
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 |  £14

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

CRISPY CA L A M A RI ,  L E MO N W I T H S A F F RO N D I P  DF |  £12

CURED SE A TROU T,  P IC K L ED B L 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

FRIED CHICK EN BITE S ,  R A NC H S A U C E W I T H B A N K S IDE H OT H O N E Y |  £12

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

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 V *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 W I T H C R I S P Y K A L E V  |  £ 2 2

PA N-SE A RED COD ,  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 RO N 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 |  £ 28   

S IRLOIN STE A K (2 0 0G) ,  C A F È DE PA R I S  S A U C E W I T H F R E N C H F R I E S GF |  £ 3 4

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 *VE  |  £ 6 

MIX ED OL IV E S  GF VE |  £ 6

@ARTYARDBANKSIDE

V vegetarian VE vegan GF gluten-free DF dairy-free *GF gluten-free on request *V vegetarian on request *VE vegan 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

D E S S E R T S
BIT TER CHOCOL ATE CRÉMEUX ,  H A Z E L N U T P R A L I N E ,  G R IOT T I N E C H E R R I E S W I T H S A LT ED M I L K I C E C R E A M  V |  £10 

CHE STNU T & VA NILL A CHEE SECA K E  W I T H P L U M J A M V GF |  £10 

TONK A BE A N PA NN A COT TA ,  S P IC ED P E A R W I T H F L A K ED A L MO NDS VE GF |  £8

A RT YA RD BURGER  | £ 27
caramelised onions, cheddar, pickled cucumber, house aioli with French fries

MUSHROOM BURGER  VE | £ 27 
caramelised onions, mushroom, vegan Applewood cheddar, pickled cucumber,  

house aioli with French Fries

CHICK EN CLUB SA NDWICH  | £ 20  
slaw, chipotle mayo, Applewood cheddar, house pickles, bacon, crisps

SCHNIT ZEL CA E SA R SA L A D  | £ 24  
breaded chicken, Caesar dressing, lettuce, croutons, onsen egg, radish

SUPERFOOD SA L A D VE GF | £ 2 2  
hummus, sweet potato, avocado, quinoa, pomegranate, cabbage, leaves & seeds 

SE A SON A L LE AV E S  GF VE |  £ 6   
with house dressing

CH A RRED BROCCOLI  V GF |  £7 
ranch labneh with puffed wild rice

ROA STED BA BY POTATOE S  V *GF |  £7   
dill sour cream with Belper Knolle

SAU TÉED GREENS  V GF |  £ 6   
nutmeg cream with chopped chestnuts

FRENCH FRIE S  V *GF |  £7 
plain | spiced | truffled

C L A S S I C S S I D E S


