april ‘19

TO VIEW FULL MENU
PLEASE SCROLL DOWN
THE PAGE / CLICK FORWARD ARROW
AT BOTTOM OF SCREEN

NIBBLES SHARERS

lemon marinated mixed olives 2.95
crispy fried ‘jalapeno’ poppers stuffed with
philly cheese 3.95
hot baked sour dough and dips 3.50
WARM FLATBREADS (arrive when ready)
(v) a/ tomato, oregano, mozzarella
and garlic
6.50
b/ pulled pork and apple flat bread,
bbq sauce and jackcheese
7.80
c/ tomato, courgette, prosciutto
ham, pine nuts, rocket
and parmesan (n)
7.50

(v) yardbird nachos, corn tortilla chips with
jalapeno peppers, sour cream, guacamole, red
pepper salsa and melted cheese
for one 5.25, for two 8.25
(v) mezze platter, hummus, feta cheese, falafel
with tzatziki, olives, jalapeno poppers, caponata,
melon and warm flatbread. for two 13.50

yardbird ‘bbq platter’, popcorn chicken, ribs,
pork samosas, fishcakes, tempura prawns, tortilla
chips and assorted dips. for two 13.95
sharing surfboard for TWO PERSONS
smoked salmon, tempura king prawns, soused
herring, smoked mackerel pate, salt ‘n’ pepper
squid rings, crayfish tails in marie rose, mini
fish cakes, multi grain croistini 14.50

APPETIZERS
(v) spinach, pea and pear soup, warm sour dough 5.50
mini fish lollipops (haddock, salmon and cod) with sweet ‘n’ sour sauce, spring onion tops 8.50
our awesome 3 hour smoked st louis baby back ribs in magic dust, bourbon bbq sauce 6.90
(v) stuffed mushroom bruschetta, wilted spinach, roast red peppers and molten goats cheese 6.80
yakitori chicken skewers, miso dressing, edamame bean salad 7.50

LIGHT MAINS
(these are to be enjoyed as a larger starter or smaller main)
(v) beer mac ‘n’ cheese, spinach, cheddar, mozzarella, bread & butter pickle 8.50
(v) miso-maple sweet potato tacos, avocado, peppers, pumpkin seeds,
coriander-coconut sauce 9.50
(v) torn buffalo mozzarella, peas, broad beans, asparagus, lemon, mint and olive oil,
warm sour dough 8.90
golden cornflake chicken, lemon slaw, ranch dressing 8.70

food served monday to saturday 12-10pm, sunday 12-8pm
service at your discretion, parties of 8 or more there is an optional 10% service charge.
(certain dishes may contain nuts, seeds, bones and any other allergens. whilst every effort is made to limit these,
yardbird cannot be made liable if found. please let us know of any medical or dietary requirements. specified allergens
found in our handbook.)
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FROM THE YARD FROM THE GRILL
chicken ‘blt’ burger, tomato relish,
smoked bacon, mustard, salad, brioche
roll and skin on fries 12.90
cajun chicken fajitas, red peppers, onion,
sour cream, cheese, guacamole and warm
flour tortillas. for one 12.95, for two 20.95
buttermilk chicken schnitzel, winter
slaw, lemon mayo and skin on fries 13.50
HALF ROTISSERIE FREE RANGE CHICKEN
(tabley farm free range chicken)
skin on fries and your choice of sauce
a/ garlic butter with lemon and parsley
b/ smoky bbq sauce
c/ mushroom and tomato sauce
13.95

all our steaks are finest ‘peak district national park’
28 day aged beef

flat iron(8oz) flavoured, well marbled, tender, best
medium and sliced with skin on fries and roast cherry
tomatoes 19.90
add chefs made sauce
garlic butter, béarnaise or peppercorn 2.00
crisp cider-braised pork belly, apple mash, mustard
cabbage and jus 14.50
house steak burger (6oz), monteray jack cheese, brioche
roll, lemon coleslaw, dill pickle, salad and skin on fries
12.95
our burgers are prepared and cooked under strict guide
lines to ensure they are safe to eat cooked medium

FROM THE OCEAN
seared salmon with soy, maple syrup, glazed vegetable salad, toasted sesame seeds,
baked sweet potato, sour cream 14.95
basil panko crusted fillets of sea bass, crushed new potatoes,
tomato and olive salad, pesto drizzle 14.50
chunky fish chowder (mussels, salmon, haddock and smoked haddock) new potatoes,
sweetcorn, bacon with sour dough 14.50
our original beer battered haddock, thick chips, pea puree and mint tartare sauce 13.95

FROM THE ALLOTMENT
(v) yardbird veggie burger (peas, beans, sweetcorn and spices) club sauce, green salad,
avocado and sweet potato fries 12.50
(v) spiced tofu satay skewers, soy dipping sauce, cucumber salad, brown rice 10.50
(v) california quinoa and avocado salad, warm roast butternut squash and tenderstem
broccoli, tahini dressing (n) 10.95
* add chicken breast 4.50
(v) butternut squash, tomato, sage and goats cheese lasagne, green salad 12.95

SIDES
skin on fries 3.50, thick chips 3.50, sweet potato fries 3.90, truffle parmesan chips 4.00,
american slaw 2.50, beer mac ‘n’ cheese 3.50, onion rings 3.00, tomato shallot ‘n’ basil
salad 4.00, buttered tender stem broccoli 3.90, green salad 4.00,
baked sweet potato with sour cream 3.50

