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“We are excited to launch this 
menu with extended offerings 
from breakfast to afternoon 
tea. As we move closer to the 
seasonal change we have kept 
the classics and introduced 
delicious new dishes. Not here 
for a meal? Then why not try 
one of our many freshly baked 
homemade cakes or tray bakes 
which are ever evolving!” 
 - Dale Williams, Head Chef

Healthier Option     VegetarianV

“Welcome to the Café Bar! This 
season we have a much wider 
range of beverages for you 
to enjoy, from botanical gins, 
premium vodkas and a range 
of draught beers - we are sure 
that you will find something to 
your liking. We are excited to 
utilise our new Westons Bar on 
the Mezzanine and to introduce 
brand new products.” 
       - George Price, Bar Manager

MEET
THE TEAM



BREAKFAST
Served 9am - 12pm

Bacon Sandwich
Smoked bacon on locally sourced 

brown or white bread. 4

Sausage Sandwich
Two sausages on locally sourced 

brown or white bread. 4
Ask for today’s sausage flavour.

Eggs on Toast
Free range scrambled, poached or fried eggs 
on locally sourced brown or white toast. 3.5

Granola and Yoghurt
Freshly prepared, homemade granola 

packed with dried fruit and oats served with 
natural yoghurt and honey. 3.5

Gluten free bread available.

Toasted Tea Cake
Served with butter. 1.95

Toast and Butter
Two slices of locally sourced fresh white or 

brown bread served with jam or marmalade. 1.1
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LUNCH
Served 12pm - 2pm

Tuna Mayonnaise Sandwich
Tuna in a lemon mayonnaise dressing with 

cucumber and green leaves. Served with crisps. 6
Also available as a baguette.

Egg Mayonnaise Sandwich
Free range eggs in mayonnaise with sliced tomato 

and green leaves. Served with crisps. 5.5
Also available as a baguette.

V

Upgrade crisps to skin-on fries 2
or sweet potato fries 2.5

Chicken Caesar
Chicken breast, parmesan, croutons, 

caesar dressing and green leaves. 

As a wrap, served with chips or salad. 7
As a salad. 6

Add bacon. 0.5

Soup
Check today’s flavour on our specials board.

Served with bread. 5

Quiche and Salad
See our quiche and salad bar for today’s 
selections. Quiche and three salads. 10

Ploughman’s Lunch Platter
Cheese, pickle, ham, pickled onions served with 

locally sourced bread, crisps and salad. 
For one: 6.5 For two: 12.5

V



Homemade Lasagne
Layers of locally sourced minced beef in a 

bolognese sauce topped with bechamel and 
mature cheddar cheese. 

Served with chips or salad. 12
Vegetarian option available. 10

Sides
Skin-on Fries 3

Sweet Potato Fries 3.5
Hummus and Pitta 3.5

Olives 3
Rocket and Parmesan Salad 4

Garlic Bread 4
Green Vegetables 3.5

Battered Onion Rings 4
House Slaw 3.5

Cheese & Bacon Burger
6oz beef patty with smoked bacon and cheese, 

tomato relish, burger sauce, gherkins, red 
onions and salad. Served in a brioche bun with 

skin-on fries. 12.5

Risotto
See specials board for today’s risotto. 

Served with salad. 10

V

Vegan Smokey Three Bean Chilli
Red and yellow peppers and a mix of cannellini, red 
kidney and black turtle beans in a spiced, smokey 

tomato sauce. Served with aromatic rice. 10

V

Chicken Burger
Battered chicken goujons in a brioche bun with 

chipotle mayonnaise, red onions and salad. 
Served with skin-on fries. 11

Jacket Potato
Served with a choice of toppings

Stilton Mushrooms + 2.5
Roasted Vegetables + 1.5

Tuna Mayonnaise + 1.5 
Bacon + 1.5
Cheese + 1

Baked Beans + 0.5

V 4.5
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A LITTLE 
SOMETHING

Served 2.30pm - 4.30pm

Afternoon Tea For Two
Fruit scone (served with jam and cream), cheese scone, 

selection of finger sandwiches, brownie and cake. 12
Add a mini prosecco bottle. 5
(Available for bookings only) 

Cream Tea
Fruit scone served with jam and cream. 4.95

Lighter Bites

Skin-on Fries 3
Sweet Potato Fries 3.5

Olives 3
Hummus and Pitta 3.5

Bookings must be made 2 days in advance.
Book Afternoon Tea For Two online at 

courtyard.org.uk/cafe-bar

Afternoon Tea and Cream Tea are both served with 
a choice of Tea or Coffee.
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CHILDREN
Served 12pm - 2pm & 5pm - 7.30pm

Homemade Lasagne
Homemade lasagne served with salad and fries. 5.5

Vegetarian option available.

Cheese and Tomato Pizza
Small individual pizza served with salad and fries. 5.5

Jacket Potato
Served with salad and a choice of Roasted Vegetables, 

Tuna Mayonnaise, Cheese and Beans or Bacon. 5

V

Chicken Goujons
Chicken goujons served with salad and fries. 5.5

Fish Fingers
Fish fingers served with fries and beans. 5.5

Vegetable Nuggets
Veggie nuggets served with salad and fries. 5.5

V

All children’s meals come with a free drink of 
Orange Juice or a Fruit Shoot.
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DINNER
Served 5pm - 7.30pm

Soup
Check today’s flavour on our specials board.

Served with locally sourced bread. 5

Fish Pie
A Courtyard favourite combining fresh salmon, 

haddock and prawns in a delicious dill and 
cream sauce topped with cheesy mashed 

potato. Served with salad. 12

Fish En Papillote
 Salmon fillet marinated in garlic and herbs and 

cooked en papillote. Served with herby new 
potatoes and greens. 12

Steak, Ale & Blue Cheese Pie
Braised steak in a mushroom, blue cheese and 
ale sauce. Served with roast potatoes, greens 

and gravy. 14

Stuffed Chicken Breast
Roasted chicken breast stuffed with a cream 
cheese and pesto filling, wrapped in smoked 

bacon rashers. Served with sauté 
potatoes and greens. 12

Homemade Lasagne
Layers of locally sourced, minced beef in a 

bolognese sauce topped with béchamel and 
mature cheddar cheese. 

Served with chips or salad. 12
Vegetarian option available. 10 V

V
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VRisotto
See specials board for today’s risotto. 

Served with salad. 10

Quiche & Salad
See our quiche and salad bar for today’s 
selections. Quiche and three salads. 10

V

Classic Burger
6oz beef patty, tomato relish, burger sauce, 
gherkins, red onions and salad. Served in a 

brioche bun with skin-on fries. 11

Chicken Burger
Battered chicken goujons with chipotle 

mayonnaise, red onions and salad. Served in a 
brioche bun with skin-on fries. 11

BURGERS

Cheese & Bacon Burger
6oz beef patty with smoked bacon and cheese, 

tomato relish, burger sauce, gherkins, red 
onions and salad. Served in a brioche bun with 

skin-on fries. 12.5

Vegan Penang Vegetable Curry
Aromatic coconut sauce with cauliflower, 

green beans, mangetout and peppers. 
Served with fragrant rice. 10.5

V

Sides
Skin-on Fries 3

Sweet Potato Fries 3.5
Hummus and Pitta 3.5

Olives 3
Rocket and Parmesan Salad 4

Garlic Bread 4
Green Vegetables 3.5

Battered Onion Rings 4
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DRINKS
GINS Vodkas

Gordon’s 37.5% 2.6

Gordon’s Pink 37.5% 2.85

Chase GB 40% 3.1

Chase Pink Grapefruit 40% 3.1

Hendricks 41.4% 3.1

Whitley Neill 43% 3.1

Bulldog 40% 3.1

Tanqueray 43.1% 3.1

Bombay Sapphire 40% 3.1

Plymouth 41.2% 3.1

Smirnoff Red 37.5% 2.6

Chase 40% 3.1

Chase Marmalade 40% 3.1

Absolut 40% 2.85

Grey Goose 40% 3.4

Belvedere 40% 3.2

Ciroc 40% 3.1

25ml

Bacardi 37.5% 2.6

Archers 18% 2.6

Malibu 21% 2.6

Courvoisier VS 40% 3

Bells 40% 2.6

Southern Comfort 35% 3

Pimms 25% 2.6

Talisker Single Malt 45.8% 3.5

Captain Morgan Dark 40% 2.6

Captain Morgan Spiced 35% 2.6

Disaronno 28% 2.6

Spirits

50ml

Martini 15% 2.5

Croft Original 17.5% 2.5

Port 19% 2.5

Harvey’s Bristol Cream 17.5% 2.6

Baileys 17% 2.8



DRAUGHT Bottles
Peroni 5.1%

3.5

Desperados 5.9%

3.75

Corona 4.5%

3.5

Budvar 5%

3.5

Crabbies 4%

3.95

San Miguel 5%

3.5

Wyld Wood Cider 6%

4

HPA 4%

3.9

Becks Blue 0%

3.3

Smirnoff Ice 4%

3.5

WKD Blue 4%

3.5

Pineapple Juice 2.6

Tomato Juice 2.6

Squash 1

Red Bull 2.1

Soda Water 0.4

Squash & Soda 1.1

Fruit Shoot 1.5

Ribena 1.5

Coke (bottle) 2.35

Diet Coke (bottle) 2.1

Sprite 2.1

Britvic Tonic 1.4

Fevertree Tonic 1.8

Bitter Lemon 1.4

Canada Dry 1.4

Butty Bach 4.5% 
3.7 / 1.85

Carling 4% 
3.7 / 1.95

Cobra 4.3% 
3.85 / 2

Coors Light 4% 

3.85 / 2

Pravha 4% 
4.2 / 2.2

Guinness 4.1% 

3.95 / 2.1

Stowford Cider 4.5% 

3.75 / 1.9

Stowford Mixed Berries 4% 
3.9 / 2

SOFT DRINKS
Pepsi (glass) 2.4 / 2.85

Pepsi Max (glass) 2.15 / 2.55

Pepsi (bottle) 2.35

Orange Tango (glass) 2.4 / 2.8

Orange Tango (bottle) 2.1

Lemonade (glass) 2.1 / 2.5

Appletiser 2.6

Fentimans Ginger Beer 2.6

Victorian Lemonade 2.6

Elderflower Presse 2.6

J20 2.6

Grapefruit Juice 2.6

Cranberry Juice 2.6

Orange Juice 1.95 / 2.5

Apple Juice 2.6



ALLERGEN information
If you have a food allergy or intolerance please inform a member 
of staff before placing your order.

We have an extensive allergen book with all ingredients and 
manufactures guidance, for you to make an informed decision. 

All meals are prepared in an open plan kitchen where allergens are 
in frequent use. There is a small possibility that traces of allergens 
may be found in prepared dishes.    

All items cooked in our deep fat fryers are at risk from cross 
contamination as products containing the following allergens are 
deep fried: wheat, barley, oats rye, crustaceans and fish.

All burgers are cooked well done in line with regulations. 

CAFé BAR EVENTS
We can offer space, catering and a 
dedicated host* for:
•	  Christmas parties (Festive Fork)
•	  Children’s parties**
•	  Corporate meetings and events

The Courtyard Café Bar also offer 
Interval Treats on most Main House 
shows. For just £7.95, upgrade your 
tickets to enjoy prosecco and sweet 
canapés during the interval.

Get in touch | catering@courtyard.org.uk

*Please enquire on booking. 
**Booking through courtyard.org.uk

BOX OFFICE 01432 340555        courtyard.org.uk
In partnership with


