
SIDES

STARTERS

Sourdough & Cultured Butter (V) 4.5 Winchester, Leek & Chive Croquettes (V) 6.5

Scotch Egg 11.5

Woodland reared pork, brown sauce

11.5Heritage Tomato Salad (V) 13

Smoked Mackerel 12.5
Apple & crème fraîche, toasted sourdough

Beef Tartare
Shallot, tarragon, beef fat toast

27

Bavette Steak / Fillet Steak 35/45

Dijon & bone marrow sauce, onion rings, chips

GT Cheeseburger & Fries
House pickles, burger sauce

DESSERTS

Sticky Toffee Pudding (V) 11

Clotted cream ice cream

Lemon Verbena Posset (V) 12
Strawberry sorbet, meringue

Sourdough Treacle Tart (V) 12.5
Peach, crème fraîche ice cream

15

Ask the team about today’s specials along with full allergen information about our menu.
 Please note that a 12.5% discretionary service charge will be added to your bill. This is shared between the team. 

Twice Baked Cheese Soufflé (V) 15
Harrogate Blue, watercress, red onion marmalade

GT Bueno 
Chocolate, hazelnut, buttermilk

Artichoke, black olive, gazpacho

Classic Fries

Chips Garden herb & malt vinegar seasoning 

Jersey Royal Potatoes Café de Paris butter

Charred Hispi Cabbage Herb emulsion, smoked crumb 

16

Pea Soup (V)
Goat’s curd, elderflower, croutons

BBQ Tenderstem Broccoli Ricotta, nasturtium, hazelnut

Baby Gem Caesar dressing, anchovy, bacon6.5

6.5

7.5

7

7

7.5

25

Chicken, Ham Hock & Leek Pie
Baked potato mash, heritage carrots, gravy

PUB CLASSICS

Home Cured Bacon Chop

Fried duck egg, pineapple chutney, chips

30

MAINS

25

Roast Halibut
Lemon caper butter, sea vegetables, fries

Chicken Caesar Schnitzel & Fries 28

Summer Risotto (V)

38

Asparagus, broad beans, courgette

BBQ Monkfish Tail
Cauliflower samosa, spinach, butter curry sauce

42

Baby gem, anchovies, chicken skin crumb

Courtyard Dairy Cheeseboard 16
Selection of British & Irish artisanal cheeses

Ice Cream 7
Two scoops of seasonal flavours, ask the team

Pan-fried Gnocchi  (V) 24

Courgette, basil, ricotta, hazelnut
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