
LARGE PLATESSTARTERS / SMALL PLATES

Welcome to Courtyard Bar & Kitchen where 

we offer simple, tasty cooking using the 

freshest seasonal ingredients from local 

producers. Our chefs have created a menu 

that, along with our wide selection of local 

wines and beers, puts the best of Liverpool  

on a plate. The menu changes regularly so we 

can take advantage of whatever is in season, 

which means there is always something new 

for you to try.

We think that we have got the best view in 

town so look out over the Grade I listed St 

George’s Hall and St John’s Gardens from your 

table. 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.

After your meal you can step outside into our 

Courtyard garden where the trees, plants, 

shrubs and flowers create a peaceful green 

space in the middle of this busy 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 

creation as much as you enjoy the rest of 

Courtyard and come back to see us whenever 

you are in town. It’s a great place to eat and 

drink with friends.

Many of our dishes can be adapted to better suit certain 
dietary needs, please ask your server for details

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

TWO COURSES £16

THREE COURSES £20

SIDES

DESSERTS

SPRING VEGETABLE SOUP V  (g,d,w,m,cel) 

basil pesto, bread roll and butter 

SMOKED SALMON PATE (f,g,d,w,m) 

watermelon, grape and tarragon salad, oat cakes

ASPARAGUS, BROAD BEAN  
& RADISH SALAD Ve  

mint dressing, wild garlic croutons

PULLED HAM HOCK & RAREBIT 
CROQUETTES (g,d,w,m,mu,sul) 

piccalilli, pea shoots

COURTYARD STACKED BURGER (g,d,w,m,mu,sul) 

Prime beef burger topped with pulled brisket, pickled 

onions and gherkins, beef tomato, Red Leicester sauce 

and bacon. Served with triple cooked chips

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

pea puree, tartare sauce , lemon and triple cooked chips

VEGAN SEASONAL PLATTER Ve  
Please check the specials board for our platter 

showcasing the best seasonal vegetables  

available on the day 

SPRING LAMB STEW (g,d,w,m,cel,s) 
herbed dumplings, mint oil

CHICKEN POT PIE (g,d,w,m,cel,s) 
wild garlic mashed potato, spiced rainbow carrots,  

light cider gravy

RED LENTIL MASALA Ve  (ses,mu,n,cel) 
sweet potato chutney, basmati rice, homemade chapati

PAN SEARED SEABASS (f) 
minted fennel and radish salad, new potatoes 

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

ENGLISH GARDEN SALAD Ve  
with a watercress dressing

TRIPLE COOKED CHIPS Ve

OLIVES Ve  
marinated in rosemary, garlic & orange

SLICED SOURDOUGH BLOOMER V  (g,w) 
with balsamic vinegar & olive oil

CARAMEL APPLE TRIFLE V  (g,w,d,m)

ORANGE & POMEGRANATE 
CHEESECAKE V  (d,e,n,m)

RASPBERRY CHOCOLATE TORTE Ve

DAIRY VANILLA ICE CREAM V  (d,m,e) 
meringue, fresh fruit, coulis 

ENGLISH CHEESEBOARD V (g,d,w,m,e,n)spicy 

tomato chutney, crackers, spring onion,  

grape and walnut salad




