
Sta rt e r S
Wild mushroom truffle arancini (V) 

Citrus cured salmon, pickled cucumber, 
radish salad (GF) 

Black pudding, crispy egg, smoked 
tomato chutney 

Tomato bruschetta, smoked hummus
This is it, not a lot more 
to say other than thanks 

for supporting 
The Yard this year - 

we love this place and 
the people in it.

Happy New Year people!
CARL NOLLER - HEAD CHEF

£40
per person

Ask us for a comprehensive list of ingredients 
should you have any allergy 

 concerns or particular dietary requirements.

De S Se rt S
Chocolate pot honeycomb 

vanilla ice cream 

Affagato vanilla ice cream expresso Amaretto 

Cheese board selection of cheese 
and biscuits chutney 

M a i n
10oz rump steak mushroom tomato, 

fries, Diane sauce (GF) 

Roast seabass, saffron pea risotto (GF) 

Spiced aubergine, red pepper coulis, 
toasted almonds (VE)

Amatriciana smoked panchetta, chilli, 
garlic and tomato pasta

Bo t t oM l e S S 
St e a k & Fr i e S

WEDNESDAY 
& SUNDAY 

£35 per person

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

to accompany your dish!

NEW 
YEARS 

EVE
MENU
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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!

ch r iSt M a S 
Bo ok i ng S
Yes, it might seem as though 
we haven’t even started the 
Summer celebrations BUT... 

you now what it’s like, 
one minute it’s beaches 

and cocktails by the pool, the 
next it’s baubles and 

a major panic as you haven’t 
sorted a table out. 

Do it now, and you can relax
for the rest of the year.

cheSter 
raceS

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

ASK FOR DETAILS

Su n Day 
roaStS 
are  back!

The legend that is The Yard Sunday 
Roast is back on the menu -  

do not miss this showstopper of a 
culinary treat.

2 courses from £15.00 
3 courses from £18.50

Available 21st Jan - 28th Feb 2025* 
Don’t miss out on this delicious Chef 

inspired set menu.

Pr i x Fi x e 
Men u

St ea k oFFer 
LUNCH £12.95   |   DINNER £15.95

 TUESDAY & THURSDAYS ALL DAY 
(available 21st January - 28th February 2025*

Sumptuous 10oz Rump Steak, mushroom & tomato with fries 
and a glass of red wine - what a feast.

*Excludes 14th February, not to be used in conjuction with any other offer.

new yearS 
eve*

Have you booked yet? 
We’ve laid on a spread befitting 

the occasion, focusing on 
a fabulous dining experience 

to round off the year,  
Come and join us, wave cheerio 

to ‘24 in style.

CALL (01244) 325 199 TO BOOK 


