THE YARD COCKTAILS s o i

SPRITZ/ MARGARITAS
12 ' 13

Aperol ,-;? Classic

Hugo X : Y Spicy
Limoncello Hot Honey Peach
Coconut & Pineapple h Cucumber & Mint

NIBBLES

Marinated Olives 5 Grilled Sourdough 6 Truffle Mix Nuts 6

BBQ MENU

Our menu is designed for sharing. All our chosen dishes will come to your table as they are ready.

Grilled Squid Romesco sauce, rose harissa 12
Barbequed Tiger Prawns Chorizo butter & lemon 12.5
Barbequed Sea Bream  Summer courgettes & sauce vierge 24
Beef Shin Birria Taco  Black beans & guindillas (MC) 15
Grilled Lamb Kofta Roasted garlic yogurt tzatziki & flatbread 14
Jerk Chicken Thighs Crushed avocado & coriander 14
Barbequed Pork Ribs Black treacle, soy & lime 12
Grilled Tomatoes Tabbouleh, smoked onions & olive vinnagrette 11
Italian Burrata Heritage tomatoes, pesto & focaccia 14
Barbequed Salad of Courgettes Whipped feta, baby gem & basil pesto 14
Whipped Hummous  Basil pesto & foccacia 12
Triple Cooked Chips & Aioli 6.5
Green Chilli & Fennel Slaw 6

SIDES

Fries
Truffle & Parmesan Fries
Mixed Leaf Salad 6.

Grilled Tenderstem Broccoli
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(MC) = Members Choice 50% off

Please inform us of any allergies you may have. As our food is prepared fresh in our kitchen, we cannot guarantee items will be entirely free of trace allergens.
If you suffer from a life-threatening allergy, please make a manager aware of this.

A discretionary 12.5% service charge will be added to your bill, this can be removed on request



