine Dragon Pearls (No. 211)
Supplement £10
FUJIAN, CHINA

Spring picked and hand-rolled, the pure green tea leaves absorb the fragrance
of freshly picked Jasmine flowers mixed with the leaves overnight and
removed by hand in the morning allowing the the tea to achieve a unique
flavour profile. Naturally scented.

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
A discretionary service charge of 12.5 per cent will be added to

your order.
this menu was printed. Adults need around 2,000 kcals a day.
shell or fruit stones - are removed from our products, small pieces may remain.
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.




SINGLE-ORIGIN OOLONG

Arishan Tai Milk Oolong (No. 221)
Supplement of £10
ALISHAN, CHIAYI COUNTY, TAIWAN
Hand-picked from the mountains of Nantou County, this Oolong
has a floral aroma and a milky flavour enhanced by light roasting.

Tieguanyin (No. 224)
Supplement £30
GAN DE VILLAGE, ANXI COUNTY, CHINA

Only a small amount of this pure oolong tea is produced each year. Its bright jade infusion
has an exquisitely floral aroma and a sweet, creamy finish.

SINGLE-ORIGIN WHITE TEA

White Peony (No. 230)
FUJIAN, CHINA
Sourced from the mountains in Fujian province, this high-quality white tea uses
the first bud and two leaves from the tea plant. They are selected, picked
and delicately dried by hand, and offer a light and fragrant cup.

Silver Needles (Yin Zhen) (No. 231)
FUJIAN, CHINA
This is one of China’s most revered white teas, crafted from
hand-plucked buds that impart a delicate, nutty profile.

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

AGED PU-ERH TEA

Ripe Pu-erh Coins (No. 78)
MENGHAI COUNTY, YUNNAN, CHINA
One of China’s best-kept secrets, this vintage Pu-erh tea boasts an incredible
depth and an intense colour, as well as earthy, vanilla and mushroom notes
with a dry, clean finish.

HERBAL TEA

Blackcurrant & Hibiscus (No. 74)
Natural caffeine-free fruit infusion made using pieces of fruit,
whole berries and floral components. Enjoyable hot or cold.

Chamomile (No. 112)
PODRAVINA, CROATIA
Sweet yet austere, this full and mellow caffeine-free cup balances floral,
honeyed aromas with refreshingly vegetal complexities.

Lemongrass & Ginger (No. 115)

Golden with warm ginger, lemongrass, apple pomace, spearmint and lemon peel, this
zesty caffeine-free infusion provides a cheerful, refreshing cup.

Peppermint (No. 120)

The high menthol content in this caffeine-free herbal infusion results
in an intense aroma and a sweet, minty flavour.

Rose Buds
This herbal tea is crafted from whole rose buds, carefully picked and dried when young for
a delicate and aromatic infusion. Naturally rich in essential oils, it offers
arefined rose-petal flavour and fragrance.

South African Rooibos (No. 121)
CEDERBERG, WEST CAPE, SOUTH AFRICA
Dry-straw earthiness and a hint of bitter Seville orange combine to create a soft, gently
tangy infusion that’s naturally caffeine-free.

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
A discretionary service charge of 12.5 per cent will be added to

your order.
this menu was printed. Adults need around 2,000 kcals a day.
shell or fruit stones - are removed from our products, small pieces may remain.
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.




HARRODS 17510 ANNIVERSARY TEA

We have been experts in exceptional tea-making since the very beginning, when our
founder - Charles Henry Harrod - opened a tea shop on Brompton Road in 1849.

Discover a trio of exquisite limited-edition teas that have been lovingly created by our in-
house experts, retelling the treasured tales of our store, infused with the enduring values

and expressions of Harrods history.

We invite you to raise a cup to Harrods past,

Harrods present, and Harrods future.

Past
Indian Assam black tea, Sri Lankan black tea, Chinese Yunnan black tea, apple pieces,
rosehip, lemon balm, safflower, orange peel
A delicious creation honouring Harrods’ origins as a purveyor of fine blends
and brews in 1849, this fragrant and evocative black tea fuses
a host of beautiful stories connected to Harrods’ Victorian beginnings.

Present
Japanese sencha green tea, cardamom, cinnamon, peppermint,
lemon myrtle, ashwagandha, orange blossom
This delicate and refreshing green tea blend is inspired by the wonder
of Harrods today, as a place in Knightsbridge that celebrates the best
of the world, brimming with myriad cultures, cuisines and curations.

Future
Apple pieces, rosehip, beetroot, lemon verbena, lavender chilli
Inspired by a long-standing mantra at Harrods - anything is possible - this vibrant herbal

concoction was created using artificial intelligence and local ingredients, making a bold statement
of our intent to continue presenting the best of Britain.

Harrods 175th anniversary tea flight £10

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

Expertly curated by our sommeliers, our wine list draws from
the Harrods cellars to offer you the finest bottles from prestigious estates
and hidden gems alike - many available by the glass, courtesy of Coravin.

CHAMPAGNE 125w
NV Harrods, Premier Cru Brut, Champagne, France 19
2013 Harrods, Blanc de Blancs Grand Cru Vintage 2013, 23
Champagne, France
NV Pol Roger, Rich Demi-Sec, Champagne, France 24
NV Ruinart, Blanc de Blancs Brut, Champagne, France 32
2015 Dom Pérignon, Vintage Brut, Champagne, France 35
NV Krug, Grande Cuvée 172nd Edition Brut, Champagne, France 80
ROSE CHAMPAGNE 125w
NV Harrods, Rosé Brut, France 19
NV Billecart-Salmon, Rosé Brut, France 32

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



WHITE WINE
2021 Sauvignon Blanc, Harrods, Marlborough, New Zealand

2021 Chablis, Harrods, Burgundy, France

2022 Pinot Grigio, Dolomiti, Franz Haas, Alto Adige
2019 Domaine Michel Gros Bourgogne Hautes Cotes de Nuits
Fontaine St Martin Blanc, Burgundy, France

2021 Riesling, Schlossberg, GroRes Gewdchs, Schloss Vollrads,
Nahe, Germany

2022 Assyrtiko, Estate Argyros, Santorini, Greece

2021 Sancerre, Scorpion, Vincent Gaudry, Loire, France

WHITE WINE POURED BY CORAVIN™
2019  Griiner Veltliner, Ried Im Weingebirge, Smaragd, Nikolaihof,
Wachau, Austria

2021 Chateauneuf-du-Pape Blanc, Vieux Télégraphe,
Rhone Valley, France

2020 Chablis ter Cru Vaulorent, Domaine Billaud-Simon,
Burgundy, France

2021  Meursault Les Narvauy, David Moret, Burgundy, France

ROSE WINE
2022 Harrods Provence Rosé, Coteaux d’Aix-en-Provence, France
2022 Bandol Rosé, Chateau De Pibarnon, Provence, France

2021 Domaines Ott, Clos Mireille Rosé, Cotes De Provence Rosé, France

125/375m
9/25
11/30

12/32
15/41

19/45

20/52
22/58

125/375m

25/75

25/74

31/90

40/110

125/375m
9/26

16/48

18/52

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

RED WINE 125/375m
2019 Pauillac, Harrods, Médoc, Bordeaux, France 11/32
2021 Bourgogne Roncevie, Domaine Arlaud, Burgundy, France 12/35
2017 Rioja Reserva, Vina Ardanza, La Rioja Alta, Spain 14/41
2017  Vernatsch, Campill, Pranzegg, Alto-Adige, Italy 16/48
2018 Chateau Potensac, Médoc, Bordeaux, France 17/50
2016  Les Pagodes de Cos, Chateau Cos D’Estourne, St-Estephe, 21/65

Bordeaux, France

2019 Ridge Estate Cabernet Sauvignon, Santa Cruz Mountains, 33/98
California, USA

RED WINE POURED BY CORAVIN™ 125/375u,

2017  Brunello di Montalcino, Sesti, Tuscany, Italy 32/93

2019 Merlot, Galatrona, Petrolo, Tuscany, Italy 39/116

2015 Chateau Pontet-Canet, 5eme Grand Cru Classé, Pauillac, France 43/126

2018 Vosne-Romanée ler Cru Clos de Réas, Michel Gros, 51/153

Burgundy, France

SWEET & FORTIFIED 75uL
2013 Tokaji Szamorodni, Oreg Kiraly Dulo, Barta, Hungary (50cl) 8
2013 Banyuls Grand Cru, Traginer, Roussillon, France 9
2015 Chateau Guiraud, fer Cru Classé, Sauternes, Bordeaux, France 12
NV 20 Year Old Tawny Port, Ramos Pinto, Douro, Portugal 14

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



CHAMPAGNE & SPARKLING WINE

CHAMPAGNE 750
NV Harrods, Premier Cru Brut 100
2013 Harrods, Blanc de Blancs Grand Cru Vintage 2013 130
NV Pol Roger, Rich Demi-Sec 135
NV Bollinger, Special Cuvée Brut 138
2013 Billecart-Salmon, Vintage 2013 Extra Brut 170
NV Jacquesson, Cuvée 745 Extra Brut 175
2015 Louis Roederer, Vintage 180
NV Ruinart, Blanc de Blancs Brut 185
2015 Dom Pérignon, Brut 210
2008 Taittinger, Comtes de Champagne Blanc de Blancs Brut 350
2015 Pol Roger, Sir Winston Churchill Cuvée Brut 400
2007 Charles Heidsieck, Blanc des Millénaires Blanc de Blancs Brut 420
NV Krug, Grande Cuvée 170th Edition Brut 450
2014 Louis Roederer, Cristal 450
2004 Dom Pérignon, Vintage 2004 Plénitude 2 600
NV Jacques Selosse, Initial Blanc de Blancs Grand Cru Brut 700
2006 Krug, Clos Du Mesnil Brut 950
ENGLISH SPARKLING WINE 750
2017 Chapel Down, Kit’s Coty Blanc de Blancs, Kent, England 1o
2016 Nyetimber, Blanc de Blancs, East Sussex, England 120
2018 Albury Estate, Organic Prestige Cuvée, Surrey Hills, England 125

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

CHAMPAGNE & SPARKLING WINE

ROSE CHAMPAGNE 750
NV Harrods, Rosé Brut 10
NV Pierre Paillard, Les Terres Roses Rosé Extra-Brut 120
NV Bollinger, Rosé Brut 150
2016 Louis Roederer, Rosé Vintage Brut 170
NV Billecart-Salmon, Le Ros¢ Brut 175
NV Ruinart, Rosé Brut 190
2008 Charles Heidsieck, Rosé Millésimé 220
2009 Billecart-Salmon, Elisabeth Salmon Brut Ros¢ 280
NV Krug, Rosé 26th Edition Brut 450
2009 Dom Pérignon, Rosé¢ Vintage 2009 Brut 480
NV Jacques Selosse, Brut Rosé 90

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12,5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 1756ml for wines.

* K *




FRANCE
BURGUNDY — CHABLIS

2022 Chablis, Harrods

2022 Chablis, Domaine Corinne Perchaud

2020 Chablis, ter Cru Vaillon, Christian Moreau

2020 Chablis ter Cru Vaulorent, Domaine Billaud-Simon

2016 Chablis Grand Cru, Valmur, Domaine Francois Raveneau

BurGcunpy - COTE DE BEAUNE / COTES DE NUITS

2019  Domaine Michel Gros Bourgogne Hautes Cotes de Nuits Fontaine
St Martin Blanc, Burgundy, France

2021  Auxey-Duresses, Taupenot-Merme

2021 Pernand-Vergelesses, Domaine Rollin

2021 Saint-Aubin, ler Cru En Remilly, Domaine Bertrand Bachelet

2021 Saint-Aubin, ler Cru Les Combes, Philippe Colin

2019 Beaune, ler Cru Les Aigrots, Domaine de Montill

2021 Puligny-Montrachet, Domaine Pernot Belicard

2018 Chassagne-Montrachet, Domaine de Montille

2020 Meursault, Les Corbins, Domaine Bitouzet-Prieur

2021 Meursault, Les Narvaux, David Moret

2021 Chassagne-Montrachet, ler Cru Les Chenevottes,
Jean Noel Gagnard

2021 Meursault, Saint-Christophe, Domaine de Montille

2016 Puligny-Montrachet, fer Cru Clos de la Mouchere,
Domaine Henri Boillot

2016 Meursault, ler Cru Genevrieres, Domaine des Comtes Lafon

BurGUNDY — MACONNAIS/COTE CHALONNAISE

2020 Saint-Véran, La Roche Mer, Gilles Morat

2020 Bouzeron, Aligoté, A&P de Villaine

2019 Pouilly-Vinzelles Climat ‘Les Longeays’, La Soufrandiere

2020 Pouilly-Fuissé La Roche, Eric Forest

750m

60

85
100
175
1,000

115
125
150
155
160
170

180
220
250

280
450

500

60
90
120
125

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

BURGUNDY - GRAND CRU 750
2021 Corton Charlemagne, Grand Cru, Domaine Rollin 400
2017  Bienvenues-Batard-Montrachet Grand Cru, Etienne Sauzet 800
2014 Batard-Montrachet, Domaine Henri Boillot 850
2017 Chevalier-Montrachet, Etienne Sauzet 880
2018 Le Montrachet, Grand Cru, Domaine des Comtes Lafon 1,900
2007 Le Montrachet, Grand Cru, Domaine de la Romanée-Conti 15,000
ALSACE

2020 Pinot Blanc, La Cabane, Léon Boesch 55
2021 Sylvaner, Vieilles Vignes, Domaine Ostertag 65
2016  Gewiirztraminer, Rolly Gassmann 75
2020 Riesling, Le Kottabe, Josmeyer 90
2022 Pinot Gris, Tradition, Albert Mann 75
2014 Riesling, Kappelweg de Rorschwihr, Rolly Gassmann 95
2019 Gewdlrztraminer, Grand Cru Furstentum, Albert Mann, Alsace 110
2014  Pinot Gris, Grand Cru Brand, Josmeyer, Alsace 140

LOIRE VALLEY

2019 Sauvignon Blanc, Menetou-Salon, Le Clos du Pressoir, Joseph Mellot 60
2020 Muscadet, Cuvée Granite, Domaine de I'Ecu 75
2019  Chenin Blanc, Montlouis-sur-Loire, Les Hauts de Husseau, 80
Taille aux Loups 2022
Sancerre, Domaine du Nozay 85
2019 Vouvray, Le Bouchet, Domaine Francois Chidaine 88
2019 Chenin Blanc, Anjou, Le Clos des Mailles, Pierre Ménard 92
2021 Sancerre, Scorpion, Vincent Gaudry 10
2017  Pouilly Fum¢, 101 Rangs, Chateau de Tracy, Loire Valley 160
2019  Pouilly Fumé, Silex, Didier Dagueneau, Loire Valley 220

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



THE

2018
2021
2019
2022

2018

2015
2020
2020
2021

2021
2020
2020

REST OF FRANCE

Jurancon Sec, Vitatge Vielh, Clos Lapeyre, SW France

Clos Mircille Blanc, Cotes De Provence, Domaines Ott, Provence
Bandol Blanc, Chateau Ste Anne, Provence

Viognier, Les Contours de Deponcins, Domaine Frangois Villard,
Rhone Valley

Arbois, Melon a Queue Rouge, Cuvée des Docteurs, Lucien Aviet,
Jura

Le Soula Blanc, Terroir d'Altitude, Cotes Catalanes, Roussillon
Cotes Catalanes, Clos du Rouge Gorge, Cyril Fhal, Roussillon
Chateauneuf-du-Pape Blanc, Clos La Roquete

Cotes Catalanes, La Truffiere, Danjou-Banessy, Vallé de I'Agly,
Roussillon

Chateauneuf-du-Pape, Vieux Télégraphe, Rhone Valley
Condrieu, La Bonnette, René Rostaing, Rhone Valley

SaintJoseph Blanc, Les Oliviers, Pierre Gonon, Rhone Valley

ITALY

2022
2021
2020
2020
2020
2019
2019
2019
2020
2017
2015
2019

Pinot Grigio, Dolomiti, Franz Haas, Alto Adige

Pinot Bianco, Weissburgunder, J. Hofstatter, Alto Adige
Petite Arvine, Elio Ottin, Valle d’Aosta

Nosiola, Dolomiti, Giuseppe Fanti, Trentino

Riesling, Kaiton, Kuenhof, Alto Adige

Gavi Riserva, Vigna Madonnina, La Raia, Piemonte
Sylvaner, Garlider, Stdtirol, Alto Adige

Etna Bianco, Ante, | Custodi, Sicily

Langhe Chardonnay, Bastia, Conterno Fantino, Langhe
Vitovska, Solo, Vodopivec, Friuli-Venezia Giulia
Trebbiano D’Abruzzo, Emidio Pepe, Abruzzo

Ornellaia Bianco, Bolgheri, Tuscany

GREECE/SPAIN

2021
2021
2014

2022

Thrapsathiri, Armi, Lyrarakis, Heraklion, Crete

O Rosal, Bodegas Terras Gauda, Rias Baixas, Spain

Rioja Blanco, Vina Gravonia, Crianza, R. Lopez de Heredia,
Rioja, Spain

Assyrtiko, Estate Argyros, Santorini, Greece

750m

100
150
200
400

100

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

HUNGARY/SWITZERLAND 750m.
2019  Furmint, Moric Project Tokaj, Hungary 80
2019 Riesling x Sylvaner, Domaine de Beudon, Valais, Switzerland 90

AUSTRIA/GERMANY

2022 Riesling Kabinett Trocken, Purist, Axel Pauly, Mosel 55

2020 Riesling Trocken, A. Christmann, Pfalz, Germany 70

2021 Riesling, Schlossberg, Groles Gewdchss, Schloss Vollrads, Nahe, 90
Germany

2020 Weissburgunder, Wachstum Konig, Styria, Austria 100

2014  Riesling Spétlese, Niederhduser Hermannshohle, Donnhoff, Nahe, 120
Germany

2021 Riesling Ried Pfaffenberg, Emmerich Knoll, Wachau, Austria 125

2016  Riesling Ganz Horn, GroRes Gewichs, Okonomierat Rebholz, Pfalz, 130
Germany

2016 Riesling Vom Stein, Smaragd, Nikolaihof, Wachau, Austria 135

2020 Riesling Abtsberg, Groes Gewachs, Maximin Griinhaus, Germany 140

2019  Griiner Veltliner, Ried Im Weingebirge, Smaragd, Nikolaihof, 150
Wachau, Austria

2021 Riesling, Laissez-Faire, Christian Tschida, Burgenland, Austria 160

2021 Griiner Veltliner, Non Tradition, Christian Tschida, Burgenland, 165
Austria

2019  Griner Veltliner, Honivogl, Smaragd, Franz Hirtzberger, Wachau, 180
Austria

NEW WORLD

2019  Semillon/Riesling, Golden Mullet Fury, ABC, McLaren Vale, Australia 55
2022 Sauvignon Blanc, Harrods, Marlborough, New Zealand 50
2021 Gewirztraminer, Skillogalee, Clare Valley, Australia 65
2016 Riesling, Wonderland of the Eden Valley, Dandelion, Eden Valley, 70
Australia
2021 Greywacke Wild Sauvignon Blanc, Marlborough, New Zealand 80
2019  Au Bon Climat, Hildegard, Santa Maria Valley, California, USA 105
2017 Semillon, Vat 1, Tyrrell’s, Hunter Valley, Australia 120
2018  Chardonnay, Judd, Ten Minutes By Tractor, Mornington Peninsula, 130
Australia

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



NEW WORLD
2019 Chardonnay, Carex, Ceritas, Santa Cruz Mountains, Sonoma Coast,
California, USA

2019 Chardonnay, Charles Heintz Vineyard, Littorai, Sonoma Coast,
California, USA

ROSE WINE

2022 Harrods Rosé, Cotes de Provence Rosé, France

2019  Alnus Etna Rosato, I Custodi, Sicily, Italy

2022 Bandol Rosé, Chateau de Pibarnon, Provence, France
2021 Chateau d’Esclans, Cotes de Provence Rosé, France

2021 Domaines Ott*, Clos Mireille Rosé, Cotes de Provence, France

RED WINE

FRANCE

BurGUNDY

2021 Bourgogne Pinot Noir, Harrods

2021 Bourgogne Roncevie, Domaine Arlaud

COTE DE BEAUNE

2021 Bourgogne Cote d’Or Pinot Noir, Jean Guiton

2020 Maranges fer Cru, La Fussiere, Bachelet Monnot

2021  Auxey-Duresses Rouge, Agnes Paquet

2021 Chassagne-Montrachet Rouge, Bertrand Bachelet

2021 Chorey-Les-Beaune, Picce du Chapitre, Monopole, Tollot Beaut
2021 Pernand-Vergelesses, ler Cru Les Vergelesses, Domaine Rapet
2019 Monthélie, Les Sous Roches, Fanny Sabre

2016 Volnay fer Cru En Champans, Domaine de Montille

Corte pE Nuits

2021 Gevrey-Chambertin, Vieilles Vignes, Henri Magnien

2018 Nuits-Saint-Georges, Domaine Confuron-Cotetidot

2017  Chambolle-Musigny, Vieilles Vignes, Patrice & Maxime Rion

2021 Nuits-Saint-Georges, Henri Gouges

2021 Chambolle-Musigny, Domaine Arlaud

2021 Nuit-Saint-Georges Premier Cru, Clos des Porrets St-Georges,
Henri Gouges

2018 Vosne-Romanée, ler Cru Clos de Réas, Michel Gros

2017  Chambolle-Musigny, Domaine Perrot-Minot

750m

190

200

50
80
90

100

60

-

65
90
95
100
120
125
130
200

170
180
185
190
280

300
400

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

COTE DE NuITS

2014 Vosne-Romanée, ler Cru Les Beaux Monts, Domaine Jean Grivot
2015 Chambolle-Musigny, ler Cru Les Sentiers, Domaine Robert Groffier
2017 Vosne-Romanée, Domaine Sylvain Cathiard

2017 Gevrey-Chambertin, ler Cru Lavaux StJacques, Armand Rousseau

GrAND CRU

2008 Chambertin, Clos De Beze, Pierre Damoy

2007 Richebourg, Domaine Jean Grivot

2014 Grands Echézeaux, Domaine de la Romanée-Conti
1999 Romanée-St-Vivant, Domaine de la Romanée-Conti

2007 La Tache, Monopole, Domaine de la Romanée-Conti

BorRDEAUX — LEFT BANK

2019 Pauillac, Harrods, Médoc

2018 Chateau Potensac, Médoc

2016 Chateau Cantemerle, 5eme Grand Cru Classé, Haut-Médoc
2014 La Dame de Montrose, St-Estephe

2016 Chateau Lafon-Rochet, 4¢me Grand Cru Classé, St-Estephe
2016  Les Pagodes de Cos, Chateau Cos d’Estournel, St-Estephe
2014 Domaine de Chevalier, Pessac-Léognan

2015 Chateau d’Armailhac, Seme Grand Cru Classé, Pauillac

2015 Chateau Brane-Cantenac, 2eme Grand Cru Classé, Margaux
2014 Chateau Léoville Poyferré, 2eme Grand Cru Classé, Saint-Julien
2014 Chateau Smith Haut Lafitte, Cru Class¢, Pessac-Léognan
2006 Chateau Rauzan-Ségla, 2eme Grand Cru Classé, Margaux

2010 Chateau Talbot, 4éme Grand Cru Classé, Saint-Julien

2015 Chateau Pontet-Canet, 5¢éme Grand Cru Classé, Pauillac

2014 Chateau Lynch-Bages, 5eme Grand Cru Classé, Pauillac

2004 Chateau Leoville-Las Cases, 2¢me Grand Cru Classé, Saint Julien
2008 Pavillon Rouge du Chateau Margaux, Chateau Margaux

2009 Chateau Pichon-Longueville Comtesse de Lalande,
2¢eme Grand Cru Classé, Pauillac

2009 Chateau Cos d’Estournel, 2eme Grand Cru Classé, St-Estephe

500
1400
5,000
7000
7,500



BorpEAUX = LEFT BANK

2006 Chateau Haut-Brion, ler Grand Cru Classé, Pessac Léognan

1995 Chateau Haut-Brion, ler Grand Cru Classé, Pessac Léognan

2001 Chateau Margauyx, ler Grand Cru Classé, Margaux
1999 Chateau Latour, ler Grand Cru Classé, Pauillac

1989  Chateau Margauy, ler Grand Cru Classé, Margaux

2009 Chateau Mouton Rothschild, ler Grand Cru Classé, Pauillac

2006 Chateau Lafite-Rothschild, fer Grand Cru Classé, Pauillac
1996 Chateau Latour, ler Grand Cru Classé, Pauillac

2001 Chateau Lafite-Rothschild, ter Grand Cru Classé, Pauillac

1986 Chateau Mouton Rothschild, ler Grand Cru Classé, Pauillac

BorDEAUX = RIGHT BANK

2016 Chateau Nénin, Pomerol

2018 Chateau Feytit-Clinet, Pomerol

2012 Chateau I’Evangile, Pomerol

2009 Chateau Figeac, Premier Grand Cru Classé, StEmilion
2009 Vieux Chateau Certan, Pomerol

2000 Chateau Cheval Blanc, fer Grand Cru Classé A, St-Emilion

RHONE

2020 Cotes du Rhone, Harrods

2019 Lirac, La Lorentine, Domaine de Marcoux
2020 Crozes-Hermitage, Laurent Habrard

2019 Gigondas, Ventabren, Moulin de la Gardette
2019 Cornas, La Geynale, Vincent Paris

2020 Saint-Joseph, Pierre Gonon

2016 Cote Rotie, La Landonne, Domaine René Rostaing
ITALY

PiEDMONT

2019 Nebbiolo, Langhe, Eraldo Viberti

2019 Barbera d’Alba Bricco Ravera, Piero Benevelli

2019 Barolo, Giacomo Fenocchio

2018 Barbaresco, Martinenga, Marchesi di Grésy

2016 Langhe Rosso, La Villa, Elio Altare

2017 Barolo, Falletto, Bruno Giacosa

2011 Barbaresco, Costa Russi, Gaja

750m

550
630
650
660
720
850

950
1,000

1,100
1,200

70
80
95
150
160
200

~l
w

120
140
150
350

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

AosTAa VALLEY 750m
2015 Fumin, Elio Ottin 65
2015 Picotendro, Selve 140

VALTELLINA

2017  Valtellina Superiore, Carteria, Valgella Riserva, Sandro Fay 110
2019 Valtellina Superiore, Inferno, Marco Ferrari 120
2018  Sforzato di Valtellina, Vino Sbagliato, Dirupi 190
Tuscany

2021 Chianti Classico, Montaperto, Carpineta Fontalpino 75
2020 Rosso di Montalcino, Sesti 80
2018 Chianti Classico Riserva, Rancia, Felsina Berardenga 150
2017 Brunello di Montalcino, Sesti 180
2015 Chianti Classico Gran Selezione, Il Poggio, Castello di Monsanto 220
2019  Galatrona, Petrolo 230
2016  Brunello di Montalcino, Biondi-Santi 300
2019  Ornellaia, Bolgheri Superiore 380
2010 Sassicaia, Tenuta San Guido, Bolgheri 600
2004 Masseto, Bolgheri 1,600
SiciLy

2021 Frappato, Cos, Giusto Occhipinti 65
2020 Cerasuolo Di Vittoria, Curva Minore, Pianogrillo 70
2017  Etna Rosso, N’Anticchia, Pietro Caciorgna 100

Tue REST oF ITALY

2015 Valpolicella Superiore, Il Velluto, Meroni, Veneto 90
2017 Vernatsch, Campill, Pranzegg, Alto Adige 95
2015  Schioppettino, Bressan, Friuli-Venezia Giulia 105
2019  Amarone della Valpolicella Classico, Moropio, Antolini, Veneto 120
2015 Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo 300

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



AUSTRIA/GERMANY
2015 Pinot Noir, Klingenberg, Alte Reben, Benedikt Baltes, Franken,
Germany

2015 Blaufrankisch, Felsen I, Tschida, Burgenland, Austria

SPAIN

2014 Rioja Tinto, Finca Allende

2019 Ribera del Duero, Los Quemados, Goyo Garcia

2017 Rioja Reserva, Viiia Ardanza, La Rioja Alta

2019 Bierzo Villa de Corullon, Descendientes de J. Palacios

2010 Rioja Reserva, Viia Tondonia, Bodegas R. Lopez de Heredia
2015 Rioja Gran Reserva, 904, La Rioja Alta

2001 Rioja Gran Reserva, Viia Tondonia, Bodegas R. Lopez de Heredia
2017 Vega Sicilia, Valbuena 5°, Ribera del Duero

2022 Vega Sicilia, Unico Reserva Especial, Ribera del Duero

2002 Vega Sicilia, Unico, Ribera del Duero

USA

2019 Ridge, Lytton Springs, Dry Creek Valley, Sonoma, California

2015 Syrah, Harrison Grade, Radio-Coteau, Sonoma Coast, California
2019 Pinot Noir, Littorai, Sonoma Coast, California

2019 Ridge Estate Cabernet Sauvignon, Santa Cruz Mountains, California

2019 Pinot Noir, Elliott, Ceritas, Santa Cruz Mountains, Sonoma,
California

2020 Pinot Noir, Kistler, Russian River Valley, Sonoma, California

2011 Ridge Monte Bello, Santa Cruz Mountains, Sonoma, California

AUSTRALIA/ARGENTINA

2021 Malbec, Harrods, Mendoza, Argentina

2017 Malbec, Familia Cassone, Obra Prima, Mendoza, Argentina

2021 Shiraz Hilltops, Clonakilla, Canberra, Australia

2018 Pinot Noir Coolart Road, Ten Minutes By Tractor, Mornington
Peninsula, Australia

2015 Malbec, Finca Bella Vista, Achaval-Ferrer, Mendoza, Argentina

2019 Cheval des Andes, Mendoza, Argentina

2016  Shiraz, Hill of Grace, Henschke, Eden Valley, Australia

750m

100

~
o]

80
80
90
110
175
250
400
600
650

190
220
700

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

2015 Cuvée de LAbbaye, IAncienne Cure, Monbazillac, Bergerac, 60
France 50cl
2013 Tokaji Szamorodni, Oreg Kiraly Dulo, Barta, Hungary 50cl 70
2015 Chateau Guiraud, ter Cru Classe, Sauternes, Bordeaux, France 120
2019 Maury, Domaine Terres De Fagayra, Roussillon, France 80
2013 Banyuls Grand Cru Grenache Carignan, Domaine Traginer, Roussillon, 90
France
2019 Riesling, Icewine, Inniskillin, Niagara, Canada 37.5¢l 95
NV 20 Year Old Tawny Port, Ramos Pinto, Douro, Portugal 140
2013 Chateau Rieussec, ler Cru Classé, Sauternes, Bordeaux, France 170
2001 Vinsanto, Late Release, Estate Argyros, Santorini, Greece 50cl 210
1982 Kopke, Colheita Port, Douro, Portugal 230
1985  Dowss, Vintage Port, Douro, Portugal 300
1980 Warre’s, Vintage Port, Douro, Portugal 300
2011 Chateau d’Yquem, ter Cru Supérieur, Sauternes, Bordeaux, France 600

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. A discretionary service charge of 12.5 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.



If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

wn

. =
< @)
= =
< —
@) -
S =
) w

COCKTAILS COCKTAILS

SIGNATURE COCKTAILS Sherry Cobbler 16
Don Julio Blanco tequila, Fino sherry, Luxardo Maraschino Cherry,

Fusing our heritage with contemporary flavours, our bespoke cocktails have been expertly . |
pineapple, grapefruit, agave

curated by our mixologists with the finest ingredients to complement

your afternoon tea experience. House Punch 16
Appleton 12 rum, Remy 1738 Cognac, peach, Earl Grey tea, citrus oleo
We invite you to discover the essence of Harrods - past, present and future

~with the first three, which call on special-edition teas blended Quince and Mead Sour 16

to celebrate the (75th anniversary of our store. Whitley Neill quince gin, mead, ginger, citrus, honey, green tea

Blood and Sand and Blood 16
Monkey Shoulder whisky, Cocchi vermouth di Torino,
ratafia, orange marmalade, blood orange

To Honour our Pledge 16
Johnnie Walker Black Label whisky, apple, rose, lemongrass,
Harrods Brut Champagne, Harrods ‘Past’ 175 tea

Pineapple and Coconut Cooler 16

Carpe Diem 16 Aluna coconut rum, Gosling’s rum, pineapple, coconut, milk (clarified)

Ketel One vodka, coconut, passion fruit, grapefruit,
Harrods Brut Champagne, Harrods ‘Present’ 175 tea

ALCOHOL-FREE COCKTAILS

Reflecting Forwards 16.50
Flor de Cafia 4YO, wild-strawberry purée, honey, ginger, Hibiscus and Rose Cooler 12
lemongrass, Harrods Brut Champagne, Harrods ‘Future’ 175 tea H H Hibiscus and blackcurrant cordial, rosewater, ginger ale (154kcal)
Grande Garibaldi 16.50 E E Jasmine and Pineapple Spritz 12
Campari, Grand Marnier liqueur, orange juice H H Everleaf Marine aperitif, mandarin, grapefruit, pineapple,

= = soda water (7tkcal)
Ala Romaine 18
Planteray 3 Stars rum, Cassis liqueur, green Chartreuse, orange Lemongrass and Ginger Crush 14
marmalade sorbet, meringue, Harrods Brut Champagne Everleaf Mountain aperitif, lemongrass and ginger cordial,
(contains sesame and egg whites) agave, basil (136kcal
Victoria Sponge Punch 18.50 Oolong and Chrysanthemum Highball 14
Woodford Reserve bourbon, Victoria sponge syrup, vanilla, Everleaf Forest aperitif, peach, chrysanthemum bitters,
house jam, milk (clarified) milk oolong tea (89%cal)
The Georgian Martini 18.50

Tanqueray No. Ten gin, Mancino Sakura vermouth,
Fino sherry, strawberry bitters

Pacific 75 18.50
Plymouth Gin, coconut, passion fruit, jasmine tea,

Harrods Brut Champagne

Pisco Punch No.2 18

Barsol pisco, Galliano, pineapple-ale syrup, Harrods Brut Champagne

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12.6 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 1256ml or 175ml for wines.
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If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

SPIRITS

CLASSIC GIN

Tanqueray London Dry, Scotland 12
Beefeater 24, England 13
Boatyard Double Gin, Northern Ireland 13
Bombay Sapphire, England 13
East London Kew Gin, England 13
Hendrick’s Gin, Scotland 13
Fords Gin, England 14
Roku Gin, Japan 14
Tanqueray No. Ten, Scotland 14
The Botanist, Scotland 14
Monkey 47, Germany 15
KINO BI Kyoto Dry Gin, Japan 18
Garden Swift, England 18
Oxley, England 19

FLAVOURED GIN

= = Plymouth Sloe Gin, England 12
E E Whitley Neill Quince Gin, England 12
E E Porter’s Tropical Old Tom Gin, England 14
E £ KINO TEA, Japan 20

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12.6 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 126ml or 176ml for wines.
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CLASSIC VODKA

Absolut Elyx, Sweden
Belvedere, Poland

Ketel One, Netherlands
Haku, Japan

Ciroc

Boatyard, Northern Ireland
Chase, England

Grey Goose, France

FLAVOURED VODKA

Absolut Vanilia, Sweden
Ketel One Citroen, Netherlands

SPIRITS

* ¥ ¥

13
13
13
13
14
14
14
14

1
14

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

SPIRITS

TEQUILA

Tapatio Blanco

Don Julio Blanco
Casamigos Blanco
Tapatio Reposado
Tapatio Afejo
Fortaleza Blanco
Casamigos Reposado
Don Julio Reposado
Casamigos Anejo
Don Julio Afiejo
Fortaleza Reposado
Fortaleza Aiejo
Tapatio Excelencia Gran Reserva
Don Julio 1942

MEZCAL

Del Maguey Vida
San Cosme

Del Maguey Pechuga

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12.6 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 125ml or 176ml for wines..

* ¥ *

13
14
14
14
16
16
17
18
20
21
21
25
37
38

14
15
38
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SPIRITS

SINGLE-MALT SCOTCH WHISKY (scoTLAND)

Ardbeg 10YO

Auchentoshan Three Wood
Glenfiddich 18YO

Glenfiddich Our Solera Fifteen 15Y0
Glenmorangie The Infinita 18YO
Glenmorangie The Lasanta 12YO
Highland Park Viking Pride 18YO
Lagavulin 16YO

Laphroaig 10YO

Talisker 18YO

The Balvenie 12YO

The Balvenie PortWood 21YO

The Dalmore 12YO

The Dalmore 15YO

The Dalmore Luminary Series No.1, 2022 Edition
The Macallan Double Cask 12YO
The Macallan Double Cask 18YO
The Macallan Sherry Oak 30YO

The Macallan The Harmony Collection Amber Meadow

BLENDED SCOTCH WHISKY (scoTLAND)

Chivas Regal 18YO

Johnnie Walker Black Label
Johnnie Walker Blue Label
Johnnie Walker Double Black
Monkey Shoulder The Original

* K *

15
15
24
17
28
14
34
16
13
45
15
36
14
25
86
18
70
360
60

19
12
36
16
12

If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

SPIRITS

AMERICAN WHISKEY (KENTUCKY, U.S.)

Buffalo Trace bourbon 12
Basil Hayden bourbon 13
Maker’s Mark bourbon 13
Rittenhouse rye 13
Woodford Reserve bourbon 14
Michter’s US*1 bourbon 15
Michter’s US*1 rye 15
Eagle Rare bourbon 10YO 16
JAPANESE WHISKY

Nikka Whisky From the Barrel 15
Hibiki Japanese Harmony 18
The Hakushu Distiller’s Reserve Single Malt 19
Nikka Miyagikyo Single Malt 19
Nikka Yoichi Single Malt 19
Kaiyo Japanese Mizunara Oak 26
The Hakashu 12YO Single Malt 28
The Yamazaki 12YO Single Malt 30
Kaiyd The Kuri 40
Kaiyo The Rubi 40
The Yamazaki 18YO Single Malt 95
Hibiki 30YO 400
WORLD WHISKY

Jameson, Ireland 12
Green Spot, Ireland 13
Stauning Rye, Denmark 14
Redbreast 12YO, Ireland 15
Kavalan Distillery Select No.1, Taiwan 20
Yellow Spot 12YO, Ireland 20

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12.6 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 126ml or 176ml for wines.

* ¥ *

w
=
=
—
w




If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

SPIRITS LIQUEURS
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RUM & SUGAR CANE SPIRITS APERITIFS
Flor de Cana, 4YO white rum, Nicaragua 1 Aperol, Italy il
Planteray Rum 3 Stars, Barbados, Jamaica, Trinidad i Cocchi Americano, Italy il
Goslings Black Seal rum, Bermuda 1 Cocchi Storico Vermouth di Torino, Italy il
Abelha Silver Organic Cachaga, Brazil 12 Cocchi Vermouth di Torino Extra Dry, Italy "
Veritas White Blended Rum, Barbados 12 Disaronno amaretto, Italy u
Flor De Caia 7YO rum, Nicaragua 13 Luxardo Sambuca dei Cesari, Italy 1
Appleton Estate 12 YO Rare Casks rum, Jamaica 16 Tio Pepe Fino Sherry, Spain i
Ron Zacapa Centenario 23 rum, Guatemala 17
HERBAL LIQUEURS
Ron Zacapa XO rum, Guatemala 28
Hampden Estate 8YO rum, Jamaica 24 Benédictine, France i
Eminente Reserva 7YO rum, Cuba 28 FernetBranca, Italy 1
Mount Gay XO rum, Barbados 28 Jagermeister, Germany 1
Suze, France i
COGNAC (FrRANCE) Drambuie, Scotland 12
Rémy Martin VSOP 12 Roots Mastic, Greece 12
Hennessy VSOP 14 Chartreuse Green, France 13
Rémy Martin 1738 Accord Royal 17 H H
. H H FRUITY LIQUEURS
Delamain Cognac Pale & Dry XO 20 H H
Rémy Martin Tercet 26 E E Chambord, France i
Delamain Cognac Vesper XO 28 = E Cointreau, France L
Rémy Martin XO 0 Evangelista Ratafia, Italy il
Hennessy XO 38 Heering, Denmark i§l
Hennessy Paradis 145 Luxardo Maraschino Originale, Italy "
Louis XIII 20 Meletti Limoncello, Italy il
Pimm’s No.1, England il
ARMAGNAC (FRANCE) Frangelico, Italy 12
Darroze Les Grands Assemblages 12YO 19 Grand Marnier Cordon Rouge, France 12
Distilleria Romano Levi Grappa ‘Bianca’, Italy 1738
CALVADOS (FrRANCE)
Avallen 12
Christian Drouin VSOP 13
Christian Drouin XO 25
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same
space in our kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member
of our team before placing your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed
on the menu and are correct as of the time this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does
its utmost to ensure that all intrinsic foreign bodies - eg bones, shell or fruit stones - are removed from our products, small pieces
may remain. * A discretionary service charge of 12.6 per cent will be added to your bill, all of which is paid to our restaurant and
kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate. * In accordance with the Weights
and Measures Act, in these premises, the measure for the sale of spirits is 26ml or multiples thereof, and 126ml or 176ml for wines.
* ¥ ¥ * ¥ *
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If you have any food allergies, special dietary requirements or additional requests,
please speak to a member of our team before placing your order.

BEER & CIDER WATER, SOFT DRINKS, COFFEE
& HOT CHOCOLATE
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Nz Menabrea Zero Zero alcohol-free lager 8
i Estrella, Daura, gluten-free lager, Spain 5.4% 9 WATER & SOFT DRINKS
=5 .
72 Sassy Brut Cider, France 5% 950 Harrods Still Water 330m1/750MmL 5.25/7.25
E Noam lager, Germany 5.2% 12
~ ’ ’ Harrods Sparkling Water 330mt/750m1. 5.25/7.25
S5 eyl
- / S < P Coca-Cola/Diet Coke/Coca-Cola Zero 5.25 =
o ALCOHOL-FREE pe
a= ~ T TEA O y ~ Ginger Beer/Ginger Ale/Lemonade 5.25 —
= SPARKLING TEA & WINE =
S Indian Tonic Water/Light Tonic Water/Soda 525 —
- 200m1/750m ;
% Saicho Jasmine Sparkling Tea 15/50 HOT BEVERAGES 2
% Saicho Hojicha Sparkling Tea 15/50 Espresso 5.50 E
e Saicho Darjecling Sparkling Tea 15/50 Double espresso 6 E
B Wild Idol Brut, Rheinhessen, Germany 66 ) e
= Americano 6
g Wild Idol Rosé, Rheinhessen, Germany 66

French Bloom Le Blanc 85 Caffc latee 07>

French Bloom Le Rosé 90 Cappuccino 6.75

Hot chocolate 8
Matcha latte 8

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our
kitchens. If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing
your order. * Calories declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct as of the time
this menu was printed. Adults need around 2,000 kcals a day. * While Harrods does its utmost to ensure that all intrinsic foreign bodies - eg bones,
shell or fruit stones - are removed from our products, small pieces may remain. * A discretionary service charge of 12.5 per cent will be added to
your bill, all of which is paid to our restaurant and kitchen staff. A £1 cover charge will be applied per person. VAT is charged at the applicable rate.
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