Hot drinks

Drinks Menu

Cappuccino
Latte
Mocha
Flat white
Americano
Single espresso
Double espresso

£2.60
£2.60
£2.60
£2.60
£2.40
£2.00
£2.20

Shot of syrup/extra shot of coffee

£0.20

Hot chocolate
English Breakfast tea
Darjeeling Earl Grey
Green tea infusion
Peppermint tea infusion
Lemon and ginger tea
Camomile tea
Chai tea

£2.60
£2.00
£2.35
£2.35
£2.35
£2.35
£2.35
£2.35

All available with whole, skimmed and soya milk

Soft drinks
Orange juice 275ml
Apple juice 275ml
Wild English elderflower 275 ml
Rose lemonade 275ml
Ginger beer 275ml
Still mineral water 330ml
Sparkling mineral water 330ml

£3.25
£3.25
£3.25
£3.25
£3.25
£2.15
£2.15

Blood Orange 330ml
Coca Cola 330ml
Diet Coke 330ml

£2.50
£2.80
£2.50

Beer and ciders
Peroni Nastro Azzurro 330ml
English Cider

£4.25
£4.25

Wines
White

(£) Per bottle

175ml

250ml

19.90

5.20

7.20

22.60

5.50

7.90

24.10

6.00

8.40

26.20

6.60

9.20

19.90

5.20

7.20

19.90

5.20

7.20

22.60

5.50

7.90

24.10

6.00

8.40

26.20

6.60

9.20

Sparkling

Per bottle

125ml

NV Prosecco Spumante DOC Treviso, Rive della Chiesa, Italy

29.30

6.30

NV Rosé Spumante Brut VSQ, Rive della Chiesa, Italy

29.30

6.30

William Robertson Chenin Blanc 2016, South Africa
Fresh ﬂoral nose followed by a light attractive rounded fruit palate

Paniza Viura 2015, Spain
Intense aromas of green apples and pineapples with ﬂoral hints and almonds

Domaine Gayda ‘T’air d’Oc’ Sauvignon Blanc 2015, France
Fresh and citrus on the nose, with a crisp lively palate

Pinot Grigio ‘Bacaro’ IGT Veneto 2016, Italy
Delicious aromas of citrus and tropical fruits

Rosé
Les Terrasses Rosé 2015, France
Red fruit aromas with a hint of grapefruit

Red
William Robertson Cabernet Sauvignon - Merlot 2015, South Africa
A fruity soft dry red, with smooth round berry ﬂavours

Domaine Gayda ‘Flying Solo’ Syrah - Grenache 2015, France
Soft and smooth palate, followed by an explosion of red fruits at the nose

Buis D’Aps Pinot Noir 2015, France
Red berries, black currant and vanilla aromas

Churchill Estates ‘Meio Quiejo’ Douro 2013, Portugal
Smooth and velvety with an intense combination of black cherries and spices

Golden apple, exotic fruits and wild ﬂowers

Notes of strawberries, cherries, grapes and roses

All wines available in 125ml measures. Wine vintages are subject to availability.

Courtyard

at St Martin’s

Daily Menu

Made to Order

Savoury
Sandwiches
Panini
Salad boxes
Homemade soup and bread roll

Chicken Caesar salad

from £3.95
from £5.95
from £6.95
£4.50

(Available from 11.00am – 12noon only)

Homemade soup and sandwich
Homemade soup and salad box
Homemade soup and cake
Salad and cake
Mini Afternoon Tea Plate

Tea or coffee and a scone with jam and cream and a mini cake

Please ask our staff for allergen information

Lemon roasted salmon

With quinoa, edamame, mange tout, crisp salmon skin and a dill dressing

£11

Greek feta salad
£10

8oz handmade beef burger

from £2.60
£2.25
£2.30
from £2.95
£3.50
£3.50
£4.25
£3.95
£4.50

Daily offers
Tea or coffee plus a slice of slab cake

£11

With black olives, cherry tomatoes, cucumber, red onion, dry oregano, lemon and olive oil dressing

Sweet
Danish pastry
Croissant
Pastel de nata
Homemade cakes
Fruit pot
Yoghurt and granola pot
Chocolate mousse
Gluten-free cake
Scone with jam and cream

Grilled chicken fillet, herb croutons, cherry tomatoes, cos lettuce, fresh parmesan shavings and Caesar dressing

£4.50
£8.00
£10.00
£7.00
£9.50
£8.00

Served in a brioche bun, garnished with lettuce, tomato, crispy onions, gherkin and triple cooked chunky chips
Available with a choice of burger relish, chipotle chilli mayonnaise or English mustard mayonnaise
Gluten free bun available on request

£12
Hand crafted Mexican tofu and mixed bean burger

Served in a sesame seed bun, lettuce, gherkin, red onion, a tomato salsa and triple cooked chunky chips
Vegan or gluten free bun available on request

£12
Freshly battered haddock fillet

Served with garden peas or mushy peas, seasoned chips, tartar sauce and lemon wedge
Only available Fridays

£12

Courtyard Afternoon Tea

Platters

Smoked salmon and cucumber sandwich,
fruit scone with Cornish clotted cream and
jam, two mini cakes with a tea or coffee

A selection of British cheeses consisting of
cheddar, brie, stilton, goats cheese and Red
Leicester served with grapes, fruit and nut mix,
apple and thyme chutney, red onion marmalade,
cheese crackers and homemade bread

£11

Add a glass of sparkling rosé for £5

£10 for 1 person / £18 for 2 people
A selection of cured sliced meats, scotch egg,
pâté and lamb kofta served with feta stuffed
pequillo peppers, giant capers, piccalilli,
balsamic dip and chorizo topped flatbread

£13 for 1 person / £20 for 2 people

Payments by cash or card accepted

