Yard

MODERN [TALIAN DINING

Prix FixE
MENU

2 COURSE
£20

3 COURSE
£25

Tue - FRI SERVED UNTIL 18.45

ASK US FOR A COMPREHENSIVE
LIST OF INGREDIENTS
SHOULD YOU HAVE ANY ALLERGY
CONCERNS OR PARTICULAR
DIETARY REQUIREMENTS

STARTERS

Spiced carrot soup corriander oil (VE,GF)
Mushroom croquettes, truffle mayonaise

Sardines on toast, tomato, feta, mint salad

MAINS

Beef cheek bolognese, tagliatelle

Rigatoni pasta, tomato vodka sauce, finished
with mascapone cheese, fresh basil (V)

Roast local chicken breast, panchetta,
braised peas and lettuce

Roast seabass, saffron and pea risotto

DESSERTS

Chocolate pot, vanilla ice cream,
honeycomb

Lemon mirangue, choux bun

ltalian Eaton mess

THE YARD - 26 CITY ROAD, CHESTER,

®®®

3AE - TELEPHONE (01244) 325199




The Yard
SUNDAY
RoAsT

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

=

The
COCKTAIL

masterclass

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

CALL (01244) 325 199 TO BOOK
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MOTHERS
DAy

SUNDAY 10th MARCH

£32.50

gl
BOTTOMLESS
STEAK
AND FRIES

WEDNESDAY & SUNDAY
£35 per person
Unlimited steak and fries with a

selection of bread, dips and sauces
to accompany your dish!
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