
    

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

Tomato celery and apple soup (GF)

Classic Caesar salad 
 

M A i n s
Beef cheek bolognese, rigatoni pasta 

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

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

Roast chicken breast, gorgonzola gnocci 
wild garlic oil

d e s s e rt s  

Chocolate pot, honeycomb, 
vanilla ice cream (GF)

Affagatto icecream, 
espresso lemonchello (GF)

Italian Eaton mess
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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!

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


