
Bbq'd Hake Skewer served with a coriander
and tamarind chutney and a coriander and
red onion salad - £6

Salt and pepper Tempura prawns served with
crispy chili oil and a lemon aioli - £ 6

Bbq'd Asparagus served with a wild garlic
pesto, Cured egg yolk and herbs  £5.50
 
Potato skins with garlic mayo and house
seasoning -£5

THE
BRICKYARD SMALL PLATES

Thebrickyardbrotton.com

15 High Street
Brotton
TS12 2PE

LARGE PLATES

THE BRICKYARDS’ PARMOS

Original Parmo - £14

Njuda and Black Pudding  - £15

Salami and wild mushroom- £15

DIPS AND SAUCES

Garlic Mayo - £1

Brickyards’ BBQ - £1
 

Buffalo Sauce - £1

Ranch Dip - £1
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Hot Shot Parmo - £15

Lamb Rump - £16.50
Served with a pea puree, bbq'd asparagus, 
Lamb jus and a lamb stew topped with wild

garlic pesto.

Rigatoni Alla Vodka £15
Silky and rich, tomato sauce with a vodka and

Ricotta base topped with hand chopped pesto 
Basil, rocket and grated parmesan and chives 

Sea Bass - £16.50
wild sea bass served with crushed jersey royal

potato salad with roasted courgette, prawn and
saffron bisque and courgette salad.

Bbq'd Pork Belly- £15.50
served with mushroom puree crushed salt and

pepper potatoes topped with crispy kale,
finished with a Satay sauce.

 
Roasted Cod  - £16

Roast cod served with braised leeks, a sauce
using Pickled muscles, confit potatoes, Trout roe
and chopped chives and topped with shoestring

potatoes served with toasted foccacia on the
side.

The Brickyard Burger - £13.50
Beef burger grilled and topped with cheese,

pickles, burger sauce, lettuce and triple cooked
chips tossed in our house seasoning. 

FROM THE GRILL 

Fillet - £28.50
Prized on the tenderness of this cut, it comes from a
part of the cow that does very little work - giving it

the best tenderness a steak can offer.

Rump - £20 
A tender cut with some good marbling and great

flavour. Definitely a firm favourite.

Sirloin - £24
A really flavourful cut with a nice coating of fat, and

exceptional marbling, the brickyards’ favourite.
 

Mixed Grill - £40 
Our mixed grill here changes daily, depending
on fresh local ingredients to shine, cooked to

just how you like it

Steak Sauces 
Peppercorn Sauce - £2.50

Chimichuri Butter -£2.50

Brickyard Steak Sauce - £2.50

Caramelised Onion and Beef Fat Butter -
£2.50

All Of our meat and fish are cooked on our Japanese
lump wood charcoal grill. Cooked to your preference

(we suggest medium rare)

Our burgers can be topped with any of our parmo toppings
For an extra £1 .50
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All of our parmos are served with triple cooked chips,
tossed in our house seasoning. 



THE
BRICKYARD

SIDE’S
Crispy Handmade Tater Tots - £4 
Triple cooked chips tossed in our house
seasoning - £3.50
Truffle and Parm Fries - £4.50
Chicken Wings tossed in our house
seasoning -£4
Braised green Veg - £3.50
Beer Battered Onion rings - £4

DESSERTS
Eton mess - £5.50

Creamy, cold and loaded with berried and merigange perfect for a light treat
Warm Homemade Chocolate Brownie - £5.50

Warm, sticky and indulgent, served with chocolate chip ice cream
Apple Crumble - £5

 Baked till golden brown and served with a jug of custard
Lemon Posset- £5.50

 Creamy and perfectly refreshing served with a cookie and shortbread crumb
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If you have any dietary requirements 
please do let one of the front of house staff know 

and we will be happy to help!

Please note that our menu is subject to change/availability.
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Set Menu Deal

Choose any small plate (starter)

Choose from any large plate or our parmos
(excluding the lamb rump and cod dishes)

Choose any desert

2 courses for £17.50 

3 courses for £20 

This can not be used with any other offers
or discounts, available all week excluding
Sundays. 
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  The Yard Sale 
Wednesday - get 2 large plates for £26
(Excluding the cod and lamb rump)

Thursday - 2 rump cap steaks (8oz) Served
with chips tossed in our house seasoning,
your choice of sauce and any drink of your
choosing

Friday - Get ANY 2 parmos for £25 

Saturday - Buy 1 cocktail and get another
half price

Sunday- Get a large glass of any wine for
the price of a small glass 


