
SNACKS

STARTERS

T U N A  T A R T A R E -   1 2
charred watermelon, wasabi, black ginger, potato rosti

H E I R L O O M  T O M A T O -   1 0

B R A I S E D  B E E F  F R I T T E R -   1 0
burnt carrot puree, red wine jus, Courtyard’s blue, pickled carrot

burrata, llum E.V.O.O, pistachio, basil, crouton

W I L D  M U S H R O O M  P A R F A I T -   1 0
malthouse toast, truffle, madeira & shallot jam

S H E T L A N D  M U S S E L S -   9
stout loaf, Guinness foam, hollandaise 

B A K E D  F R E N C H  O N I O N  S O U P -    9
cheddar & thyme crouton, house focaccia

S M O K E D  P R A W N  B E I G N E T -    6       

H O U S E  B A K E D  F O C A C C I A -   5
shallot & smoked cheddar butter

L E M O N  &  T H Y M E  O L I V E S -   5

cider & apple relish 

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

L A M B  F R I T T E R -    6       
 chimichurri



H A N D  C U T  C H I P S ,  S E A  S A L T -    5

B U T T E R M I L K  O N I O N  R I N G S -    5

N D U J A  M A C A R O N I  C H E E S E -    7

  W A L D O R F  S A L A D -    5

B U T T E R E D  H I S P I  C A B B A G E ,  P I N E  K E R N E L -    4

P A R M E S A N  F R I E S ,  B L A C K  P E P P E R ,  T R U F F L E  O I L -    6

J E R S E Y  R O Y A L S .  S E A W E E D  B U T T E R -    6

SIDES

locally sourced, in season dishes
designed by Head Chef William Graham

MAIN COURSES

jersey royals, garden vegetables, black truffle, 
parmesan, wild rice

C O U R G E T T E  G N U D I -   1 9

C H A L K  S T R E A M  T R O U T -   2 3
watercress velouté, clams, potato rosti, 

stem broccoli, Cumbrian rapeseed 

S A L T  M A R S H  L A M B  C A N N O N -   2 9
goats curd, romesco, courgette & basil puree, black olive, 

tempura courgette 

M A R K E T  S P E C I A L  F I S H -   
fondant potato, fennel, tempura mussel, buttermilk & dill sauce

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S



7 2  H O U R  L A M B  H O T P O T -   1 9
pickled red cabbage, house focaccia

8 0 Z  A G E D  F I L L E T -   3 3
beef & potato terrine, smoked bone marrow butter,

buttermilk onion ring, herb salad

peppercorn sauce- 2.5
blue cheese sauce- 2.5

red wine jus- 2.5

R O A S T E D  P E P P E R  &  H A Z E L N U T  R I S O T T O -   1 8
basil, courgette, mascarpone, olive crumb

 thick cut chips, crushed peas, tartar sauce

curry sauce - 2.5

hispi cabbage, crispy mushrooms, thick cut chips
L8 harvest vinegar & shallot gel, red wine jus

B E E F  S H O R T  R I B  &  R E D  W I N E  P I E -  2 5

T I R R I L  B E E R  B A T T E R E D  H A D D O C K -   1 8  

MERCHANTS'
CLASSICS

A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S


