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MENU

DESSERTS

LEMON & CHIA SEED TART Ve  £6 

with raspberry and pomegranate coulis and vegan ice cream

SALTED CARAMEL CHEESECAKE V  £6 (g, d, n, m, e) 

served with blood orange coulis 

CHOCOLATE STOUT BROWNIE V  £6 (g, d, n, e, m) 

with raspberry and pomegranate coulis and whipped cream

CHEESEBOARD  V  £8 (g, d, n)  

Liverpool Cheese Co. cheese with avocado and goats cheese whip, 

rhubarb chutney and grapes

DESSERT ICE CREAM COCKTAILS   
All £8.50

FRAISARETTO 

amaretto and crème de frais blended with strawberry syrup and vanilla 

ice cream, squirty cream and strawberry popping candy

COFFEE AND PISTACHIO SHAKE 
coffee infused rum, blended with pistachio syrup, ice cream and a shot 

of espresso, squirty cream and pistachio

PEACH AND PASSION FRUIT CHEESECAKE 
Teichenne peach, passion fruit puree and orange juice, blended with 

ice cream a spoon of mascarpone cheese and  biscuit crumbs, squirty 

cream, half a digestive biscuit and orange zest

PINA COLADA 
coconut rum, lime juice, pineapple and orange juice blended with cream 

and ice cream, squirty cream an orange sail and a maraschino cherry

BOURBON BROWNIE 

Woodford reserve bourbon and Frangelico blended with Nutella, vanilla 

ice cream and cream, squirty cream and a bourbon biscuit

AERO THE DOG  
Crème de menthe, Mozart dark chocolate cream blended with vanilla 

ice cream, squirty cream and Aero balls



SMALL PLATES LARGE PLATES

SIDES

LEMON AND THYME ROASTED CHICKEN SUPREME 

£12  

(g, d, m, sul) 

roasted chicken breast with sweet potato mash, tender stem 

broccoli and red wine jus

PRIME FILLET OF BATTERED COD  

£13  

(g, d, e, m) 

with mushy peas, tartare sauce, lemon and triple cooked chips

KING PRAWN LINGUINE  

£12 

(g,d,w,m,e,sul) 

cooked in a white wine cream sauce

BEETROOT RISOTTO Ve   

£11 

(n)  

with a watercress, walnut and pomegranate salad

ROASTED CAULIFLOWER STEAK V   

£11 

(d,m) 

with sweet potato mash, rainbow carrots, tender stem broccoli, 

broad beans, and jus  

ROASTED PORK BELLY  

£12  

(g, d, sul) 

with crisp crackling, black pudding, Bramley apple sauce, honey 

roasted parsnips and a red wine jus 

All meals at Courtyard are prepared in an environment where nuts are 
present, and as such we cannot guarantee any dishes as nut free. 

Allergy Guide: (g) gluten (d) dairy (e) eggs (s) soya (n) nuts (w) wheat (mu) 
mustard (ses) sesame (sul) sulphites (cel) celery (m) milk

Vegetarian  Vegan

FISH £7

PLAICE (d,m) 
with beurre noisette, fried brown shrimp, capers and lemon. 

SRIRACHA GRILLED PRAWNS  
with mango salsa

SMOKED HALIBUT FISHCAKES (g, d, m, mu) 

packed with fresh fish, served in a thick roasted leek sauce and topped 

with fried spring onion

MEAT £7

CORNED BEEF HASH CROQUETTES (g, d, m) 

with Courtyard brown sauce and Wirral watercress

DUCK THIGH CROQUETTES (g,d,w,m,e) 
half roasted baby gem, Kewpie mayo, slow poached egg, smoked 

pancetta crumb

HERB CRUSTED LAMB RUMP (g,d,w,m,sul) 

fondant potato, glazed carrot, Pea and mint puree, jus

VEG £7

BUTTERNUT SQUASH ARANCINI V  
spinach in cream butter sauce, caramelised plum and crushed walnut 

ROAST CAULIFLOWER AND LEEK V  (g,d,w,m) 

with goat’s cheese mousse and a lemon and herb crumb

ROAST CARROT PÂTÉ Ve  

served on chargrilled bread with fresh dill

YOUR MEAL TODAY WAS BROUGHT TO YOU BY THESE 

LOCAL SUPPLIERS

MATTAS LIVERPOOL

ALMONDS CATERING LIVERPOOL

DAFNA'S CHEESECAKE FACTORY 

LIVERPOOL CHEESE COMPANY 

CAINS BREWERY

CAZ’S KITCHEN

SEASONAL SALAD Ve  £4   

HERITAGE TOMATO SALAD V  £4 (d) 

mozzarella, mint and basil oil

OLIVES Ve  £3

TRIPLE COOKED CHIPS V  £4

SWEET POTATO FRIES Ve  £4

RUSTIC ROSEMARY GARLIC BREAD V  £4 (w, d, m)

V Ve

Here at Courtyard Bar & Kitchen we offer simple, tasty cooking using 

the freshest seasonal ingredients from local producers.  

With a range of small, sharing and large dishes and a wide selection 

of local wines and beers, we offer the best of Liverpool on a plate. 

Our menu changes with the seasons and our chefs create a range of 

specials so there is always something new on the menu.

Enjoy our stunning views over the grade l listed St George’s Hall and 

St John’s Gardens as you eat. Whether you are meeting friends for 

lunch, going to see a show or just visiting the city, we aim to provide 

the perfect spot for a bite to eat and a drink.

Out in the Courtyard garden, trees, plants, shrubs and flowers create 

a peaceful oasis in the middle of the city. The garden is cared for 

by a group of volunteers and we are extremely grateful to them for 

all their hard work. We hope you enjoy their garden as much as you 

enjoy the rest of Courtyard and come back again and again.  

It’s a great place to eat and drink with friends.


