
STARTERS                                                  

Selection of Warm Breads,  Salted Butter, Tapenade V                               £6
Soup of the Day, Homemade Guinness and Treacle Wheaten, Salted Butter V GF*              £6
Hillyard Prawn Cocktail, Spiced Avocado, Tomato Salsa, Toasted Sourdough GF*            £9.50
Wild Mushroom and Aged Parmesan Arancini, Garlic Aioli, Truffle Oil                 £8.50
Korean Fried Chicken, Pickled Onions, Gochujang Mayo, Sesame GF*                £8.50
Smoked Pancetta Caesar, Sourdough Croutons, Aged Parmesan                 £8.50Smoked Pancetta Caesar, Sourdough Croutons, Aged Parmesan                 £8.50
Baked Goats Cheese and Pickled Beetroot Salad, Ranch Dressing V GF           £8.50

MAINS

The Yard Beef and Marrow Burger                                     £17
Jack Cheese, Tomato, Pickles, Relish, Chips  GF*                               

Mrs Coleman’s Steak Sandwich                                      £18
Wild Mushroom, Caramelised Onion, French Fried Onion, Peppercorn Cream, Chips       

Fish and Chips                                  ½ fish £14.50 full fish £17.50Fish and Chips                                  ½ fish £14.50 full fish £17.50
Mushy Peas, Curry Sauce, Tartar Sauce, Lemon            

Thyme Roasted Chicken                                          £18
Cauliflower Purée, Charred Cabbage, Creamed Potato, Chicken Jus GF               

Baked Tomato and Chorizo Pasta                                      £16 
Chilli, Fine Herbs and Goats Cheese                  

FROM THE BROILER

Hillyard’s Salt Aged 10oz Sirloin GF                                       £32Hillyard’s Salt Aged 10oz Sirloin GF                                       £32
28 Day Dry Aged 8oz Fillet GF                                     £36.50
Salt Aged Lamb Rump                                                 £26
Sugar Pit Pork Chop GF                                              £18
*All Served with Charred Spring Onions, Roasted Tomato, Mushrooms, a Choice of Side and Sauce

SIDES                               all £4

Skin on Fries
Home Cut ChipsHome Cut Chips
Garlic Home Cut Chips
Truffle and Parmesan Fries
Tenderstem Broccoli

Creamed Potato
Creamed Champ
Little Caesar 
Beer Battered Onion Rings
Wild Mushrooms

SAUCES            all £2

Meat Juice Gravy
Peppercorn Cream
Hollandaise
Garlic Butter
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SWEETS                                                

Sticky Toffee and Ginger Pudding, Salted Caramel, Milk Ice Cream  V                 £7
Chocolate Brownie, Smashed Honeycomb, Vanilla Ice Cream V                    £7
Pavlova, Passion Fruit Curd, Fresh Raspberry, Almond Praline Dust V                £7
Apple and Blackcurrant Crumble and Homemade Custard V GF                   £7
Milk Ice Cream, Honeycomb, Bitter Chocolate V GF                           £6
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