
Sta rt e r S
Asparagus volute, poached hens egg (V)

Antipasti for two to share, selection of cured meats, 
cheeses, olives, foccacia

Seared seabass, rocket, broad beans, peas, 
chorizo, salad, lemon oil (GF)

Caramelized onion, saffron arancini pecorino (V)

Ask for a comprehensive list of ingredients  
should you have any allergy concerns or  
particular dietary requirements.

De S Se rt S

Sticky toffee pudding topped with tiramasu cream

Chocolate pot, honeycomb, vanilla ice cream

Selection of cheese and biscuits, chutney, celery

Bread and butter pudding, apricot glaze,  
whisky custard

M a i n

Steak platter for two to share -  20oz steak, mushroom, 
tomato, fries, peppercorn sauce (GF)

Roast cod, olive oil, mashed potato, roasted peppers, 
courgette (GF)

Putenesca, chilli, garlic, cherry tomato, olives, 
roasted courgette (VE, V)

Lemon and rosemary spatchcock chicken to share,  
Italian leaf salad, smashed potato (GF)

£90 
includes glass 

of Prosecco & luxury 
chocolates

£110 
includes bottle 

of Prosecco & luxury 
chocolates



Did you know you can hire The Yard 
for your own function or party. 

We have a fabulous bespoke area where 
you can host an event to remember. 

CALL 01244 325 199 TO DISCUSS 
YOUR REQUIREMENTS.

From beginner to someone looking to 
deveop their mastery of mixology.  

The Yard has the masterclass for you.

The price includes all the alcohol 
you need and an experience 

you’ll never forget!

£35 per person 
CALL 01244 325 199 TO BOOK

Prix 
Fixe Menu

Private 
Hire

CoCktail 
MaSterClaSS

Book now
Sunday 30th March

26 CIT Y ROAD, CHESTER CH1 3AE.

TELEPHONE 01244 325 199.

hello@theyardrestaurants.co.uk

 

2 course £30.00  |  3 course £35.00
Time to spoil that very special 

member of the family, price includes 
a glass of Prosecco and a goodie bag  

for mum.

CALL 01244 325 199 TO RESERVE YOUR TABLE

2 course £25.00 
3 course £30.00

Making a welcome return in 2025, and 
includes a small glass of house wine, 

beer or a soft drink!


