
Sta rt e r s
Homemade soup of the day

Wild mushroom and truffle arancini with  
parmesan foam and rocket oil (V)

Cherry tomato bruschetta with burrata cheese  
and fresh basil (VE)

Spiced whitebait with aioli sauce

Black pudding and celeriac tower with crispy hens  
egg and traditional brown sauce

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

particular dietary requirements.

De ss e rt s

Selection of ice creams;  
chocolate / strawberry / vanilla

Sticky toffee pudding with cream

Baked New York style cheesecake, 
strawberry coulis

M a i n

Roast Beef or Mediterranean half roast chicken -  
crispy roast potatoes, honey glazed carrots, spring 
greens, cauliflower cheese and Yorkshire pudding

Pan seared Mediterranean cod, tomato and basil sauce,  
cherry tomatoes, olives and new potatoes

Pork chop, parmesan mashed potatoes, seasonal greens 
drizzled with a creamy mushroom sauce

Cauliflower steak, garlic mashed potatoes, sauteed 
greens, chimichurri sauce (V)£30 

2 course

£35 
3 course

All m u ms r ecei v e a  
25% discou nt vouch er*  

a n d k i ds eat fr ee!

Su n day 15th Ma rch 
12.00-20.00



Bottomless 
Brunch

Private 
Hire

£35.00 per person
For 90 mins get unlimited 

cocktails, bottled beer & fizz. 
Sharing platter of chicken 

skewers, arancini, bruschetta, 
belly pork bites, honey glazed 

chipolatas, bread & dips!

Booking essential -  
call 01244 325 199 to  

reserve your table

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.

Sunday 21st June
Call 

01244 325 199 
to book

26 CIT Y ROAD, CHESTER CH1 3AE. 

TELEPHONE 01244 325 199.

hel lo@ theyardres taurants .co.uk

Chester
Races

6th - 8th May 2026
If you’re looking for a special race 
day experience, take your seat in 
our fabulous restaurant and dine        

                          on the highest  
                         quality ingredients  
                              and soak up the  
                                atmosphere!  
                               It’s a winning  
                              combination.

*25% off next visit - up to 10 
guests - available at all our venues.


