QY

THE
GOODS YARD

Freehouse Pub & Kitchen

(ve) - vegan (v) - vegetarian (vea) - vegan available (gf) - gluten free (gfa) - gluten free available (n) - nuts

STARTERS

YARD SCOTCH EGG ] 6.5 SALT & PEPPER SQUID (gf) 7
Served with celeriac remoulade & endive. Isle of Wight black garlic aioli with rocket & pea shoot salad.
CAULIFLOWER WINGS / 6.5 SOUP OF THE DAY (v,vea,gfa) 8
CHICKEN WINGS (gf,v,vea) Please ask your server. Served with a warm bread roll.

Your choices of Frank’s buffalo hot sauce or smokey BBQ.

LINGUINE ALLA NORMA (vea) 16
Roasted aubergine in arich tomato sauce wth capers & parmesean.

PEPPERONI PIZZA (gfa) 15.5
Handstreched stonebaked pizza topped with homemade tomato pizza sauce, spicy pepperoni & mozarella cheese.

FORAGER PIZZA (v,gfa) 15.5
Handstreched stonebaked pizza topped with homemade tomato pizza sauce, chargrilled vegetables, sun blushed tomatoes, balsamic glaze.

&mozarella cheese.

100z 32 DAY AGED DORSET RIBEYE STEAK (gf) 27.5
Ribeye steak with confit mushroom, skin on fries & watercress salad. (add mushroom sauce /peppercorn / béarnaise +2)

PANCETTA WRAPPED ROASTED CHICKEN BREAST (gf) 21.5
Filled with mozarella cheese served with pesto creamed potato and a tomato & herb sauce.

YARD FISH & CHIPS(gf 14
Sustainable fish hand dipped in real ale & Dorset sea salt batter with fries, mushy peas & chunky dill tartare sauce.

PIE OF THE DAY(v,vea,gfa) 19
Creamy mashed potato, seasonal greens and red wine jus.

YARD BURGER 16
Beef burger with maple bacon and Applewood smoked cheddar on a brioche bun served with skin on fries & coleslaw.

CHEF'S CIABATTA 12
Chef’s ciatbatta of the day, served with skin on fries.

SWEET POTATO FRIES (gf) 4
HOUSE SALAD (gf) 4
SEASONAL VEG (gf) 4.5
SKIN ON FRIES (gf) 3.5
GARLIC BREAD (Add cheese +1). 4
STICKY TOFFEE PUDDING (gf,v) 7.5
Vanilla bean ice cream, toffee sauce.

ETON TIDY (gf,v) 7.5
Vanilla Chantilly cream, winter berry compote, meringue, fresh berries.

INDULGENT CHOCOLATE MOUSSE (n,gf,v) 7
Served with peanut brittle.

YARD TREACLE TART 9

Served with clotted cream & orange compote.
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