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Starters
Chef’s Soup of the day
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Seafood Salad, spicy guacamole, orange dressing, focaccia bread

&5

Buffalo burrata, chargrilled peaches, basil, olive oil

S g

Croquette of beef ragout & herbs, with Béarnaise sauce

Z0f &

Farm chicken and tarragon cake, homemade BBQ sauce

28 ¢

Home-made cheese bite, cranberry sauce, red apple chutney
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QAR 75
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Salads el
Harrods Caesar salad - rotisserie chicken, romaine lettuce, QAR 85 853, (e iy (Ol ) o logy g ((Sn 3 ) ) oo Al
g]ed Page;n, ouns, Caesar dressing (e el 25
XD & b & ~
OxA & &L &
Watermelon & feta cheese salad, arugula, ) i ) . 3
balsamic reduction, toasted pine seeds QAR 70 038, Lantl ppall gl chood ) o o g bl iy el il
A A
Harissa-roasted aubergine, chargrilled squash, hummus, QAR 65 . . . . ) - o s
65 3. Ly (lesd ps Ole Pyes : e ) osws O34
pomegranate, feta, mint ’ Oy e S )-GJ & %
@ % s
[2k=3
Crunchy Green Asparagus Salad, roasted shrimps, avocado QAR 90 90 G. 5,550y 9318 YN AL 5 (6 sill (5 ad] & Lo il 21 O gl Aol
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Mains

Chargrilled lamb chops, strained yogurt, mint & lemon salsa
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QAR 125 125 3.,

The Harrods Black Angus Burger — brioche bun, aged Cheddar,

red onion relish

FO0APS&A &

Chicken Burger, curried mayonnaise, rose harrisa, pickled cabbage QAR 90 920 4.,

Ofa &

Chargrilled Black Angus sirloin steak sandwich,

caramelised onions

OAS & A&

Spaghetti Alfredo, chicken & mushroom, truffle oil,

parmesan cream

A &

Seafood Marinara pasta, seafood stew, parsley,
roasted cherry tomatoes
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From the Rotisserie
Free-range brined rotisserie chicken breast, vegetable confit, chicken jus

0888 &#

Signature baby chicken, 24-hour-marinated in turmeric, cardamom, yogurt

A

Prawns Machboos, harrisa sauce, oriental flavored rice

A&

Oriental Flavored Half Baby chicken, served with machboos rice,
roasted nuts, crispy onion
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From the grill

Minimum order 2008

Beef

Dry-aged then cooked over

charcoal in our Josper oven
Australian

Fillet QAR 150 PER 100G
Sirloin QAR 135 PER 100G
Japanese A5 Wagyu

Fillet QAR 450 PER 100G
Sirloin QAR 400 PER 100G
Ribeye QAR 420 PER 100G
USDA Prime

Fillet QAR 235 PER 100G
Ribeye QAR 215 PER 100G
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Sauces
Served with your choice of:
Béarnaise
ON=|
Chimichurri
Beef & shallot gravy
7 AL &
Peppercorn
7 8 &

Black-garlic mayonnaise
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Seafood

King Prawns, lemon & chill marinade, garlic butter QAR 135
|

A ULE

Ginger-grilled Atlantic salmon, soy dressing QAR 120

Xpf & &

Hammour Fillet, parsley potatoes, buttered vegetables, Harissa sauce QAR 120

7 >

Sides

Mac ’'n’ cheese, cheese crumb QAR 45
A& &

Lobster mac 'n’ cheese, cheese crumb QAR 95
THSE

Steamed asparagus, lemon QAR 40
French fries, black garlic sauce QAR 40
O & A

Green salad QAR 40
Saffron-spiced rice, caramelised onions QAR 40
Z8a L

Truffle fries, black garlic sauce QAR 40
x>

Chargrilled broccoli QAR 45
Buttered mashed potato QAR 40
Sourdough, butter QAR 35
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Desserts

Créme brilée

OB &

Honey Milk Cake

Ox> A&

Tiramisu

O & &

Profiteroles
O A&
Patisserie

Palet d’or chocolate

OB & &

Summer Berries cheese cake

OB &

New York-style cheesecake

O8 &

Strawberry tart

OB & &

Tropical Flower

Ox> A&

Pear, Cinnamon & Almond Choux

OxX> A&

Mousse Au Chocolat

Ox» 8

Vanilla éclair

OB & &

Harrods’ signature dessert

OB & &
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Cupcakes & Victoria sponge cakes i NI, S b sl Sy kS S
Original Victoria sponge cake QAR 45 45 ) . A i N LS 1SS
Of & T e e

O Pistachio Victoria sponge cake QAR 45 45 ;. ol mea Y Uy oSt iSKas
OB D & 3., JECI1| P UE Y IV 35

OB& &

Chocolate Victoria sponge cake QAR 45 45 5., 45‘32)5},';,_5[4 ey L,J};_i_é Kas

Oa &£ 08 &

Harrods bear cupcake QAR 35 358, e : “sb Pj)u painnd
08 & 08 &
—————————————— Red velvet cupcake QAR 35 35 5. e ad

O8 & O8 &

Carrot Sponge cake QAR 60 60 5., ) 3 iSRS
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COFFEE
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Harrods coffee

All our coffees are carefully brewed using Harrods’ signature coffée blend,
the Knightsbridge Roast, which is composed of four distinctive coffee beans:

1. Brazil (pulp natural): brings sweetness, and body, with chocolate and nutty notes

2. Colombia (washed): brings sweetness, gentle bitterness, and body,
with caramel and cocoa notes

3. Sumatra Madhelin (washed): brings spicy notes, and low acidity,
thick body, with rustic flavours often described as earthy

4. Costa Rica (honey process): brings clean base, and low-to-medium body,
with gentle lingering acidity of melon

Espresso (single/double) QAR 15/25

Macchiato (single/double) @ QAR 15/25

Cortado 1) QAR 35

Americano QAR 30

Filter coffee QAR 25

Latte () QAR 40

Spiced Caffe Latte [ QAR 55

Cappuccino [ QAR 40

Flat white (7] QAR 40

65% Caribbean cocoa hot chocolate (7 @ QAR 45

65% Caribbean cocoa hot chocolate mocha 7 &) QARS5

Iced Americano QAR 30

Iced latte [ QAR 40

Iced mocha [ QAR 55 /

Hot or Ice Caramel Macchiato [ QAR 55 @ @
DAIRY  TREENUT  SOYA

Cold Brew Iced Coffee QAR 35 awyl jeadl Lgall Ugd
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Soft drinks

Still / Sparkling water 330ml / 750ml

Coca-Cola, Diet Coca-Cola, Fanta, Sprite

Fresh juices

Orange / Carrot / Watermelon
Apple / Mango
Lemon & Mint

Mocktails
Peach & Pomegranate Fizz
Passova

Basil Raspberry

Cucumber Melon Lemonade

Iced teas

Classic Lemon Iced Tea
Spiced Blackcurrant & Hibiscus Iced Tea
Peach Iced Tea

Strawberry & Kiwi Iced Tea

Non-alcoholic wine

So Jennie Non-Alcoholic Sparkling Wine

QAR 25/35
QAR 20

QAR 35
QAR 30

QAR 40

QAR 45
QAR 45

QAR 50
QAR 45

QAR 50
QAR 50
QAR 50
QAR 50

QAR 55/170
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HARRODS FINE TEAS =Ll 33 93l oLl

"

“Harrods Teas are of such excellence that, over exclusive tea tables, e gl Y3l e agitiy pHd] jogylo SLS oy’
they are a subject of mutual congratulation and, in more homely circles, bt | Ay S lilly Aigdl] S S by L] (5L Ly
an inexpensive luxury that no-one need forgo!” Ias slaend¥] 2 Y g gomarell] Boladl s yfio iy 3
Harrods General Catalogue, 1929 pl) jayls S 2929
For Harrods, it all started with tea. In 1834, Charles Henry Harrod Spls g Flas Ty ¢ 1834 ple 5y (slad) Audliy jag)ls CHwe iy W3
began trading as a tea dealer and grocer in London’s East End, before il b oyene sl 5 ¢ u.L.b A o] 3 Uiy (sLs S 3t
opening a store in Knightsbridge in 1849. - -

1849 ole
Selling and serving the finest teas has been a core part of Harrods’ i )
heritage. Over the centuries, we have preserved the visionary spirit of e el D5 e Ll e LAV P51 352 @S5 an OIS adey

g p Y sp
our founder by maintaining exacting standards and stocking only the djlal) polall oL LBy Wedls e 539 e e ol (09 )
finest teas in the world. sy DLl ek o (Sl ST e @u P B Sladl gl it it 5y
All teas come from the same plant, Camellia sinensis, with different Lol ik 3 dalaies Lol i o Ay i LLalS
varietals according to the region of provenance. Classification - black,
green, blue (0olong) or white — is determined by how the leaves LS P o [l 5T (1) Gl T 23T 5T 250 ] sl Caiall sy
are picked and processed. Every stage of this complex operation Sk G sl leadl o e A e S walis  Lgadlasy 31 5Y) slax)
contributes to the final taste - though the main difference is created by i Bl J“‘} GLE Gl ST ey O e ST G 3 s —
the oxidation level applied to the leaves. The final product represents ) o oSl o ool 5okt el el
the expertise and skills we have gained. S ol Sl e el ¢ Slelly 3 el
To help you navigate the menu and make your decision based S el filniee LSS Ry slisly Lad ( Juaill Gl jlas) e clasluds
on your individual palate, we have created four main flavour sweet (aly Wy (il G s,
profiles: sweet, woody, astringent and floral. F W F A%\ )
floral woody @ Bl S G
astringent S Bl

Harrods cannot guarantee that products are nut-fiee or have been produced in a nut-free environment. Please inform your server if you have any food allergies.
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FINE TEAS
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Classic teas — signature and special blends 3395 ey o B Sl — SIS (L)

Harrods has been creating exquisite tea blends since 1849. I o SKasl G 149 e s ol Ay 55 Al 3350 SKasl

The fine art of blending can be compared to creating a delicate Y Y i 3] 2S5 o (L sl ] ks g i) Akt ot

O new perfume, where the potential combinations are endless. &7 A | Sl o Ailires Sleporo Lo Lody . S i o
Below is a selection of nostalgic and exclusive blends. Leolgally L O coyliosnd ol oLid) o i) nisy . oolll (o I s

No matter which tea you choose, our expertise and il o Olonid IS S orbonns 34

commitment to quality are brewed into every cup.

No. 14 Harrods English Breakfast QAR 45 S 483, 14 ) k) el 33l gl
INDIA, KENYA, SRI LANKA F<>W LM e (LS el
Full-bodied flavours of Assam complement the sharp A Sl plals 5a> U oLt 1Yy Mg LSy gl o SIS

””””””” Kenyan tea and the subtle sweet Ceylon to produce a
strong but balanced renowned English Breakfast tea.

SV i i il Ogl B sls e S G ST

O3l s
No. 16 Afternoon Special Blend QAR 45 S
SRI LANKA 1«‘<>w 45 5. 16 o3y -1 glall da Lo (gl
Picked in the prime months of August and February, this blend X &DLJ‘A

combines high- and medium-elevation teas from the pristine . . i . - .
) . . . 5 | ol - il A Lo 4
Dimbula region. The carefully picked leaves yield an amber brew S Foe S 423 2 gl e L o

full of sweet, subtle flavours. gl Vyoto Atlate pn Blasprlly Zladl 83, D3 (SLa) 1537 s o
L)) 3l DS ek 0L 48 Uy s lins 3,4 31,31 ==

Q No. 42 Harrods Earl Grey QAR 45 N
ANHUI, CHINA F<>“' 45 3. , 42 gyl gl Ol
The blend draws on two centuries of English tradition to A el ¢ ssedl
ensure the perfect experience. Following time-honoured B ) y -
methods, select teas are lightly scented with bergamot oil. Each Ay Alie B el Byl AR e 033 e ) ey
sip is smooth and distinct, with a hint of citrus. Sy aeSl 8 el (sl i\jj ) gl ag SN LA = s

L P s Ol L glad Tl e i) JS6 L2l pad )
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Classic teas — signature and special blends

Harrods has been creating exquisite tea blends since 1849.

The fine art of blending can be compared to creating a delicate
new perfume, where the potential combinations are endless.
Below is a selection of nostalgic and exclusive blends. No
matter which tea you choose, our expertise and commitment to
quality are brewed into every cup.

No. 49 Blend 1849 QAR 45
INDIA

Originally made in honour of Harrods’ 150th anniversary, the Blend 49
is a combination of teas from India’s five main tea-producing regions.
The tea is a fusion of the best characteristics from all five regions
producing a unique aroma and a rich flavour.

No. 55 English Rose Wedding QAR 45
ANHUI, CHINA

Light and graceful notes of sweet-edged rose create

a refreshingly light, leafy liquor and a perfumed aftertaste.

No. 191 Decaffeinated English Breakfast Tea QAR 45
INDIA, KENYA, SRI LANKA

Harrods’ traditional English Breakfast tea is a unique blend

of Darjeeling, Assam, Kenyan and Sri Lankan tea, which,

in this instance, has been delicately decaffeinated.

FINE TEAS
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Black teas

FINE TEAS
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Black tea involves all five basic steps of tea production (plucking, withering,

rolling, oxidising and firing), with the leaves allowed to fully oxidise
during this process. Production is typically completed within a day,
and the liquors range fiom dark brown to deep red in colour:

No. 25 Darjeeling Jungpana Estate 2nd Flush QAR 50
DARJEELING, INDIA

The Jungpana Tea Estate’s south-facing position between 3,000ft and
4,500ft above sea level produces teas with muscatel characteristics
that have been enchanting tea

lovers for more than a century.

No. 30 Assam Halmari Estate 2nd Flush QAR 50
ASSAM, INDIA

Halmari possesses a long, wiry leaf with plenty of golden tips. Once
infused, leaves become bright and coppery, offering a sweet and
well-balanced clarity. It has a finesse and definition that linger into a
pleasant aftertaste.

No. 50 Spiced Chai QAR 50
Spiced Chai is a zesty blend inspired by the southern Asian drink
known as masala chai. It is a blend of black tea with the intense
flavours of cinnamon, cloves, ginger, cardamom and black pepper,
which creates a wealth of exotic aromas. It has a finesse and definition
that linger into a pleasant aftertaste.
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Black teas

FINE TEAS
gearil ‘zg\.&.!\
& 0—=

Black tea involves all five basic steps of tea production (plucking, withering,

rolling, oxidising and firing), with the leaves allowed to fully oxidise
during this process. Production is typically completed within a day,
and the liquors range from dark brown to deep red in colour:

No. 60 Vanilla Excellence QAR 45
SRI LANKA

This indulgent black tea is infused in Madagascan vanilla.

The sweetness of vanilla complements the clean taste of this

black tea to produce a deliciously warm and fragrant cup.

No. 69 Lapsang Souchong QAR 50
FUJIAN, CHINA

Picked and processed in the cool of the night by the master growers at
Okayti tea garden, the leaves are allowed to wither

for just four to five hours to retain their characteristic softness

and physical beauty. Light and mellow-tasting, this tea also

offers light hints of honey.

No. 165 22-Karat Gold Leaf QAR 100
ASSAM, INDIA

This carefully selected Indian Assam tea has been blended

with 22-karat gold leaf, resulting in a bold, malty, full-bodied

cup with just a touch of decadence.
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Green teas

1o make green tea, fieshly picked leaves are pan-fired (Chinese method)

or steamed (Japanese method) at a temperature hot enough to inhibit the

natural oxidation process and retain all the richness of the fiesh leaves
within the processed ones. 1his ensures distinctive and sophisticated

tasting notes, plus major health benefits due to the preserved high level of

antioxidants and active principles.

No. 46 Chun Mee Chinese Green Tea QAR 45
HUNAN, CHINA

Chun Mee has a distinctive plum-like flavour and buttery taste, making
it sweeter and lighter than many green teas. Also known as ‘precious
eyebrow’ tea because of the delicate eyebrow-like shape of the
leaves, it has a mellow flavour with

a sweet, clean finish.

No. 118 Moroccan Mint QAR 45
MOROCCO

This luxurious blend is a combination of whole peppermint leaves and
organic Gunpowder green tea.

No. 129 Jasmine Chun Hao QAR 45
FUJIAN, CHINA

This is a smooth, rich, whole-leaf green tea that is flavoured with
natural jasmine oils.
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Green teas

10 make green tea, fieshly picked leaves are pan-fired (Chinese method)
or steamed (Japanese method) at a temperature hot enough to inhibit the
natural oxidation process and retain all the richness of the fresh leaves
within the processed ones. This ensures distinctive and sophisticated
tasting notes, plus major health benefits due to the preserved high level of
antioxidants and active principles.

No. 207 Idulgashinna Green Tea QAR 50
UVA, SRI LANKA

Sweet and flowery, this mild yellow-coloured tea organically grown in
Uva Province, Sri Lanka, is refreshing and hydrating.

No. 210 Superior Sencha QAR 55
SHIZUOKA, JAPAN

This premium sencha has soft and well-shaped emerald-green
leaves with a needle appearance, offering a refreshing cup

with a delicate astringency.

FINE TEAS

gearil ‘:g\.&.!\

Y

2

So

J..;e."‘zl\ wladl

S ) &g ally 35080 B 1550 2sbail) G ¥) e ¢ puins ¥ 5L ]
Lt LIS Az A5l G Ay it (UL gy b)) ) e gl
ol o sl ALl Glyy¥) i pKo S BLinnYly donme| denS S ddos
Lo 38 I ALY 8y sozag it s gST dilanll ol oy . L
bt Sy dbenS Y 3Lz o S (S ptand| s 5y

50 G. 207 o3y piasHl gLad) Lilad gl
Sy af 2

ogi aablin 3 Lypae gyl gl ¥l Ol 55 Jteald (Ll s

cbyy i sl S

55 G. 21003) Licew yga g
oLl ¢ Syp

S S8 b Rasls Bn e sl Gl e 3Ll Lacidl 1 (ssmmey
A Ll o LS B WSy glaey

Harrods cannot guarantee that products are nut-fiee or have been produced in a nut-five environment. Please inform your server if you have any food allergies.
S ES e S o et i 5 e S o LS Aty 5 Lt Ol gf S o i) ol sy ls oy Y

Y

B

So



FINE TEAS
gearil ‘zg\..ﬁ\
—0—=

Oolong teas el
Oolong teas span a broad spectrum of colours, between green and black, oo sl 1 sboesyy ¢ 3peally Y] s ALY o mensly Gl e gyl 5L g
O determined by the level of oxidation of the leaf - a process that is carried out b ol LTy o Kan Sy Lol gty Ak oy~ g el (6 s S
repeatedly, sometimes over the course of days, creating a beautifil layering - or WSS E AU 05K Lo dsle b ilyyy eSSy clib S g3 L pLY
painting’ - of aroma and flavour. Oolongs typically have a more complex S 26 o DR el Al o 8 2 5T pinsY) L) o Lins 25T
Slavour than green or white teas; with very smooth, soft astringency, they are rich L s o] Y o thamey ¢ aSTpdll ST il

in floral or fiuity flavours, making them ideal for those new to tea drinking.

””””””” No. 223 Arishan Tai Milk Oolong QAR 45 s 53, 223 o) bl U iyl sl s
NANTOU COUNTY, TAIWAN F<>W Ol ¢ 5l Aablin
Handpicked from the Jin Xuan and Gin Hsuen cultivars grown in A i (B Lol Grwsn Gy Olg) o Bl e Uy Gyl o slis) oy

the mountains of Nantou County in Taiwan — a region famous for Lo . - . e s
da s — s Jle [CHERUTSA D170 — Ulply 06U dnblis

its production of high-quality oolong — these leaves produce a floral N ”)% “55 C)j}‘ @ ST _“5»} dﬁﬁ ’ }d L
aroma with a pleasant milky flavour that is enhanced by light roasting. i sl Wajim il Al S5 T e URCUTEL
No. 224 Tie Guan Yin Supreme | an Xi QAR 85 85 3., 224 43,951 g g U9l
FUJIAN, CHINA N el (Ol
Known as the ‘Iron Goddess of Mercy’, this is one of China’s most F<>w S s g foLer Lk . . -

' el B Ladl elgf 28T u i | 4 L
Q exclusive and revered teas, with Harrods’ Supreme version the A f o ‘fenﬂc i <abaliaake .‘ ‘U o ANy A_GJ = ) o
ultimate in refinement. Uplifting and invigorating, it possesses Andly dypmy Ay Ellagy ¢ ey i sgd A3 ST g le B 4] Blas
gn e>.<quisite floral fragrange, a uniqge Iingerirjg taste gnd ajade garigr (sl s u.e ALALY og Sy Algb 3 ) aag W ‘,..&b g
infusion. We recommend it served in a traditional Chinese gongfu tea BESR P |
ceremony. ) B
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Oolong teas

Qvlong teas span a broad spectrum of colours, between green and black,
determined by the level of oxidation of the leaf - a process that is carried out
repeatedly, sometimes over the course of days, creating a beautifill layering - or
painting’ - of aroma and flavour: Oolongs typically have a more complex
Slavour than green or white teas; with very smooth, soft astringency, they are rich
in floral or fiuity flavours, making them ideal for those nezw to tea drinking.

No. 226 Wen Shan Pouchong QAR 45 S
TAIPEI COUNTY, TAIWAN F<>W
Produced since 1885, Wen Shan Pouchong, or ‘wrapped tea’, is one A

of Taiwan’s most famous teas. Made using a traditional technique of

placing the leaves in paper during the drying processes, it delivers a

beautiful floral fragrance and a rich, melony flavour. We recommend it

served in a traditional Chinese gongfu tea ceremony.
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‘White teas

White tea is the least processed tipe of tea and requires selective

picking of the best young buds. The name is said to come from the
appearance of the fine white down’ on the unopened leaves of the buds.
1t is the most delicate in taste and has more antioxidants than other teas.

No. 51 Jasmine Silver Needle QAR 50
FUJIAN, CHINA

Silver Needle is China’s finest white tea. Its perfect downy buds are
picked and sun-dried in April, in the Fujian mountains. In August,

the tea is laid beneath a bed of fresh jasmine flowers for seven
consecutive nights, marrying the sweet white tea with a fresh, fragrant
jasmine aroma.

No. 101 Flowering Jasmine & Lily QAR 50
ANHUI, CHINA

This refreshing tea is not only rich in antioxidants, it’s also a

pleasure to the eye when served in a glass teapot. In contact

with hot water, the handcrafted bulb blossoms to reveal

beautiful orange lily petals and sweet jasmine flowers.

No. 230 White Peony QAR 50
FUJIAN, CHINA

Produced by the Heng Yuan Chun tea farm in the mountains outside
the city of Fuding, this high-quality white tea is created with the first
bud and two leaves from the peony plant.
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Herbal teas

Known as tisanes, herbal teas are caffeine-fiee infisions of herbs and

FINE TEAS
gearil ‘zg\.&.!\
& 0—=

plant extracts. Arguably, most herbal teas find their roots in ancient Figypt.

The first recorded mention of camomile being enjoyed as a drink was
in a document known as the Fbers Papyrus in 1550 BC.

No. 70 Blackcurrant & Hibiscus QAR 45
Vivid, intense and lively, a fruity infusion that is made
from whole blackcurrants, berries and hibiscus petals.

No. 75 Strawberry & Kiwi QAR 45
A deep-pink infusion of strawberry and kiwi, beautifully balanced with
fragrant flowers, and perfect served hot or over ice.

No. 112 Chamomile Flowers QAR 45
This tea can be described as sweet yet austere — the definitive
chamomile taste. Bright, full and mellow in the cup, the floral, honeyed
aromas mingle with soft, refreshingly bitter vegetal complexities. It is
naturally caffeine free and makes a relaxing evening drink.
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Herbal teas

Known as tisanes, herbal teas are caffeine-fiee infisions of herbs and
plant extracts. Arguably, most herbal teas find their roots in ancient Fgypt.
1he first recorded mention of camomile being enjoved as a drink was

in a document known as the Fbers Fapyrus in 1550 BC.

No. 115 Lemongrass & Ginger QAR 45
A refreshing blend combining spicy dried ginger with
zesty lemongrass.

No. 121 Rooibos QAR 45
WESTERN CAPE, SOUTH AFRICA

A naturally caffeine-free alternative, this tea boasts a soft,

gently tangy flavour that combines earthiness with a hint

of bitter Seville orange.
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