
STA RT E R S
Y A R D  S C O T C H  E G G  6 . 5
Served with celeriac remoulade & endive.

C A U L I F L O W E R  W I N G S  /  6 . 5 
C H I C K E N  W I N G S  ( g f , v , v e a )
Your choices of Frank’s buffalo hot sauce or smokey BBQ.

S A L T  &  P E P P E R  S Q U I D  ( g f )  7
Isle of Wight black garlic aioli with rocket & pea shoot salad.

S O U P  O F  T H E  D A Y  ( v , v e a , g f a )  8
Please ask your server. Served with a warm ciabatta.

P U B  C L A S S I C S
Y A R D  F I S H  &  C H I P S ( g f )  1 4
Sustainable fish hand dipped in real ale & Dorset sea salt batter with fries, mushy peas & chunky dill tartare sauce. 

P I E  O F  T H E  D A Y ( v , v e a , g f a )   1 9
Creamy mashed potato, seasonal greens and red wine jus.

Y A R D  B U R G E R  1 6
Beef burger with maple bacon and Applewood smoked cheddar on a brioche bun served with skin on fries & coleslaw.

C H E F ’ S  C I A B A T T A   1 2
Chef’s ciatbatta of the day, served with skin on fries.

L I N G U I N E  A L L A  N O R M A  ( v e a )  1 6
Roasted aubergine in a rich tomato  sauce wth capers & parmesean.

P E P P E R O N I  P I Z Z A  ( g f a )  1 5 . 5
Handstreched stonebaked pizza topped with homemade tomato pizza sauce, spicy pepperoni & mozarella cheese.

F O R A G E R  P I Z Z A  ( v , g f a )  1 5 . 5
Handstreched stonebaked pizza topped with homemade tomato pizza sauce, chargrilled vegetables, sun blushed tomatoes, balsamic glaze 
& mozarella cheese.

1 0 o z  3 2  D A Y  A G E D  D O R S E T  R I B E Y E  S T E A K  ( g f )  2 7 . 5
Ribeye steak with confit mushroom, skin on fries & watercress salad (add mushroom sauce /peppercorn / béarnaise +2).

P A N C E T T A  W R A P P E D  R O A S T E D  C H I C K E N  B R E A S T  ( g f )  2 1 . 5
Filled with mozarella cheese served with pesto creamed potato and a tomato & herb sauce.

M A I N S

S W E E T  P O T A T O  F R I E S  ( g f )  4
H O U S E  S A L A D  ( g f )  4
S E A S O N A L  V E G  ( g f )  4 . 5
S K I N  O N  F R I E S  ( g f )  3 . 5
S P I C Y  F R I E S  ( g f )  3 . 5
G A R L I C  B R E A D  (Add cheese +1). 4

S I D E S

D E S S E RT S
S T I C K Y  T O F F E E  P U D D I N G  ( g f , v )  7 . 5
Vanilla bean ice cream, toffee sauce.

E T O N  T I D Y  ( g f , v )  7 . 5
Vanilla Chantilly cream, winter berry compote, meringue, fresh berries.

I N D U L G E N T  C H O C O L A T E  M O U S S E  ( n , g f , v )  7
Served with peanut brittle.

Y A R D  T R E A C L E  T A R T  9
Served with clotted cream & orange compote.

( v e )  -  v e g a n  ( v )  -  v e g e t a r i a n  ( v e a )  -  v e g a n  a v a i l a b l e 

( g f )  -  g l u t e n  f r e e  ( g f a )  -  g l u t e n  f r e e  a v a i l a b l e  ( n )  -  n u t s

F O O D
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