
W e  c a n n o t  g u a r a n t e e  t h e  a b s e n c e  o f  t r a c e s  o f  n u t s  o r  o t h e r  a l l e r g e n s .  I f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s ,  k i n d l y  i n f o r m  a  m e m b e r  o f  o u r  t e a m .  
A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l  -  a l l  o f  w h i c h  g o e s  t o  o u r  s t a f f .  ( v )  v e g e t a r i a n  ( v g )  v e g a n .  A d u l t s  n e e d  a r o u n d  2 0 0 0  k c a l  a  d a y .

C A S U A L  F I N E  D I N I N G  I N  T H E  H E A R T  O F  L O N D O N ,  I N S P I R E D  B Y  T H E  F L A V O U R S  O F  S P A I N  &  I T A L Y

B A R  S N A C K S C O M P A R T I R  B O A R D S

O l i v e  s e l e c t i o n  ( v g )  5 . 5

P a d r ó n  p e p p e r s  ( v g )  7 . 5

C h a r g r i l l e d  f l a t b r e a d  &  sm o ke d  w h i p p e d  b u t t e r  6 . 5

B o q u e r o n e s ,  a r b e qu i n a  o l i v e  o i l  7 . 5

J a m ó n  i b é r i c o  &  M a n c h e g o  c r o q u e t a s ,  a l i o l i  1 0  

P a n  c o n  t o m a t e  ( v g )  4  e a ch

P a t a t a s  b r a v a s ,  a l i o l i  ( v )  7 . 5

T r u f f l e  &  M o z z a r e l l a  A r a n c i n i  &  t r u f f l e  a i o l i  7

P A L E T A  I B É R I C A  D E  B E L L O T A  F I S A N
 S M A L L  1 4  |  L A R G E  2 6

 O A K - S M O K E D  C E C I N A  D E  L E O N  R E S E R V A  1 1 . 5

C H E E S E  &  C H A R C U T E R I E  
S M A L L  2 0  |  L A R G E  3 0  

3  c hee se s  w i t h  3  d i f f e r e n t  c u t s
S e r v e d  w i t h  c r a c k e r s ,  m e m b r i l l o  &  h o t  g u i n d i l l a s

O u r  a r t i s an  s e l e c t i o n  o f  c h e e s e s  &  c h a r c u t e r i e  p r o d u c t s  

f r o m  d i f f e r e n t  r e g i o n s  o f  I t a l y  &  S p a i n .

C hu r r o s ,  c i n na m o n  s u g a r ,  wa r m  c ho c o l a t e  s a u c e  8

 D a r k  c h o c o l a t e  m o u s s e ,  o l i v e  o i l ,  s moked  s e a  s a l t  8

 T i r a m i s u  w i t h  b i t t e r  c h o co l a t e  &  e s p r e s so  c a k e ,  r o a s t e d  p e c a n  n u t s  9

 Y o gu r t  P a n na c o t t a ,  c h a r d  f i g s ,  p i s t a c h i o  c r u m b l e  &  b a l s a m i c  g e l  9

D E S S E R T

P r a w ns  p i l  p i l ,  h a r i s s a  o i l ,  p a r s l e y  1 4 . 5

M e d i t e r r a n e a n  m u s se l s ,  r e d  p e p p e r  &  w h i t e  w i n e  s u g o ,  f r e s h  h e r b s  &  g r i l l e d  f o c a c c i a  1 4 . 5 0

 P i n k  s e a b r e a m  c r u d o ,  j a l a p e no  s a u c e ,  c o r i a n d e r  &  b a l s a m i c  p e a r l s  1 6

C h a r c o a l  L a m b  S h o r t  R i b s ,  s m o ke d  b a r b e q u e  s a u c e ,  h e r b  c h im i c hu r r i  1 5 . 5

J o s p e r  t e n d e r s t e m  b r o c c o l i ,  w h i p p e d  r i c o t t a ,  c h i l l i e s  &  a l mo n d  “ b a c o n ”  1 0 . 5

C h a r r e d  H i s p i  c a b b a g e ,  a j o  b l a n co  &  M a r c o n a  c r i s p y  h a r i s s a  1 0 . 5

B u r r a t a  a v o c a d o  p e s t o ,  p ea c h  &  t o m a t o  s a l a d ,  a g e d  b a l s a m i c o ,  r o a s t e d  c a s h ew  n u t s  1 1 . 5

G r i l l e d  l e t t u c e ,  S i c i l i a n  l em o n  a i o l i ,  a g ed  g r a n a  p a d a n o  &  m i g a s   9 . 5

 

T A P A S

S I G N A T U R E  I B É R I C O  S L I D E R  8 . 5  E A C H
S a l t  Y a r d  s i g n a t u r e  s n a c k  w /  c h i l l i  j a m ,  a ged  M a n ch e go ,  a l i o l i ,  h o t  g u i n d i l l a s

3 5 - d a y  d r y  a g e d  s i r l o i n  f r o m  H e r e f o r d ,  H e r e f o r d s h i r e

J o sp e r  c o r n - f e d  b a b y  c h i c k e n

C h a r g r i l l e d  c h o r i z o  C h i s t o r a  s t y l e

I b e r i c o  p o r k  m e a t b a l l s

S e a so n a l  g r e en s  &  m i x e d  l e a f  s a l a d

P a n  c o n  t o m a t e

T o m a t o  s a l a d

R e d  w i n e  g r a vy

A l i o l i  &  b r a v a s  s a u c e

A S A D O  D O M I N G O  3 5 P P
S p a n i s h - i n s p i r e d  S u n d a y  r o a s t ,  c o o k e d  o v e r  t h e  c h a r c o a l  g r i l l

M i n i m u m  o f  2  p e o p l e

P A I R S  W E L L  W I T H
V I Ñ A S  D E L  C E N I T  F I E L D  B L E N D  T R A D I C I Ó N ,  D O

 ( T e m p r a n i l l o  6 5 % ,  D o ñ a  B l a n c a  3 0 % ,  G a r n a c h a  5 % )  C a s t i l l a  y  L e ó n ,  S p a i n  2 0 2 2

P a l e  b r i c k  r e d  w i t h  a r o m a s  o f  b r a m b l e  &  r e d c u r r a n t .  F r e s h  p a l a t e  o f  r a s p b e r r y  &  c h e r r y

1 7 . 5  G L A S S  |  4 9 . 5  C A R A F E  |  7 4 . 5  B O T T L E

NO CASH ACCEPTED. CONTACTLESS & CARD PAYMENTS ONLY
emberyardrestaurant 


	CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY THE FLAVOURS OF SPAIN & ITALY
	BAR SNACKS
	COMPARTIR BOARDS
	Olive selection (vg) 5.5
	Padrón peppers (vg) 7.5
	Chargrilled flatbread & smoked whipped butter 6.5
	Boquerones, arbequina olive oil 7.5
	Jamón ibérico & Manchego croquetas, alioli 10
	Pan con tomate (vg) 4 each
	Patatas bravas, alioli (v) 7.5
	Truffle & Mozzarella Arancini & truffle aioli 7
	PALETA IBÉRICA DE BELLOTA FISAN
	OAK-SMOKED CECINA DE LEON RESERVA 11.5
	CHEESE & CHARCUTERIE

	SIGNATURE IBÉRICO SLIDER 8.5 EACH
	Salt Yard signature snack w/ chilli jam, aged Manchego, alioli, hot guindillas

	ASADO DOMINGO 35PP
	Spanish-inspired Sunday roast, cooked over the charcoal grill
	Minimum of 2 people
	35-day dry aged sirloin from Hereford, Herefordshire
	Josper corn-fed baby chicken
	Chargrilled chorizo Chistora style
	Iberico pork meatballs
	Seasonal greens & mixed leaf salad
	Pan con tomate
	Tomato salad
	Red wine gravy
	Alioli & bravas sauce

	PAIRS WELL WITH
	VIÑAS DEL CENIT FIELD BLEND TRADICIÓN, DO
	(Tempranillo 65%, Doña Blanca 30%, Garnacha 5%) Castilla y León, Spain 2022
	Pale brick red with aromas of bramble & redcurrant. Fresh palate of raspberry & cherry

	17.5 GLASS | 49.5 CARAFE | 74.5 BOTTLE

	TAPAS
	Prawns pil pil, harissa oil, parsley 14.5
	Mediterranean mussels, red pepper & white wine sugo, fresh herbs & grilled focaccia 14.50
	Pink seabream crudo, jalapeno sauce, coriander & balsamic pearls 16
	Charcoal Lamb Short Ribs, smoked barbeque sauce, herb chimichurri 15.5
	Josper tenderstem broccoli, whipped ricotta, chillies & almond “bacon” 10.5
	Charred Hispi cabbage, ajo blanco & Marcona crispy harissa 10.5
	Burrata avocado pesto, peach & tomato salad, aged balsamico, roasted cashew nuts 11.5
	Grilled lettuce, Sicilian lemon aioli, aged grana padano & migas  9.5

	DESSERT
	Churros, cinnamon sugar, warm chocolate sauce 8
	Dark chocolate mousse, olive oil, smoked sea salt 8
	Tiramisu with bitter chocolate & espresso cake, roasted pecan nuts 9
	Yogurt Pannacotta, chard figs, pistachio crumble & balsamic gel 9



