
 

CARL NOLLER  -  HEAD CHEF

A n t i pa s t i

Zuppa di Crescione 	 £6 
Watercress soup, blue cheese bon bons, 
crushed walnut

Salmone stagionato	 £8.95 	
Lemonchello cured salmon, pickled  
cucumber, chicory and radish salad (GF)

Pomodoro ripieno di formaggio 	 £7.95 
Tian of goatscheese and Mediterranean  
vegetables (GF,V)

Sanguinaccio  	 £9 
Black pudding, scotch egg, apple and  
celeriac remoulade

Paté di fegato di pollo 	 £8.50 
Chicken liver parfait with cherry and  
toasted brioche

Antipasti per due 	 £15 
Selection of Italian cured meats, 
olives, tomatoes, cheeses, breads

Capesante porri tartufo 	 £12.50 
Seared scallops, leek risotto, summer  
truffle (GF)

Olive miste	 £4.50	
Olives (GF, V)

Fresh focaccia	 £3 
Homemade

Burrata e arancia rossa 	 £9.50 
Buratta cheese from Puglia,  
blood orange, Manor Farm honey,  
coriander dressing  (V)

lnsalata di carciofi marinati ve 	 £8.25 
Marinated artichoke, orange fennel salad,  
orange dressing (V)

Branzino arrosto e panzanella 	 £10.50 
Roasted seabass with Heritage tomato  
panzanella salad

Cozze piccanti               Starter £9     Mains £16 
Mussels gently cooked in a spicy tomato  
sauce with fresh herbs  (GF)

Se c o n d i

Ragù di guancia di manzo 	 £14 
Beef cheek bolognese with fresh  
tagliatelle pasta 

Ravioli all’aragosta 	 £16.50 
Lobster ravioli, Saffron, fish, cream, 
tomatoes concasse, chive 

Gamberi tigre al pesto	 £16.50 
Tiger prawns, crispy salami, jalapeño 
pesto, tagliatelle (GF)

Bistecca di manzo	 £18.50 
10oz rump steak, slow roast tomato,  
mushroom  

Bistecca del giorno 
Steak of the day, ask your server for  
more details 	

Petta di pollo arrosto 	 £18  
Roast chicken breast, confit potato,  
pecorino and sweetcorn souffle,  
wild mushroom sauce 

Sogliola al limone	 £19 
Whole Torbay sole lemon and  
herb butter (GF)

Brodetto Sicilian fish stew	 £19 
Sicilian fish stew with saffron roulle	

Anatra arrosto 	 £19.50 
Roast duck slow roast peaches and  
fennel puree (GF)

Cavolfiore speziato	 £14 
Spiced braised cauliflower steak, 
wilted spinach, golden raisin puree, 
caper vinaigrette (GF)

Zampetto di suino brasato 	 £21 
Braised pigs trotter stuffed with  
chicken mousse & ham, creamed  
potatoes and onions

Scamone di agnello arrosto	 £21 
Rosemary salt crusted lamb rump,  
potato gnocchi, broad beans and peas

 

C o n t o r n i

ALL GLUTEN FREE & VEGETARIAN

Fries	 £4 
Mixed vegetables	 £4  
Mixed salad 	 £4 
Minted new potatoes	 £4

Sa l s e

Pepe (Peppercorn)	 £2.50 
Diana (Diane)	 £2.50 
Gorgonzola (Blue cheese)	 £2.50 
Vino rosso (Red wine jus)	 £2.50

D o l c i

Coppa al cioccolato 	 £6.50 
Chocolate pot, vanilla ice cream,  
honeycomb (GF)

Formaggi misti e miele 	 £9 
Selection of Italian cheeses and 
local honey

Yogurt alla vaniglia  	 £6.50 
Vanilla yoghurt, berry compote,  
crushed ameretti biscuits, almond tuile

Meringa limone	 £7 
Rose and pistachio mirangues,  
Amalfi lemon curd, strawberries, basil, sugar

Affogato	 £7 
Limoncello, vanilla ice cream  
& espresso (GF)

Galleggiante Prosecco	 £8.50 
Lemon sorbet and Prosecco float

 

Star ters Mains Sides

Desser ts

Sauces

It’s so good to have you back,  
we’ve missed the hustle and bustle  

and hope you enjoy our new  
menu - freshly prepared using only  

the highest quality ingredients - 
and where possible we’ve  

sourced locally too!
Buon Appetito

We l c o m e

A S K  U S  F O R  A  C O M P R E H E N S I V E  L I S T  O F  I N G R E D I E N T S  S H O U L D  Y O U  H A V E  A N Y  A L L E R G Y  C O N C E R N S  O R  P A R T I C U L A R  D I E T A R Y  R E Q U I R E M E N T S

Su nday Roast
ROAST BEEF OR CHICKEN £14.50

All the trimmings, with a beer or glass of 
house red or white 

“Mille Gr azie”
Without you guests and friends, we simply wouldn’t  

be here. So from all of us, to all of you.

THANKS!

Lu nch Menu ‘21
2 COURSES £22   |   3 COURSES £27.50

TUESDAY – SATURDAY 12:00 - 16:30 
Our delicious set menu that includes schooner or glass of red or white



Glass of Champagne	 S £9.00
Charles Chevalier		  B £50
Champagne Guy Laforge Brut - France	 S £9.00	 B £55
Charles Chevalier Rosé		  B £55
Perrier Jouet		  B £70
Perrier Jouet Rosé		  B £85
Ruinart Rosé		  B £85
Laurent Perrier Rosé		  B £90
Ruinart Blanc de Blanc		  B £95

Th e  Wh i t e s

Mirabello Pinot Grigio Rosé, IGT Provincia 
di Pavia - Italy	 M £5.00	 L £6.90	 B £19 
Pale coral pink, delicate, yet juicy palate with red berry characters.  
Slight creaminess leads to a crisp dry finish.   

I Castelli Pinot Grigio Blush delle Venezie D.O.C - Italy	 M £5.40 	L £7.20	 B £22 
Slightly mineral, soft and persistent with fruity notes and light aromatics.  
SWA Bronze Award.

Alma de Chile Syrah Rose Reserva - Chile	 		  B £28 
Rich cherry pink in colour, this is a serious rose with good structure and  
mouthfeel bursting with ripe strawberry flavours. Some residual CO2 gives the 
aromatics a lift and a fresh finish. SWA Silver Award.

Whispering Angel Rosé - France	 		  B £48 
Scent of crushed strawberries, peach,rosewater and orange blossom.  
Wonderfully dry and crisp with delicate summer berry fruits balanced by  
citrus zest acidity and a deliciously creamy finish.

Th e  Ro s é

Th e  Spa r k l i n g

The Rambler Chenin Blanc - South Africa		  M £5.00	 L £6.90	 B £19 
A tribute to the search for the best Chenin Blanc  
grapes, soft and rich with yellow apple and pear note.

Il Badalisc Pinot Grigio, DOC Delle Venezie - Italy	  	 M£5.20	  L £7	 B £21  
This PG is crisp, clean and bursting with green apple and citrus notes.

Sauvignon Blanc Primi Soli - Italy		  M £5.50	 L £7.30	 B £26 
A stylish wine that boasts oodles of citrus fruit and elderberry on the finish.  
SWA Silver Award.

Shucker’s Shack Sauvignon Blanc, 
Marlborough - New Zealand		  M £5.60	 L £7.40	 B £28 
Ideal to pair with Oysters and shellfish this wine has a tropical and zingy nature!

Bericanto Pinot Grigio DOC Delle - Italy	 			   B £22  
Brilliant in colour, intense ripe fruit aromas with slightly aromatic notes,  
gentle in the mouth, refreshing taste with an elegant finish. SWA Silver Award.

Catarratto Coste Siciliane - Italy	 			   B £26  
The Catarratto Lucido has a straw yellow colour with greenish hues.  
The bouquet is delicate with a brushof floral memorie such as iris, not too  
ripe and citrus; mineral finish

Illusion Chenin Blanc - South Africa	 			   B £28  
Green apples and peach aromas, this Chenin is floral and fun with the perfect  
balance of sweetness and acidity! SWA Commended.

Amatore Bianco Verona - Italy	 			   B £28  
A beautiful straw-yellow colour with intensecitrus and tropical fruit aromas.  
SWA Gold Award.

Te Papa Sauvignon Blanc - New Zealand	 			   B £30  
Apple-green hue with pungent aromas of guava and melon interlaced with  
tomato leaf and ripe nettlegreens. Shows all the hallmarks of Marlborough and  
its benchmark varietal, Sauvignon Blanc.

Healy & Gray Private Cellar Chardonnay Viognier - South Africa	 	 B £35  
Chardonnay is complemented here by Viognier’sfloral aromas, and the union  
of the two grapes produces a weighty wine that shows lavender and  
apricot accents.

3 Passo Bianco (VE) - Italy	 			   B £35  
Fresh, balanced, soft and round with light fruity notes. SWA Commended.

Circle of Life White, Stellenbosch - South Africa	 			   B £36  
This wine is awesome - a big rich Sauvignon having spent a decent amount of  
time in oak.

Gavi di Gavi Il Portino - Italy	 			   B £37  
This wine is a wonderful reflection of the Cortese grape variety. It is fruity and  
aromatic with just a hint of mineral notes and a mouth watering citrus  
finish. SWA Commended.

Coterie by Wildeberg Semillon Sauvignon Blanc, 
Coastal Region - South Africa	 			   B £38  
A Semillon & Sauvignon blend with a little time in oak. An incredible extra depth  
and richness to this wine.

Santa Seraffa Gavi del Comune di Gavi 2019 - Italy				   B £41 
A wine that makes you go ooo this is nice! A fine and pure expression of Gavi  
with pretty aromas of flora, citrus and green apple.

Th e  R e d s
The Rambler Barbera - Italy	 M £5.00	 L £6.90	 B £19 
A great easy drinking Barbera from North-West Italy.  
A light-medium bodied red with cherry and bramble notes

Nero d’ Avola Coste Siciliane - Italy 	 M £5.40 	 L £7.20	 B £22 
Distinguished by its depth and intense ruby red colour, it emanates a broad  
and complex aroma. In the mouth it shows a defined structure due to its tannic  
nature and its mellowness.

Fiori Sul Muro Sangiovese - Italy 	 M £5.40	 M £7.20	 B £22 
Rich, lush and delicious red wine, packed with fruit on the palate. Commended.

Merlot Primi Soli - Italy 	 M £5.40 	 M £7.20	 B £22 
Luscious blackberries combine with damson to give this wine an overwhelming  
abundance of fruit content.

Cramele Recas Pinot Noir - Romania	 		  B £25 
Complex aromas of black cherry, raspberry and cinnamon. Medium bodied with  
dried fruit notes that combine with fresh red berries and sweet spice on 
the palate. SWA Commended.

Crocera Barbera d’Asti Superiore - Italy	 		  B £26 
Single vineyard Barbera with 12 months in oak. It’s soft, yet rich and velvety.  
You’ll want to learn more once you’ve tried it!

Equino Malbec  - Argentina	 		  B £28 
A mix of plum, raspberry and blackberry, medium bodied, yet soft and silky  
with seductive tannins. A natural acidity which complements the fruits in a  
great, lengthy finish. SWA Bronze Award.

Illusion Pinotage - South Africa	 		  B £29 
A beautiful mulberry nose that is clean and fresh. The palate is medium-bodied  
with chewy black fruit.A hint of Provençal herbs and fennel, leading to a 
nicely poised finish. SWA Gold Award.

Amatore Rosso Verona - Italy	 		  B £30 
Over-ripe fruit flavours with soft tannins and a long, intriguing finish.  
SWA Silver Award.

Tenuta Serranova Appassimento- Italy	 		  B £30 
Ripe, southern and lightly savoury twist. from Vallone’s Tenuta Serranova estate,  
the home of Graticciaia, the region’s most famous Appassimento-style wine.

Primitivo Salento IGT Barrique Bio 2016. ‘Perrini’ - Italy	 		  B £32 
Dark garnet colour, wonderful spices on the nose, (Christmas in a glass!) 
especially cinnamon, very heady. Smooth and unctuous on the palate,  
mouth filling and layered, great long finish.

Chianti Classico Trambusti - Italy	 		  B £33 
An intense and fantastically rich, full-bodied red winewith a superb fruit structure.

Ripasso Della Valpolicella Villalta - Italy	 		  B £33 
Deep, opaque wine with concentrated and intense,rich, fruit flavours made from  
the appisimentoprocess of sun drying the grapes on lattices.

Marques del Atrio Crianza D.O.Ca Rioja - Spain	 		  B £36 
Dark red colour with violet tinges. High aromatic intensity, hints of red and  
black fruit blended with the oaky and vanilla notes coming from the barrel ageing.  
In the mouth it offers up firm and rounded tannins showing a good ripening.

Wandering Beeste Petite Sirah, Coastal Region - South Africa	 	 B £36 
The Petite Sirah has a nose of grated dark chocolate and graphite.  
A palate of warm, leafy fruit and cocoa bean.

Uggiano Chianti Riserva ‘Fagiano’ - Italy	 		  B £38 
Fagiano is Italian for Phesant which is often seen running through these  
vineyards in Tuscany. Warm, rich aromas of black cherry, dried fruits, spice  
and lightly balsamic notes.

Amarone Casa Giona - Italy	 		  B £55 
Rich in colour and firmly structured. A very balanced wine with notes of currants  
and wild berries well blended with oak aromas.

Montresor Amarone della Valpolicella ‘Satinato’ - Italy			   B £80 
Italian for Satin, which is decibes the mouthfeel for this smooth, rich and  
decadent Amarone. The wine is as stylish as the frosted black bottle it comes in.

Amarone della Valpolicella DOCG Classico 2015. 
‘Begali Lorenzo’ - Italy			   B £100 
Deep garnet colour. Intense aroma, ethereal and spicy. Soft dry and “smooth”  
flavour, with a vigorous full body, with long, satisfying finish.

Prà Morandina Amarone della Valpolicella - Italy			   B £110 
An Amarone of unusual grace, purity and elegance - with sublime aromas and  
a powerful,complex palate. Graziano Pra is a wonderful winemaker and this is his  
flagship wine. A true masterclass.

T H E  Y A R D  -  2 6  C I T Y  R O A D ,  C H E S T E R ,  C H 1  3 A E 

·  T E L E P H O N E  ( 0 1 2 4 4 )  3 2 5 1 9 9

f d c

TIP OF THE DAY: HOW TO LEAVE ONE!
The team likes to share the tips with our chosen charities, Show Racism the Red Card and Mind. But 
with all this business about cashless payments, the new system with the card machine can feel fiddly 
and cumbersome. So we wanted to make it easy for you: from now on the tip jar comes to you! We’re 

adding a discretionary 10% contribution for the tip jar to your bill. 
We’ll divide the tip between the team and as we always do, our chosen charities and nowhere else. 

But hey, if tipping is not your thing, just give us a quick nudge and we’ll take it off the bill and say no 
more about it. It’s not compulsory and we won’t make it weird – promise!

Th e  Bu bb  ly

Fontessa Prosecco Spumante Brut  - Italy		  S £7 
Lovely fresh fizz with notes of apple and lemon - perfect for a glass or a bottle!

Fontessa Prosecco Rosé  - Italy		  S £7 
We’re sure it’s going to be big this summer so get involved with the fresh  
red fruits bursting from the glass!

Cantina di Soliera Lambrusco di Sorbara DOC, Dry - Italy		  S £7 
Our new favourite fizz! Perfect with Anti-pasti or just to get started whilst you’re  
choosing your food. This is a dry and moreish sparkling red with a nose of  
strawberry and redcurrant. 


