
    

Pr ix Fixe
Men u 
2 cou rse 

£20  
3 cou rse 

£25

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  yo u  h Av e  A n y  A l l e r g y  
c o n c e r n s  o r  PA r t i c u l A r  

d i e t A ry  r e q u i r e M e n t s

tu e  -  Fr i  s e rv e d  u n t i l  18 .45

stA rt e r s
Grilled sardines, toasted foccacia, 
tomato sauce, gremalata dressing   

Roast tomato and balsamic soup (VE)     

Spinach and ricotta arancini, tomato sauce (V)  

 

M A i n s
Eaton estate venison ragu, panchetta and 
five spice fresh tagliatelle pasta

Smoked chicken, wild mushroom and 
spinach risotto (GF)

Roast fillet of seabass, new potatoes,  
cherry tomatoes, olives, chilli lime butter

d e s s e rt s  

Marmalade bread and butter pudding, 
whisky custard

Chocolate pot, honeycomb, 
vanilla ice cream (GF)  

Tonka bean panna cotta, 
berry compote, crushed amaretti 
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ch r i st M A s 
Bo ok i ng s

th e su n dAy 
roA st

Whether it’s a romantic festive feast for 
two, or you’re looking for an atmospheric 

restaurant vibe to host a party,  
The Yard is the perfect place to 

celebrate.
C A LL  US TO R E SE RV E YOUR DATE

(01244)  325199

This world class, set menu is the  
perfect reward to round off the weekend. 

ASK YOUR SERVER FOR A MENU 
 £18.50
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