
 

Cocktails

THE HARITINIS

The Hari 18.00
Jensen Gin, Masala Chai, Honey, Gold  

The Grace 16.00
209 San Francisco Gin, Basil, Grapefruit, Grapefruit juice 

Martini on The Terrace 16.00
Katel One Vodka, Campari, Watermelon, Lime juice, Fresh Mint

THE HARI’S GARDEN
We use herbs freshly picked from The Hari’s garden patches.

Apres Polo 15.00
Limoncello, Prosecco, mint, fresh raspberries

Peach Bellini 16.00
Prosecco, fresh peach, sage

A Night In Rio 16.00
Abelha Silver Organic Cachaca, Lemon Verbena, Passion fruit, lime

MOCKTAILS

Moroccan Nights 10.00
Moroccan tea, mint, lime, sugar

Sweet Seduction 10.00
Passion Fruit, Apple Juice, Honey, Aloe Vera, Egg white
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Champagne & Wine

CHAMPAGNE

NON VINTAGE 125ml Bottle

VEUVE CLICQUOT PONSARDIN,  16.50  75.00
‘Yellow Label’ Brut NV 

LACULLE CUVEE PRESTIGE BRUT  14.50  73.00
(Artisan)

MOËT & CHANDON | BRUT NV  17.00  80.00

BLANC DE BLANCS Ruinart Brut NV  22.00  120.00

BERNARD BREMONT GRAND    85.00
CRU AMBONNAY BRUT

RUINART Brut NV  20.00 110.00

CHARPENTIER PIERRE-HENRI   125.00
100% Pinot Meunier NV

KRUG GRAND CUVEE NV   290.00
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VINTAGE

VEUVE CLICQUOT Ponsardin Brut Vintage 2004   145.00

BOLLINGER La Grande Année 2005   200.00

VEUVE CLICQUOT Ponsardin     320.00
La Grande Dame’ 2004

LUIS ROEDER CRISTAL 2006    350.00

DOM PERIGNON 2006    400.00

ROSE

LACULLE BRUT ROSE’ (Artisan) NV 18.00 85.00

BRUNO PAILLARD Premiere Cuvee Rose NV    90.00

VEUVE CLICQUOT Brut Rose NV   20.00 130.00

MOËT & CHANDON Rose NV                     135.00

LAURENT PERRIER Cuvee Rose Brut   140.00

KRUG Cuvee NV  490.00

SPARKLING WINE

PROSECCO DI VALDOBBIADENE  10.00 40.00 
D.O.C.G Brut
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WINE

WHITE WINE 175ml Bottle

TOURAINE SAUV. BLANC  7.50 29.00 
Les Nuages, Loire 2014 FR

MUSCADET COTEAUX 8.00 32.00 
Jacques Guindon, Loire 2014 FR

JOURNEY’S END  10.50 42.00 
Chardonnay 2014, Stellenbosch SA

CLOUDY BAY SAUV. BLANC  7.50 29.00 
I Marborough New Zealand 2013

CHABLIS 13.00 55.00 
Dom. Moutard Diligent 2014 (Artisan) FR

SANCERRE  13.50 57.00
Domaine Fouassier, Loire 2014 (Biodynamic) FR 

VERDEJO  36.00
Rueda Blanco, Marqués de Riscal, Spain 2014

GRUNER VELTLINER   37.00 
‘Weitgasse’, Kremstal 2013 AT

MACON VILLAGES   38.00 
‘La Crepillione’, Domaine Fichet, 2013 FR 

GAVI DI GAVI   40.00 
‘Tuffo’, Morgassi Superiore, Piedmont, Italy 2014, IT 

SEM-SAUV.BL-CHENIN BLANC   42.00 
Nabylegen Lady Anna, S. Africa 2015 (Artisan) 

CHARDONNAY   44.50 
‘Morning Fog ‘ Wente Vinyards, California 2014 (Artisan)
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PINOT GRIS   45.00
Piedra Negra Alta Colección, 2014 AR

HUIA SAUVIGNON BLANC  45.00 
Marlborough 2015 (Organic) NZ

“SCARAMANGA”  ” CHEN.BLANC- CHARD- VERDEJO 48.00 
Nabygelegen,S.Africa 2015   

BEST’S RIESLING   50.00 
Great Western, Australia, 2013 

POUILLY FUISSÉ    75.00 
‘La Croix’, Domaine Denogent, Burgundy 2012 FR

MEURSAULT  85.00 
‘Cuvée Charles Maxime’, Domaine Latour Giraud, 2013

CONDRIEU  102.00 
Saint Cosme, Rhone 2012 FR

CHABLIS  135.00 
Grand Cru “Vaudesir”, Domaine Gerard Tremblay, FR 2013

CHABLIS  135.00 
Grand Cru “Vaudesir”, Domaine Gerard Tremblay, FR 2013

CHASSAGNE MONTRACHET 1ER CRU  120.00 
Domaine Roux, 2011 FR 

ROSE WINE 175ml Bottle

PIEDRA NEGRA 11.00 42.00
Alta Coleccion Rosado, Argentina, 2015

COTES DU PROVINCE ROSE   45.00
Chateau L’Aumerade Cuvée M.C, 2011
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RED WINE 175ml Bottle

STONE BARN MERLOT 7.50 29.00
California 2013 USA

RIOJA ALAVESA 9.50 37.00
Bhilar Plots, Rioja 2012 Spain

CABERNET SAUVIGNON  11.00 48.00
Brown Brothers 18EN 2012 Au 

CHIANTI CLASSICO 18.00 80.00
Castellare di Castellina, 2014 IT 

BRUNELLO DI MONTALCINO  19.50 85.00
Castello Banfi, Tuscany 2011 IT

MONTEPULCIANO D’ABRUZZO   35.00
Solarea Agriverde, Italy 2014

NERO D’AVOLA    36.00
Solarea Agriverde, Italy 2014

SHIRAZ   38.00
Yering Station ‘Little Yering’ , 2012 AU

MALBEC  47.00
Catena Zapata, Mendoza 2013 AR 

PRIORAT ‘RITME’  49.00
Acustic Cellers, Catalunya 2014 ES

 “SCARAMANGA”   50.00
Cab.Sauv -Merlot-Malbec-Tempranillo,Nabygelegen,S.Africa 

CABERNET FRANC   51.00
Hacienda Auracano, Francois Lurton, Chile, 2012 (Artisan)
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TRUCHARD MERLOT  60.00
Carneros-Napa 2011 USA

BORDEAUX ROUGE   65.00
Legende Barons de Rothschild (Lafite) 2013 FR 

PINOT NOIR   68.00
Brown Brothers 18EN 2012 Au 

CLOS SAINTE ANNE  70.00
Cotes du Bordeaux 2009 FR

SUPER TUSCAN ‘PROMIS’   75.00
Ca’Marcanda-Gaja, Tuscany 2013 IT

RIDGE ‘SANTA CRUZ’   98.00
Cabernet Sauvignon, Santa Cruz 2009 USA

BAROLO    110.00
Marcenasco DOCG, Renato Ratti, Piedmont, 2010 (Artisan)

HERMITAGE ‘LA PETITE CHAPELLE’  125.00
Paul Jaboulet Aine, 2007 FR

NUMANTHIA  135.00
Bodega Numanthia, Toro, Spain 2011

CHATEAU FAUGERES   180.00
St Emilion Grand Cru 2011 FR

OPUS ONE  320.00
Mondavi Rothschild, California, USA, 2009

CHAPOUTIER ERMITAGE L’ERMITE  450.00
Rhone, France, 2004

PENFOLDS GRANGE  670.00
Shiraz, Australia, 2001 

CHÂTEAU MARGAUX  1,200.00
1er Cru Classe, Margaux, France, 1996                                                            
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DESSERT WINE & PORT 100ml Bottle

CHATEAU DU LEVANT 9.00 36.00
Sauternes 2011 France                                                     

HARVEYS VORS AMONTILLADO SHERRY  10.00 65.00                                      

20 YO TAWNY GRAHAM PORT 20.00 140.00
                                                     
CHATEAU D’YQUEM  650.00
Sauternes 2011 France                                                     

Please ask a member of staff for the exclusive wine list
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Beer & Non-Alcoholic 
Beverages

THE HARI BEER SELECTION

Meantime Lager | England | 330ML 7.00 

Peroni | Italia | 330ML 7.00

Alhambra Lager | Spain | 330ML 7.00

Pilsner Urquell Lager | Czech | 330ML 7.00

THE HARI SOFT DRINKS

Belu’ Still / Sparkling | Glass 2.50

Belu’ Still / Sparkling | 750ml 5.00 

Coca Cola | 330ML 4.00

Diet Coke | 330ML 4.00

Fever-tree Mixers | 200ML 3.00
Tonic | Slim Tonic | Ginger Beer 
Ginger Ale | Soda Water

Juices 3.50
Apple | Cranberry | Orange | Grapefruit 
Lychee | Pineapple | Tomato
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THE HARI TEA & COFFEE SELECTION

BLACK TEA 

The Hari Bespoke Blend 7.00
A rich black tea scented with sumptuous, moistly ripe vanilla  
and a soft, raisin-sweet edge enriched with black sour cherries

Jing English Breakfast 4.50
Statuesque and broad Assam tea, with plenty of structure  
and malty richness

Jing Earl Grey 4.50
Refreshing and bright, with citrus freshness lifting  
the rich Ceylon tea base

Jing Chai Tea 6.00
A unique blend of high quality Ceylon and spices.  
The resulting tea has a spicy flavour and sweet aroma

OOLONG TEA

Ali Shan 7.00
With its fresh, clean and creamy texture,  
it is extremely refreshing yet rich  

WHITE TEA

Jing Jasmine Silver Needle 4.50
Delicate flavours in which light orchard-blossom sweetness
Combines with fragrant jasmine to soft, vanilla effect
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GREEN TEA 

Jade Sword 4.50
A great green tea is instantly accessible; offering vibrant grassy  
flavours, a sublime natural sweetness and a satisfying silky texture

Moroccan Mint 7.00
Moroccan Mint green tea is an outstanding organic and  
fair trade gunpowder green tea, blended with whole 
peppermint leaves

Jasmine Pearl Tea 7.00
The Jasmine Pearl tea is composed of the most perfectly  
balanced spring green tea, repeatedly hand scented with  
fresh jasmine flowers 

HERBAL TEAS

Peppermint Tea  4.50
Our whole Peppermint leaf herbal tea is a delicious caffeine  
free drink making the perfect soothing drink to round off a meal

Whole Chamomile Flowers 4.50
Chamomile flowers are fresh, cleansing and intensely enjoyable  
to drink

Redbush 4.50
High in anti-oxidants and caffeine free, for many people this herbal  
tea offers a great combination of health and flavour.

COFFEE

Single Espresso 3.50
Double Espresso 4.00
Cappuccino 4.50
Latte 4.00
Macchiato 4.50
Americano 4.50

All of the above coffees are also available as decaffeinated
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