
T H E  C O U R T Y A R D  M A I N  M E N U

STARTERS

Korean Fried Chicken  10
Spiced Gochujang & Yuzu Glaze,

Pickled Pink Ginger & Sesame Seeds 

Rosemary & Sea Salt Focaccia (GFA)(VG) 8
Mistolivia Olives, Extra Virgin Olive Oil,

Balsamic

Soft Buratta Salad (GF)(V)(N)10
Heritage Tomatoes, Basil, Pickled

Watermelon & Smoked Almond Pesto

Peppered Smoked Mackerel Waldorf Salad £8 
Main Portion £16 (N)(GF)

Grapes, Apple, Celery, Walnut, Gem Lettuce & Yuzu mayo
Dressing

DESSERTS
Sticky Toffee Pudding (V) 9

Salted Caramel Sauce & Vanilla
Ice Cream

Apple & Mixed Berry Crumble 9
Vanilla Ice Cream

Vanilla Pannacotta 9
Fresh Fruit & Crumbled Meringue

Dark Chocolate & Coffee Cremeux 9
Raspberry Sorbet & Mixed Berry Gel

MAINS

Roasted Chicken Breast (N) 19
Moroccan Style Giant Cous-Cous, Avocado Mayo

& Tenderstem Broccoli

Battered Haddock (DF)(GF) 19.50
Triple Cooked Koffman Chips, Mushy

Peas, Tartare Sauce

Rigatoni Alla Vodka (V) 17 
Aged Parmesan, Crispy Kale & Pangratto Crumb

Why not add Burrata or Chicken?   4.5/5

Pie of The Day 20 
Whipped Creamy Mash, Tenderstem 

Broccoli & Red Wine Gravy. 

Anchor Burger (GFA) 20
Toasted Brioche, Beef Patty, Cheddar Cheese,

Shredded Iceberg, Gherkin, Truffle Mayo,
Sticky Onion & Triple Cooked Chips

Please make a member of staff aware of any allergies or intolerances when ordering. 
A discretionary 10% service charge will be added to your bill

Crispy Chicken Schnitzel Salad 20
Romaine Lettuce, Roast Garlic & Yuzu Dressing,

Aged Parmesan & Triple Cooked Chips

Dressed Bridlington Crab 25
Heritage Tomatoes Cucumber, Pickled Shallot
Salad, Triple Cooked Chips & Avocade Mayo

Tuna Tataki 11
Ponzu Dressing, Compressed Watermelon &

Smoked Almond Pesto 



T H E  C O U R T Y A R D  L U N C H  M E N U

SANDWICHES JACKET POTATOES

BAKED BEANS & MATURED CHEESE (V)(GF) 8

SHARING BOARDS SIDES

 Fish Fingers (GFA) 12
Classic Fish Fingers & Tartare Sauce 

Please make a member of staff aware of any allergies or intolerances when ordering. 
A discretionary 10% service charge will be added to your bill

 Ham & Cheese (GFA) 12
Smoked Ham, Rutland Red Cheese &

House Chutney

 Brie & Chutney (GFA)(V) 10
Warm Brie, Chutney & Watercress

Salad

All served with triple-cooked chips

BBQ PULLED PORK & TRUFFLE MAYO (GF) 10

TUNA SWEETCORN MAYO (GF) 10 

CHICKEN BREAST & KATSU CURRY SAUCE 12

ADD EXTRA CHEESE 2

TRIPLE COOKED CHIPS 5 

CHIPS W’ TRUFFLE MAYO & PARMESAN 7.5

APPLE, WALNUT & HONEY MUSTARD SALAD 6
 

ONION RINGS 6

Please make a member of staff aware of any allergies or intolerances when ordering. 
A discretionary 10% service charge will be added to your bill

 Meat & Cheese (GFA) 18
Our House Selection of Cured Meats,
Cheeses, Pickles, Chutney & Focaccia

All served with triple-cooked chips
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