Starters

Soup de jour, stout & treacle wheaten, whipped salted butter (V) (1a,c,3,6,7,9) £7.95

Chicken liver parfait, black fig brdlée, chicken skin crumble, toasted sourdough (1a,3,6,7,9,12) £9.5
Sticky Korean fried chicken, pickles, toasted sesame, gochujang mayo (1a,4,6,9,10,11,12) £8.95
St Tola goat’s cheese, beetroot meringue, grated candied walnuts, salt baked beets & pickled carrot

salad, honey beetroot gel, micro cress(V) (3,6,7,8a,b,12) £8.95

Main Course
Roast chicken supreme, black pudding & sage croquet, whipped potato, spiced cauliflower puree,
roast chicken cream. (1a,3,6,7,9,12) £21.95

The Yard Burger with smoked brisket, cheddar, caramelised bacon and onion jam, beer battered onion
ring, brioche and triple cooked chips. (1a,3,6,7,9,10,12) £19

Miso roasted cod, Kilkeel crab, herb crushed comber potatoes, buttered leek, mussel & fennel cream
(3,4,6,7,9.12,14) £23.95

Pea & shallot ravioli, butternut squash & fennel velouté, micro salad (9) (VG) £20

Dessert £7
Apple & blackberry brown sugar crumble, double vanilla custard, vanilla ice-cream (1a,c7,12)
Sticky toffee pudding, vanilla ice cream, salted caramel sauce (1a3,7,8e,12)
Chocolate torte, caramel popcorn, cookie crumb, chocolate sauce, chocolate ice cream (1a, 3, 6, 7, 12)

Mrs Colemans chocolate fudge sundae (1a,6,7,12)
All Hillyard House ice creams are produced by Lick Gelato in supporting local suppliers
Irish Artisan Cheese Board £10.95

Ballylisk, porter Cheddar, St Tola goats, Young Buck blue, wood roast pepper & tomato relish,
grapes, crackers (1a,3,c7,9,11,12)

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



