
BAR & BRASSERIE DINNER MENU

To make a table reservation call: 017687 76551

Our real chips are cooked in beef dripping unless otherwise requested.

Food allergies and intolerances

If you have any concerns relating to the allergens detailed below, please speak to our Duty Manager 

prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs

V = Vegetarian, GF = Gluten free, DF = Dairy free, GF* and DF* = Gluten or dairy free options are 

available upon request. * means the dish can be adapted on request to make it dietary specific.

Sides:
Creamed Mash £4.00

Salt Baked Potato £3.50
Garlic Bread £3.50
House Salad £3.50

Warm Potato Salad £4.00
French Fries £3.50

Hand Cut Chips £4.50
Broccoli Cheese £4.00

Brasserie Desserts

Sticky toffee pudding, toffee sauce, vanilla ice cream (GF*)
£7.50

Creamy rice pudding, toasted coconut, strawberry jam (GF)
£7.50

Dark chocolate torte, caramel foam, orange chip
£8.00

Lemon posset, spiced syrup, raspberry black pepper tuile
£7.50

Rum soaked brioche bread and butter pudding, créme anglaise
£8.00

Cheese Board

Blue Shropshire, Smoked Applewood, Old Applebain, French Brie,
chutney and pickles

£12.00

Whilst you decide – ideal for sharing

Mixed marinated olives, selection of breads and oils
£10.00

Artisan charcuterie board, home-made pickles and breads
£14.00

The Courtyard Brasserie strives to bring you the freshest local quality produce. We are 
working tirelessly to involve and promote local producers, suppliers and small holders. As 
far as we can, we source within Cumbria, the North West and Southern Scotland; as local 
as possible! We follow the same ethos using a small amount of specially selected artisan 
producers from other regions, providing us the best ingredients possible. Our meat and 
fish is of sustainable, naturally reared stock, and our poultry is free range where possible.

We hope you enjoy your dining experience and please ask if we can assist you in any way.

Served between 6.00pm – 9.30pm

Starters

French onion soup, Gruyere crouton (V) (GF*) (DF*)
£7.00

Chicken and ham terrine, pickled wild mushrooms, tarragon 
mayonnaise, honey mustard dressing (GF)

£8.00

Salted cod, crushed potato and chorizo, tomato and thyme sauce
£8.50

Black pudding scotch egg, panchetta jam, brown sauce
£8.50

Shropshire cheese souffle, apple, walnut and celery salad (V)
£8.00

Mains

Harrison’s Cumberland sausage, roasted garlic mash, crispy shallots, 
brown ale gravy (GF*)

£16.00

Poached chicken, itame sauce, rice noodles, coriander (GF) (DF)
£16.50

Slow roasted belly pork, dauphinoise potato, black pudding bon bon, 
onion and apple veloute

£17.50

Pan fried sea bass, tiger prawn, turmeric potatoes, rasam broth
£18.00

Sweet potato and chick pea tagine, chilli spiced cous cous, flatbread 
(V) (GF*) Add diced lamb for £6

£14.00

Flame Grills

10oz sirloin steak, peppercorn sauce, confit tomato, flat
mushroom (GF*)

£25.00

8oz fillet steak, béarnaise sauce, confit tomato, flat mushroom (GF*)
£28.00

Minced steak burger (add cheese or bacon +£1) (GF*)
£16.00

Gormet chicken burger, (chorizo, salami, bacon, cheese) (GF*)
£16.50

Mushroom, red onion, feta burger (V) (GF*)
£12.00

Beef or chicken fajitas, tortilla wraps and dips (GF) (DF*)
£16.50

Mixed vegetable fajitas, tortilla wraps and dips (V) (GF)
£13.50

Jennings beer battered haddock with mushy peas (DF)
£14.50



Portaceli Cava Reserva, Spain

Rabosso Prosecco Rosé, Italy

Prosecco Ca Vittoria, Italy

Jean Pierre Marniquet
Armathwaite Cuvée, France 

Armathwaite Champagne & Sparkling Wines

£5.95

£6.95

£6.95

£11.00

150ml

£25.00

£31.00

£31.00

£55.00

Bottle

Rowlands Brook
Chardonnay, Australia

Flavorelli Pinot Grigio, Italy

Domaine du Bosc Viognier, 
France                                            

Osprey Landing, Sauvignon Blanc,
Marlborough, NZ     

Winery of Good Hope
Chenin Blanc, South Africa

La Lejania Reserve
Sauvignon Blanc, Chile
 

Armathwaite White Wines

£7.35

£8.35

£9.00

£8.70

£7.35

250ml

£5.50

£6.25

£6.75

£6.50

£5.50

175ml

£21.50

£24.95

£27.00

£26.70

£25.95

£21.50

Bottle

La Lejania Merlot, Chile

Vignobles Ravel,
Tibouren Rosé, France

Tracker Jack Zinfandel, USA

 

Armathwaite Rosé Wines

£7.35

£7.35

250ml

£5.50

£5.50

175ml

£21.50

£28.95

£21.50

Bottle

Paparuda Pinot Noir,
Romania

La Lejania Merlot, Chile

Beaujolais Villages Gamay,
France  

Rioja Tempranillo, Spain

Sunnycliff Shiraz, Australia

Verosso Salento Primitivo, Italy

 

Armathwaite Red Wines

£7.65

£7.35

£8.15

£9.00

£8.60

250ml

£5.80

£5.50

£6.25

£6.75

£6.45

175ml

£22.95

£21.50

£24.50

£25.95

£25.75

£29.95

Bottle

All wines available in 125ml measures upon request

To make a table reservation call: 017687 76551

Our real chips are cooked in beef dripping unless otherwise requested.

Food allergies and intolerances

If you have any concerns relating to the allergens detailed below, please speak to our Duty Manager 

prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs

V = Vegetarian, GF = Gluten free, DF = Dairy free, GF* and DF* = Gluten or dairy free options are 

available upon request. * means the dish can be adapted on request to make it dietary specific.



From the Fridge

Guinness Surger

Peroni

Budweiser

Corona

Bulmers

Bulmers Red

Smirnoff Ice

£4.90

£4.00

£4.00

£4.00

£5.00

£5.50

£4.00

Bottle

Draught

Stella Artois ‘4’

Revisionist

Jennings Cumberland Cream

Thatchers Cider 

Shipyard Pale Ale

Estrella

Armathwaite Beers

£4.20

£4.80

£4.50

£4.20

£5.20

£5.50

Pint

£2.20

£2.60

£2.30

£2.20

£2.75

£2.90

Half Pint

Vodka – Smirnoff

Gin – Gordons, Lakes Gin,
Bombay Sapphire, Chase Williams

Rum – Captain Morgan Spiced,
Bacardi, Lambs Navy, Mount Gay,
Malibu

Whisky – Bells, Famous Grouse,
Southern Comfort, Jameson,
Jack Daniels, The One

Liqueurs – Tia Maria, Baileys,
Cointreau, Drambuie, Disaronno

Sherry – Croft, Harveys Bristol
Cream

Brandy – Courvoisier

Others – Martini extra dry, Martini 
Rosso,Sambuca, Tequila, Jagermeister

From £3.00

From £3.00

From £3.00

From £3.00

From £3.50

From £3.50

From £4.20

From £3.35

Armathwaite Spirits

Kir Royale

Mimosa

Classic Martini

Gin Fizz

Cosmopolitan

Mojito

Whisky/Amaretto Sour

£12.00

£12.00

£10.00

£10.00

£10.00

£10.00

£10.00

Armathwaite Cocktails

To make a table reservation call: 017687 76551

Our real chips are cooked in beef dripping unless otherwise requested.

Food allergies and intolerances

If you have any concerns relating to the allergens detailed below, please speak to our Duty Manager 

prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs

V = Vegetarian, GF = Gluten free, DF = Dairy free, GF* and DF* = Gluten or dairy free options are 

available upon request. * means the dish can be adapted on request to make it dietary specific.



From the Fridge

Red Bull

Appletiser

J20

Fever Tree tonic

£3.00

£2.60

£2.65

£2.50

Bottle

Smoothies (served until 6pm)

Strawberry & mint Appletiser

Forest berry

Mango slush

£3.95

£3.95

£3.95

Draught

Pepsi, Lemonade or Tonic

Armathwaite Soft Drinks

£3.40

Pint

£1.90

Half Pint

Coffee

Latte 

Cappuccino 

Mocha

Espresso

Double Espresso

Americano

Hot Chocolate

Iced Latte

Liqueur Coffee
(please ask for liqueur selection)

Add a shot of vanilla or cinnamon 
syrup to your coffee

Teas

English Breakfast

Earl Grey

Peppermint

Camomile

Blackcurrant

Lemon and Ginger

Green 

Decaffeinated

£3.95

£3.95

£4.50

£2.85

£3.50

£3.95

£4.50

£3.95

£6.00

50p

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

Armathwaite Hot Drinks

To make a table reservation call: 017687 76551

Our real chips are cooked in beef dripping unless otherwise requested.

Food allergies and intolerances

If you have any concerns relating to the allergens detailed below, please speak to our Duty Manager 

prior to ordering: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, 

celery, mustard, sesame, sulphur dioxide and sulphites, lupin and molluscs

V = Vegetarian, GF = Gluten free, DF = Dairy free, GF* and DF* = Gluten or dairy free options are 

available upon request. * means the dish can be adapted on request to make it dietary specific.


