
 
 

The Yard Dining Menu 

Lunch Monday – Saturday / Dinner Monday - Thursday 

 

Soup of the Day, stout and treacle wheaten, salted butter (1a,c,3,6,7,9) (V) £6 

Seafood chowder, stout and treacle wheaten (1a, 2, 4, 6, 7, 9, 12, 14) £8.50 / £14 

Sticky Korean fried chicken, pickles, toasted sesame, gochujang mayo (1a,4,6,9,10,11,12) £7 / £11.50 

Caramelised onion tart, chamomile carrot, radish, chestnut, mushroom, candied walnut (6, 9, 12) (V) 

£8   Add St Tola goats’ cheese £1.50 

 

(Sandwiches served between 12-4) 

Honey glazed ham and grilled cheese sourdough sandwich (1a, 6, 7, 9, 10, 12) £8 

Mrs Coleman’s butter milk fried chicken sandwich, celeriac slaw, bacon jam, hot sauce mayo (1a, 6, 7, 

9, 10, 12) £8 

Mediterranean vegetable sandwich, feta crumb, citrus basil dressing, mixed leaves (1a, 2, 3, 6, 7, 12) (V) 

£8 

Add soup or fries £3 

 

The Yard Burger with smoked brisket, cheddar, caramelised bacon and onion jam, beer battered 

onion ring, brioche (1a,3,6,7,9,10,12) £10 

 

Mrs Coleman’s Pie of the Day, topped with mash (1a,2, 3, 4, 6, 7, 9, 10, 12, 14) £10 

 
Ale battered haddock goujons and triple cooked chips, charred lemon, pea puree, hand chopped 

tartar (1a,3,4,6,10,12) £14 

Cured steak sandwich, chargrilled sourdough, The Yard onion strings, Bushmills peppercorn sauce, 

triple cooked chips (1a,b,6,7,9,12) £16 

Spiced cauliflower steak with rosemary, hummus, autumnal vegetables (6, 9) £14 

 

Allergen Information: 1. Cereals (a) Wheat (b) Rye (c) Oats (d) Barley    2. Crustaceans   3. Eggs       4. Fish     5. Peanuts      6. 

Soybeans 7. Milk (including lactose)                                                                                                                                                                            

8. Nuts, (a)Almonds (b)Hazelnuts (c)Walnuts (d)Cashews (e)Pecan nuts (f)Brazil nuts (g)Pistachio nuts (h)Macadamia or 

Queensland nuts (i)Chestnuts (j)Pine nuts                                                                                                                                                     

9. Celery   10. Mustard    11. Sesame seeds   12.Sulphur dioxide and sulphites   13.Lupin   14.Molluscs 

 



 
Sides £5 

Champ with salted butter (6) 

Chunky chips with rosemary (6, 12) 

Truffle and Parmesan fries (3, 6, 7, 12) 

The Yard onion strings (1a, 6, 7) 

 

Dessert £7 

Apple and blackberry brown sugar crumble, double vanilla custard, vanilla ice-cream (1a,c7,12) 
 
Sticky toffee pudding, honeycomb ice cream, salted caramel sauce, Yellowman shard (1a3,7,12) 
 
Mrs Colemans Hot Chocolate fudge Brownie sundae (1a,6,7,12) 
 
Chocolate torte, caramel popcorn, cookie crumb, chocolate sauce, chocolate ice cream (1a, 3, 6, 7, 12)  
 

All Hillyard House ice creams are proudly produced by Lick Gelato in supporting local suppliers 

 

Petite Fours £4.95 

Hand rolled chocolate truffles, macaroons (3, 6, 7, 8a) 

 

 

 

 
 

 

 

 

 

 

 

 

 

Allergen Information: 1. Cereals (a) Wheat (b) Rye (c) Oats (d) Barley    2. Crustaceans   3. Eggs       4. Fish     5. Peanuts      6. 

Soybeans 7. Milk (including lactose)                                                                                                                                                                            

8. Nuts, (a)Almonds (b)Hazelnuts (c)Walnuts (d)Cashews (e)Pecan nuts (f)Brazil nuts (g)Pistachio nuts (h)Macadamia or 

Queensland nuts (i)Chestnuts (j)Pine nuts                                                                                                                                                     

9. Celery   10. Mustard    11. Sesame seeds   12.Sulphur dioxide and sulphites   13.Lupin   14.Molluscs 


