
 

 

 

Homemade bread, flavoured butter 

 

Fresh oyster, rhubarb kosho - £3.5 

 

White onion & parmesan soup, truffled egg yolk on toasted 

brioche 

 

Crab & tiger prawn arancini, shellfish bisque, saffron pickled 

fennel 

 

Dry aged rib eye steak, beef fat carrot, bone marrow persilade, 

roast beef sauce 

 

Pre dessert 

 

Dark chocolate torte, salted fudge popcorn, passion fruit curd, 

malted caramel sauce 

 

Selection of cheeses served with membrillo, grapes, chutney & 

sourdough crackers (optional course £8 supplement) 

 

 

Available for the whole table to enjoy for just £55pp. 

 

All dishes may contain allergens; please ask your server for 

assistance or more information. 

Please tag us in your social media posts @shearsyard 

 

 



 

 

 

 

 

 

 

Homemade bread, flavoured butter 

 

White onion & parmesan soup, truffled egg yolk on toasted 

brioche 

 

Salad of heritage beetroots, shiso & vanilla dressing, baby 

leaves 

 

Miso & chilli marinated seitan, kimchi fried rice, yuzu sesame 

seeds, bean sprouts & burnt baby leeks 

 

Pre dessert 

 

Dark chocolate torte, salted fudge popcorn, passion fruit curd, 

malted caramel sauce 

 

 

Available for the whole table to enjoy for just £55pp.  

 

All dishes may contain allergens; please ask your server for 

assistance or more information Please tag us in your social 

media posts @shearsyard  

 

 

 

 



 

Drinks pairing - £35 per person 
 

 

 

Serenello, Prosecco (Veneto, Italy) 

Extra dry, fresh & clean. 

 

White Blend, Murcas Assobio, (Douro, Portugal)                                                                                 

Intense, fresh aromas dominated by citrus fruits, tropical fruits 

and white pulp fruits. Outstanding acidity and texture leading 

to a long and intense finish. 

 

Domaine de Triennes Rose (Provence, France)  

This Provence rose is dry and refreshing, with bright acidity 

and aromas of fresh strawberries, citrus and white flowers. It 

offers flavours of ripe red berries and grapefruit with a good 

minerality. 

 

Pinot Noir, A Growers Touch, (New South Wales, Australia)                                                          

Floral in character with a bouqet of rose petals, cherry blossom 

and a hint of violet. Rich flavour of cherry, cranberry and 

raspberries with a hint of oak leading to a long smooth finish. 

Bottle -   

 

Pedro Ximenez (Spain) 



 

Aromas and flavours of raisins, dates and dried figs, often 

combined with a spicy note and chocolate 

                                                         


