
Beef cheek bolognese papradelle 

Rigatoni pasta, tomato, vodka,  
mascapone, finished with fresh basil 

Americana slow cooked pork shoulder,  
red wine panchetta, chilli, garlic 

Gorgonzola cream, gnocci, toasted 
almonds (V) 

Putenesca, cherry tomato, chilli, garlic, 
red onion cougette fresh herbs (V) 

Carbonara

Arribiatta, chilli, garlic, red onion,  
tomato, basil, sauce 

Rigatoni, kale, walnut, pesto, cavlo nero

   

Ex pr ess
Lu nch 
pasta w ith 

a glass of w i n e, 
bottled beer 
or soft dr i n k 

£15 
per person

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 lle   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
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The
Co c kta i l 
masterclass

Bottomless
steak 

and fries

From beginner to someone looking 
to develop their  

mastery of mixology, The Yard has  
the masterclass for you.

The price includes alcohol 
and an experience you’ll 

never forget!

£35 per person
C A LL  (0124 4)  325  199 TO BOOK

WEDNESDAY & SUNDAY 
£35 per person

Unlimited steak and fries with a 
selection of bread, dips and sauces 

to accompany your dish!

Valentine’s Day
3 c ou r se s 

£80 
pe r c ou ple

Includes a  glass  of 
Prosecco each

The Yard
Su n day 
Roa st

There simply isn’t a better way 
to celebrate a chilly winter 

Sunday than tucking in to an 
epic Sunday roast.

Pair that to a restaurant with a 
fabulous atmosphere and you 

have the recipe for a 
perfect Sunday afternoon.

ASK YOUR SERVER FOR A MENU


