
Starters

Ham hock terrine served with locally baked bread 
and homemade piccalilli ································ £6.50

Slow cooked calamari with a tomato, paprika and 
garlic crostini ················································· £7.50

The “YARDS” smoked fish pate served with toast and 
dressed leaves················································ £7.00 

Black pudding scotch egg with crispy bacon and red 
onion chutney ················································ £7.50

Mixed Vegetable chowder with locally baked bread  
······································································ £6.00

Mixed shellfish chowder with locally baked bread  
······································································ £7.00

Fresh oysters dressed in lemon and a classic relish  
······································ £2·50 each or 6 for £12.00

Duck and chicken liver pate served with toast and 
red onion chutney ·········································· £7.00

Mussels and king prawns in a Thai broth ······ £8.00

Specials Board

Please see our  
Specials Board  

for starter and main  
dishes of the day

Mains

Steak and Kidney pie with suet crust served with 
creamed mashed potato, red cabbage and gravy 
···································································· £18.50

8oz Sirloin steak served classically with chips 
mushrooms and grilled tomatoes with a selection of 
various sauces ············································· £21.95

Shetland mussels cooked in leek and local cider 
served with rustic fries ································· £16.95

Meatball Ragu served on pesto linguine with 
parmesan crisps ·········································· £16.95

Pan roasted hake in a mussel broth served with 
crushed new potato green beans ·················· £17.95

Slow roasted duck infused with 5 spices served on a 
bed of hoisin and pakchoi noodles ··············· £19.00

TCY signature Sri Lankan curry

Served with a choice of 

Spinach and mushroom potato ················· £14.95

Chicken ···················································· £17.95

King prawn and mussels ·························· £18.50

All served with turmeric and cardamon rice with a 
selection of poppadoms and pickles

Traditional beer battered cod served with rustic 
fries, mushy peas and chef’s tartare sauce ··· £16.95

Straight off the grill Chef’s speciality burgers 

Italian stallion ·········································· £15.00

northerner ················································ £14.50

classic bacon and cheese ·························· £14.00

all served with rustic fries and side salad garnish

Chicken Schnitzel with lemon, parsley and garlic 
butter, served with sauté potatoes and seasoned 
salad ··························································· £16.95

Side Orders

Garlic bread ······················£2·50  with cheese £3.00

Rustic fries ···················································· £3.50

Onion Rings ··················································· £3.00

Side salad bowl ·············································· £3.00

BAR SNACKS AVAILABLE

Desserts

Toffee apple crumble served with custard or chef’s 
ices ································································ £5.50

Chef’s famous ices 

Orange and passion fruit sorbet ···per scoop £2.50

Lemon sorbet ·······························per scoop £2.50

Vanilla ice cream ··························per scoop £2.50

Belgium chocolate ice cream ········per scoop £2.50

Winter warming Brulee – Chocolate and orange or 
Traditional Cambridgeshire cream ················· £5.50

Zalud A secret recipe cheesecake on a Caramel and 
ginger biscuit base ········································· £6.50

Trio of Cheeses – Choose 3 from Cheddar, Stilton, 
Brie, Port salut, Smoked Applewood; served with 
crackers, grapes and mixed chutney ·············· £8.50

Please inform us of any  
special dietary requirements  

or food allergies  


