
P L E A S E  D R I N K  R E S P O N S I B L Y

D R I N K S

0 5 2 4

T H E  Y A R D  L O A D E D  F R I E S  ( v e a , v e , g f ) � � � � � � � � � � � � � � 9
Crispy skin on fries loaded with cheese, jalapeños, BBQ sauce, Siracha 
mayo, fresh corriander. (Add pulled pork, +£3).

T H E  Y A R D  L O A D E D  N A C H O S  ( v e a , v e , g f ) �� � � � � � � � � � 9
Crunchy tortialla nachos stacked with salsa, jalapeños, cheese, fresh 
corriander. Sides of guacamole & sour cream. (Add pulled pork, +£3).

T H E  Y A R D  S C O T C H  E G G  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5
Boiled egg, coated in pork mince and panko breadcrumbs, fried for a crispy 
outside and a soft inside. 

P A D R O N  P E P P E R S  ( v e a , v e , g f ) �� � � � � � � � � � � � � � � � � � � � � � � � 5
Chargrilled padron peppers, smokey & sweet. Delicious.

S K I N  O N  F R I E S  ( v e a , v e , g f ) �� � � � � � � � � � � � � � � � � � � � � � � � � � 3 . 5 
(Add white truffle oil and parmesan +1.5)

G A R L I C  C I A B A T T A  ( v e a , v e ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � 4 
(Add cheese +1.5)

P I Z Z A S 
T H E  C L A S S I C ( v , g f a , v e a ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 0
Heritage tomato, boccocini mozzarella, basil oil.

T H E  I T A L I A N ( g f a ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 1
Parma ham, Heritage tomato, boccocini mozzarella, basil oil.

P E P P E R  &  S P I C E ( g f a ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
Chorizo, pancetta, ‘nduja sausage, jalapeños & chillis.

T H E  G O A T E E ( g f a , n ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
Goats cheese, pancetta, caramelised onion jam, rocket, walnuts.

T H E  F O R A G E R ( g f a , v , v e a ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 3
Chargrilled veg, pepper drops, halloumi, sun blushed tomatoes, balsamic 
dressing.
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C O C KTA I L S  �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 . 9 5

E X P R E S S - O  M A R T I N I
No explanation needed, merely fuelling your onward journey!

T H E  G O O D S I D E
A crisp & refreshing gin cocktail with cucumber, mint & Midori drizzle.

Y A R G A R I T A
A twist on a classic margarita with agave.

D A R K  A N D  S T O R M Y
A straight up classic, ginger beer dark rum and lime with a touch of 
angostura bitters.

O N  T H E  “ R U M ”
Rum punch with a pineapple twist.

L Y C H E E - P O L I T A N
A twist on the classic Cosmopolitan made with vodka & lychee liqueur.

P A S S I O N F R U I T  S P R I T Z
Passoa & gin spritz served long over ice and topped with soda.

C L A S S I C  C O C K T A I L S
Fancy something original? Just ask your server and we’ll get our bar 
team to fix you something classic!

All prices are in £ and include VAT at 20%. Wines by the glass are also 
available in 125ml & 250ml. Wines on this list may contain sulphites, egg or 
milk products. Please ask a member of staff should you require guidance.

R E D 1 7 5 m l B T L 

M I C H E L  S E R V I N  R O U G E , 
S O U T H  O F  F R A N C E
A juicy fruit character and round soft tannins. Notes of 
red berry fruits, blackcurrant and a touch of spice on the 
palate.

7 2 6

V A L L E  A N T I G U A  M E R L O T , 
C E N T R A L  V A L L E Y  C H I L E
Fresh ripe fruits aromas of black plum, blackberry, 
blueberry and maraschino cherry, complemented by 
hints of vanilla.

7 . 5 2 8

V E N T O U X  A I M É  A R N O U X ,  O R G A N I C , 
R H Ô N E ,  F R A N C E
The high altitudes of Mont Ventoux, allow the grapes 
to keep their natural acidity so the resulting wines are 
wonderfully aromatic and full of freshness. 

8 3 1

S T  D E S I R  P I N O T  N O I R , 
P A Y S  D ’ O C ,  F R A N C E
Notes of cherry and blackberry are boosted by a slight 
hint of vanilla, thanks to this wine’s short period in oak. 
It’s fruity, flavoursome and super approachable.

3 5

M A R C E L O  P E L L E R I T I  M A L B E C , 
M E N D O Z A ,  A R G E N T I N A
Rich and intense with plum, dried fruit and spicy oak 
notes, all balanced by fresh acidity on the long finish.

9 . 5 3 8

T O A S T  &  H O N E Y  L O D I ,  C A L I F O R N I A ,  U S A
Pinot Noir, but not as you know it.  This luscious fruity, 
classic Californian Pinot Noir offers lashing of sweet fruit 
with beautifully integrated oak.

9 . 5 4 0

G H O S T  I N  T H E  M A C H I N E  S H I R A Z ,  
W E S T E R N  C A P E  S O U T H  A F R I C A
Sustainably farmed & hand picked, the wine making is 
all about pushing the experimental boundaries. With 
cutting edge and ancient methods. The palate is deep, 
spicy and peppery.

4 5

S PA R K L I N G 1 2 5 m l B T L 

M I D A S  P R E M I U M  P R O S E C C O ,  
E X T R A  D R Y , Friuli-Venezia Giulia Italy
The Midas touch, a premium Prosecco for that special 
occasion.

8 3 9

M I D A S  P R O S E C C O  R O S E , 
F R I U L I - V E N E Z I A  G I U L I A  I T A L Y
Fresh, young and floral with finer, livelier bubbles, as well 
crisp, fruity finish, thanks to that Midas touch.

4 5

C H A M P A G N E  H A T O N  R É S E R V E  B R U T 
C H A M P A G N E ,  F R A N C E
Since 1610, Haton’s expertise lies in crafting traditional 
Champagnes, with exceptional attention to detail. Expect 
delicate aromas of white peaches, citrus fruit and orange 
blossom.

6 6

W H I T E 1 7 5 m l B T L 

M I C H E L  S E R V I N  B L A N C , 
S O U T H  O F  F R A N C E
Light & easy, with a nose of citrus fruit, tinged with a 
subtle leafy character. Crisp & dry on the palate with a 
zingy finish.

7 2 6

O M B R E L L I N O  P I N O T  G R I G I O 
C A T A R R A T T O ,  S I C I L Y ,  I T A L Y
Ombrellino have been making wine for over 50 years in 
Italy. Combining Catarratto and Pinot Grigio, this beautiful 
blend captures the essence of Sicily.

7 . 5 2 8

R I S C O S  V I O G N I E R  R E S E R V A ,  
C O L C H A G U A  C O S T A ,  C H I L E
One of the biggest names in Chilean wine making, this is 
a full-bodied, silky wine with floral aromas.

3 1

C L A R O  R I E S L I N G  R E S E R V A , 
L E Y D A  V A L L E Y ,  C H I L E
If you like a Sauvignon with a bit more ‘oomph’, you’ll 
love this. Mouth-watering with good acidity and hints of 
peaches & grapefruit.

3 5

P I C P O U L  D E  P I N E T  P L O  D E 
L ’ I S A B E L L E ,  L A N G U E D O C ,  S O U T H  O F  F R A N C E
You can practically taste the Mediterranean in the wine. 
It’s incredibly zesty, with intense lemon and grapefruit 
flavours and refreshing minerality – a perfect choice for 
seafood dishes.

9 3 6

F I N G E R  P O S T  S A U V I G N O N  B L A N C ,  
M A R L B O R O U G H ,  N E W  Z E A L A N D
Marlborough’s long sunshine hours craft flavour-packed 
whites, ideal to bring a spot of Kiwi warmth to your glass. 
Tropical fruit and gooseberry bounce over a lime-soaked 
palate.

1 1 . 5 3 8

M A C O N - V I L L A G E S ,  C A V E  D E  L U G N Y 
L E S  F L O R I È R E S ,  B U R G U N D Y ,  F R A N C E
If you like delicate, minerally whites there’s no beating 
a white Burgundy. This light and aromatic Chardonnay 
offers a nose of delicate citrus notes and intense 
minerality.

4 5

RO S E 1 7 5 m l B T L 

P E S C A D E R O  P O I N T  W H I T E 
Z I N F A N D E L  R O S É ,  C A L I F O R N I A ,  U S A
Juicy strawberries, raspberries and watermelon on the 
palate, giving way to a sweet & moreish finish.

7 2 6

B E L  C A N T O  P I N O T  G R I G I O  D E L L E 
V E N E Z I E  R O S É ,  V E N E T O  I T A L Y
Peach. Apricot. Raspberry. Very pale pink but with a fresh, 
crunchy palate. 

7 . 5 2 8

C H Â T E A U  D ’ E S T O U B L O N 
‘ R O S E B L O O D ’  R O S É , 
M É D I T E R R A N É E ,  S O U T H  O F  F R A N C E
Based in the heart of Provence, Château d’Estoublon have 
been making revered wines for over 500 years. Discover 
notes of zesty citrus, apricot, strawberry and peony, plus 
an elegant minerality.

1 2 . 5 4 5
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