
 
 

EGGS BENEDICT
Sliced roast ham on toasted focaccia bread,  

two poached hen’s eggs with hollandaise  
sauce and chives 

£13.50

FOLDED HAM AND  
CHEESE OMELET TE

Roasted ham and Provolone cheese  
with rocket and Datterini tomatoes 

£10.50 

 
 
 
 

TWO HEN’S EGGS
Served your way with  

toasted sourdough 
£9.50

AVOCADO AND EGGS ON TOAST 
Chopped avocado with basil, chilli,  

ricotta cheese and two poached hen’s eggs  
on toasted durum wheat bread

£10.95

EGGS ROYALE
Smoked salmon, two poached hen’s  
eggs on toasted focaccia bread with  

hollandaise sauce and chives
£15.50

 

 
 

AVOCADO AND  
SPINACH BENEDICT

Avocado, raw baby spinach, two poached 
hen’s eggs on toasted focaccia with 

hollandaise sauce
£12.50

SALMON AND EGGS
Smoked Scottish salmon  

with scrambled eggs 
£15.50

e g g s

HARRY ’S BREAKFAST 

Streaky bacon, roasted mixed mushrooms,  
sausages, two fried hen’s eggs, blistered Datterini  

tomatoes and sourdough toast
£16.95

HARRY ’S GARDEN BREAKFAST 

Two fried hen’s eggs, Provolone cheese ‘in carrozza’,  
crushed avocado, roasted peppers, baby spinach and herbs  

with blistered Datterini tomatoes and sourdough toast
£16.50

BREAKFAST PASTRIES
Mini croissants and chocolate and hazelnut aragostine

£8.00

TOAST
Sourdough, granary or gluten-free. Served with butter,  

Sicilian orange marmellata and strawberry jam
£6.50

BUT TER CROISSANT 
With preserves

£5.00

WAFFLE
Classic waffle served with fresh berries,  

whipped cream and maple syrup
£11.25

OAK SMOKED SALMON 
Smoked salmon and crushed avocado on gluten-free toast

£14.95

OVERNIGHT CHIA OATS
Vegan chia and oat pot, fresh raspberries, apricots, maple syrup,     

toasted pumpkin seeds and coconut shavings 
£9.50

ENERGY BOWL
Organic cow’s yoghurt with banana, pistachio,  

raspberry, toasted coconut and goji berries
£8.95

EGG WHITE ITALIAN OMELET TE
Egg white omelette with Parmesan and spinach salad  

and datterini tomatoes
£9.95

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable

to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.

H E A L T H Y P A S T R I E S  a n d  T O A S T 

TÉ FREDDO

Harry’s Iced Tea, citric blend, peach
£7.00

FRAGOL A 

Strawberry based cocktail  
with strawberry purée, pineapple, cranberry,       

fresh lemon and Orgeat syrup
£7.00 

CHOICE OF FRESH JUICE

Orange, apple, grapefruit                       
£4.95

DETOX SMOOTHIE

Avocado, mint, spinach, apple, parsley
£5.95

MIXED BERRY SMOOTHIE

Raspberry, strawberry, blueberry, banana
£5.95

PEACH AND ELDERFLOWER 
 ICED TEA 

Peach, elderflower and lemon  
with afternoon tea blend

£4.50 

ITALIAN VIRGIN MARY 

Served long in a pepper rimmed glass  
and finished with lemon, cucumber,  

olive, salt & pepper
£7.00

J U I C E S  a n d  CO O L E R S



CO F F E E
ESPRESSO

RISTRET TO

ESPRESSO MACCHIATO

ESPRESSO CON PANNA

£3.95

DOUBLE ESPRESSO

CAFFÈ CORTADO

CAFFÈ AMERICANO

£4.25

ORZO £4.25
Caffeine-free barley coffee

MAROCCHINO

CAPPUCCINO

CAFFÈ L AT TE

FL AT WHITE

£4.50

t e a s
BREAKFAST BLEND  

Intense and rich 
£3.95

AFTERNOON TEA BLEND 
Mellow, elegant, refreshing

£3.50

CEYLON, EARL GREY,  
DARJEELING

£3.95

SENCHA,  
JASMINE PEARLS

£4.50

FRESH MINT, CAMOMILE,  
PEPPERMINT, VERBENA

£3.50

ROSEBUD, OOLONG 
£5.75

AUTHENTIC ITALIAN HOT CHOCOL ATE  
Choose from; dark, gianduia hazelnut or white chocolate

£4.50

Served in traditional pots from Naples. Boiling water at the base of the pot is 
flipped to drip through the coffee grounds in the centre using gravity rather 
than pressure extraction as in an espresso machine. The style is similar to an 

Americano and can be drunk black or with the addition of milk at the table.  
Can serve two small cups to share or one long cup.

THE NEAPOLITAN FLIP  
£4.95

Traditional coffee pot 
 from Naples

Using gravity rather  
than pressure

We use Passalacqua coffee, founded in 1948 and run by the same Neapolitan family  
today and the beans are still roasted a few kilometres from Naples where they first started.

Scan for allergy & nutritional information


