
S M A L L  P L A T E S
BURR ATA ,  C H A R R ED F IG S ,  P RO S C I U T TO C R U DO,  S P IC ED H O N E Y W I T H C A ND I ED WA L N U T S *V |  £13

CONFIT LEEK S ,  C OM T É E M U L S IO N W I T H TOA S T ED H A Z E L N U T S V, GF |  £ 9

H A RIS SA-GL A ZED CA RROT S ,  W H I P P ED OAT C R E A M W I T H C R I S P Y C H IC K P E A S VE, GF |  £ 9

SE A RED SCA LLOP S ,  PA R S N I P  P U R É E W I T H H O U S E X .O.  S A U C E |  £15

CURED SE A TROU T,  P IC K L ED BL AC K B E R R I E S ,  B U T T E R M I L K DR E S S I N G W I T H RY E C R I S P S |  £ 9

CRISPY PORK BELLY,  C A R A M E L I S ED A P P L E A ND M I S O P U R É E W I T H P IC K L ED KO H L R A B I  GF |  £11

V ENISON TA RTA RE ,  C A P E R A IO L I ,  W H I P P ED EGG YO L K ,  HO R S E R A D I S H W I T H B E E T ROOT S H A R D DF |  £12

M A I N S
WILD MUSHROOM RISOT TO ,  C H A R R ED C O R N P U R É E ,  TA R R AGO N W I T H A R T IC H O K E C R I S P S VE  |  £ 2 2

PUMPK IN & R ICOT TA R AV IOL I ,  C A L A B R I A N C H I L L I  S A U C E ,  C R I S P Y K A L E W I T H S AG E PA N G R AT TATO  V  |  £ 2 2

PA N-SE A RED H A L IBU T,  S A L S I F Y,  K E TA ,  D I L L  A ND C A P E R B E U R R E B L A N C W I T H B RON Z E F E N N E L  GF  |  £ 26

SLOW- COOK ED SA LMON ,  W H I T E B E A N A ND C H O R I ZO R AGO U T W I T H C R I S P Y C AVA LO N E RO  GF  |  £ 26

GL A ZED CHICK EN ,  T R U F F L ED P O L E N TA ,  P IC K L ED G I RO L L E S W I T H TA R R AGO N S A U C E  GF  |  £ 27

SE A RED DUCK BRE A ST, PISTACHIO, PICKLED FENNEL, CHERRY GLAZE WITH CHARRED ORANGE GF, DF  | £27

BR A ISED OX CHEEK ,  C E L E R I AC P U R É E ,  C R I S P Y O N ION W I T H P O R T J U S   |  £ 2 9             

HOUSE FOCACCI A ,  C A R A M E L I S ED O N IO N W I T H B L AC K T R U F F L E H U M M U S V  |  £ 6 

S H AV ED C A B B AG E ,  A P P L E A ND  

F E N N E L S L AW  VE GF |  £ 6   
with tahini and orange dressing

S E A S O N A L L E AV E S  VE GF |  £ 6   
with house dressing

C H A R R ED B ROC C O L I  GF |  £7 
ranch labneh with puffed wild rice

ROA S T ED B A BY P OTATO E S *GF |  £7   
dill sour cream with Belper Knolle

S A U T É ED G R E E N S GF |  £ 6   
nutmeg cream with chopped chestnuts

F R E N C H F R I E S *GF |  £7 
plain | spiced | truffled

@ARTYARDBANKSIDE

S I D E S

V vegetarian   VE vegan  GF gluten-free  DF dairy-free *GF gluten-free on request *V vegetarian on request.   
Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which goes to the team. If you have any dietary requirements or are concerned  

about food allergies, e.g. nuts, you’re invited to ask one of our team members for assistance with menu selection.

F O R  T H E  T A B L E


