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SEASONAL FOOD
FRESHLY PREPARED



LARGE PLATESSTARTERS / 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 

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

as you eat. Whether you are 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.

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

TWO COURSES £16

THREE COURSES £20

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

SIDES

RUSTIC GARLIC BREAD Ve  (g,d,w,m)

HOUSE SALAD Ve

SHOESTRING FRIES V

LEMON AND DILL MARINATED 

SMOKED SALMON (f,g,w) 

fresh cantaloupe and crispbread

WHITE BEAN BRUSCHETTA Ve  (g,w) 

apple cider, green beans, pomegranate,  

toasted almonds 

SPICED PARSNIP & HONEY SOUP V   

Herb oil, crusty bread roll and butter

RUSTIC HOG & APPLE PATE (d,g,e,m,w) 

Pickled onions, cornichons, fresh sliced baguette

COURTYARD CHRISTMAS DINNER (d,m,n) 

Roast chicken supreme, chestnut mash, cranberry 

gravy, seasonal veg and pigs in blankets

VEGAN CHRISTMAS DINNER  

Butternut squash stuffed with winter vegetables, 

maple-balsamic roasted Brussels sprouts & 

potatoes and roasted tomato gravy 

SALT BAKED SALMON (g,d,w,m,f,sul) 

Prosecco and dill cream sauce, maple-balsamic 

roasted Brussels sprouts & potatoes

PRIME FILLET OF BATTERED COD 

(f,g,d,e,m) 

Pea puree, tartare sauce, lemon and fries

PULLED PORK BURGER (g,w,sul) 

apple and rosemary stuffing and fries

STEAK & GUINNESS PIE (g,w,s,n) 

seasonal veg and chestnut mash 

PORTOBELLO MUSHROOM, SWEET 

POTATO & STOUT OPEN TART Ve    

Served with maple-balsamic roasted Brussels 

sprouts & potatoes and roasted tomato gravy 

DESSERTS

BUCKS FIZZ CHEESECAKE (d,e,n,m)

BELGIAN CHOCOLATE &  

CLEMENTINE TORTE Ve

SLOE GIN, MINCEMEAT & CLOTTED 

CREAM TORTE (g,d,w,m,e,n)

CONTINENTAL CHEESEBOARD (g,d,m,n) 

green tomato and apple chutney, crackers, spring onion, 

grape and walnut salad  

Gluten free option available 


