DESSERTS
BUCKS FIZZ CHEESECAKE (d,e,n,m)
BELGIAN CHOCOLATE AND
RASPBERRY TORTE Ve (g,w)
CHRISTMAS MESS (d,e,m)
Mixed berries, lemon curd and meringue

CONTINENTAL CHEESEBOARD

(g,d,m,n)

green tomato and apple chutney, crackers, spring onion,
grape and walnut salad
Gluten free option available

DESSERT ICE CREAM
COCKTAILS
All £8.50

FRAISARETTO
amaretto and crème de frais blended with strawberry

PRE-THEATRE
CHRISTMAS
MENU

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

89 Roe St, Liverpool, L1 1EP

biscuit and orange zest

PINA COLADA

0151 702 5891

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

COFFEE & TEA
Espresso £1.50 / £1.80

Green Tea £2

Americano £2.50

Berry Fruits Tea £2

Flat White £2.50

Peppermint Tea £2

Cappuccino £3

Earl Grey Tea £2

Latte £3

Breakfast Tea £2

Mocha £3

Liqueur Coffee £3.50

SEASONAL FOOD
FRESHLY PREPARED

courtyardbk.co.uk

/courtyardbk

@courtyardbk

@courtyard_bk

TWO COURSES £16
THREE COURSES £20
STARTERS / SMALL PLATES

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

LEMON AND DILL MARINATED

LARGE PLATES
COURTYARD CHRISTMAS DINNER

SMOKED SALMON (f,g,w)

Chicken supreme, chestnut mash, cranberry gravy,

fresh cantaloupe and crispbread

seasonal veg and pigs in blankets

GOATS CHEESE AND BEETROOT
SALAD

V

VEGAN CHRISTMAS DINNER

(d,m)

blood orange, shaved fennel, micro mint

SPICED PARSNIP SOUP

Ve

Herb oil, crusty bread roll and butter

as you eat. Whether you are going to see a
show or just visiting the city, we aim to provide

Pickled onions, cornichons, fresh sliced baguette

potato and spinach sauté and cranberry gravy

SALT BAKED SALMON

PRIME FILLET OF BATTERED COD
(f,g,d,e,m)

Pea puree, tartare sauce, lemon and shoestring fries

Out in the Courtyard garden trees, plants,

PULLED PORK BURGER

SIDES

the middle of the city. The garden is cared for

(g,w)

apple and rosemary stuffing and shoestring fries

RUSTIC GARLIC BREAD

(g,d,w,m)

Ve

grateful to them for all their hard work. We
HOUSE SALAD

SHOESTRING FRIES

BEEF AND GUINNESS PIE (g,w,s)
seasonal veg and chestnut mash or shoestring fries

Ve

enjoy the rest of Courtyard and come back
again and again. It’s a great place to eat and

(f,g,d,w,m)

prosecco butter sauce, new potato

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

hope you enjoy their garden as much as you

(n)

and spinach sauté

RUSTIC COUNTRY PATE (d,g,e,m,w)

by a group of volunteers and we are extremely

Ve

Chestnut and cashew nut roast, seasonal veg, new

Vegan option available

listed St George’s Hall and St John’s Gardens

shrubs and flowers create a peaceful oasis in

(d,m)

V

drink with friends.

MISO BAKED MUSHROOM AND
CHESTNUTS

V

(s,ses)

wilted pak choi, garlic and sesame dressing

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
V

Ve

