
Sta rt e r S
Marinated mixed olives (VE, GF) £4.50 

Anti pasti for 2 to share, selection of cured meats,  
cheese, olives, tomatoes, bread and chutney £18.50 

Charred octopus, bruschetta, lemonchello 
dressing £9.50 

Heritage carrots salad, smoked hummous, 
carrot top pesto, cumin yogurt (VE, GF) £8.75 

Black pudding, crispy egg, smoked tomato 
chutney £9.50 

Tomato celery and apple soup £6.50 (GF)

Crispy bellypork scallops, apple and vanilla 
purée, black pudding £12.50 

Herb crusted camembert, roasted courgettes, 
rocket, pickled walnuts and honey croutes £11.50 

Classic Caesar salad £9.00

M a i n S
Beef cheek bolognese, rigatoni pasta £16.50 

Americana panchetta, chilli, garlic, red wine, 
tomato sauce £17.50 

Puttanesca roast courgette, chilli, garlic, 
olives, capers (VE)  £16.00

Seafood pasta, mussels, clams, squid, prawns, 
razor clams, chilli, tomato sauce  £19.50 

Roast duck, apple and vanilla puree, sauteed 
cabbage, blackberry jus (GF) £25.00

10oz rump steak, mushroom, tomato, fries,  
pepper sauce (GF)  £24.00 

Roast lamb rump, truffle, mashed potato, cranberry 
and coffee jus, crispy kale (GF) £24.50 

Seabass, new potatoes, cherry tomato, olives, 
chilli and lime butter (GF) £22.00

Market fish of the day                                          market price

Roast chicken breast, gorgonzola gnocci 
wild garlic oil  £19.50

 
Si d e S
ALL SIDES GLUTEN FREE & VEGETARIAN

Fries £4.50 
Parmesan and truffle fries £5.50
Heritage carrots, tarragon butter  £5.00
Mixed salad  £4.50

 

d e S S e rt S
Chocolate pot, honeycomb, vanilla ice cream (GF) £7.50 

Affagatto icecream, expresso lemonchello (GF) £8.50 

Selection of cheese & chutney, biscuits £11.00 

Italian Eaton mess £7.00

Tonka bean pannacotta, berry compote, crushed 
ameretti, biscuits  £6.50 

CARL NOLLER  -  HEAD CHEF

Buongior no

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 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

  

 

March has certainly lived up to its 
name, it’s gone so fast! 

Welcome to our new Spring menu, 
local ingredients where possible 

as always and some fabulous 
fresh dishes to ring in the new season. 

Buon Appetito
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f d c

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!

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

cheSter 
raceS

Make a proper day 
of it, enjoy brunch or an 
evening meal with us.

tour of 
italy

Regional menu and wine 
with 5 courses & 5 wines. 

£80 pp
ASK FOR DETAILS ASK FOR DETAILS


