
WOOD-FIRED OVEN GRILL & SMOKER

WOOD–FIRED PIZZA
All served with our roasted garlic dip.

ALL THE 
TRIMMINGS� £14
Crème fraîche and chestnut
base, buffalo mozzarella, 
pulled turkey, sage and 
onion stuffing, shredded 
sprouts and pickled 
cranberries

 
 
 
MARGHERITA (v)� £12
The classic, buffalo 
mozzarella, tomato, fresh 
basil and olive oil

 
’NDUJA� £13
Tomato base, spicy ’nduja 
paste, buffalo mozzarella 
and fresh chilli for an 
extra kick!

 
WINTER SQUASH (v)� £13.5
Squash and pumpkin base, 
feta, pine nuts sage and 
dressed rocket

 
DOUBLE 
PEPPERONI� £12.5 
Tomato base, Cobble Lane 
pepperoni and buffalo 
mozzarella

’TIS THE 
SEASON (v/ve)� £13.5
Parsnip base, vegan 
mozzarella, nut roast, 
mushrooms and maple-roast 
parsnips

 
 

 
TRUFFLED 
BRESAOLA� £13.5
Crème fraîche base, 
Cobble Lane bresaola, 
black truffle, parmesan 
and rocket

 
WALDORF (v)� £12
Celeriac base, local 
Stichelton blue cheese, 
candied walnuts, apple 
and rocket

 
GARLIC BREAD (v)� £5
Brushed with garlic butter, 
fresh parsley and oregano

Add buffalo 
mozzarella (v)� £2.5

 
MARINARA (v)� £7 
Simply our tomato sauce, 
olives and basil

8OZ FLAT 
IRON STEAK� £18
With French fries, Café de 
Paris butter, Binks garnish 
and aubergine and miso purée 
on the side

 
10OZ PICANHA� £23.5
The best rump cut, with 
French fries, Café de Paris 
butter, Binks garnish and 
aubergine and miso purée on 
the side

 
10OZ PORK CHOP� £20
Free-range outdoor reared 
pork chop with French fries, 
Café de Paris butter, Binks 
garnish and aubergine and 
miso purée on the side

 

CHEESEBURGER� £13.5
6oz aged homemade beef 
patty, toasted brioche bun, 
Lincolnshire Poacher cheese, 
smoky mayo and French fries

Add crispy smoked 
streaky bacon� £2

 
BLACK BREAM (gf)� £15
Grilled boneless whole fish 
stuffed with lemon, fresh 
herbs and sauce vierge

 
BINKS DOG� £10
10-inch smoked pork 
sausage, caramelised 
onions, hot dog bun

 
SMOKED BRISKET� £14
12-hour smoked beef brisket 
with gherkins, pickled red 
onions and Texan toast

SIDES 

SALADS

Coal-fired greens (gf)� £4

Spicy corn ‘Ribs’ (gf)� £4.5 

Onion rings� £4

House pickles� £3.5

French fries� £3.5

Truffle and 
Parmesan fries� £5.5

Sweet potato fries� £5.5

gf = gluten free   v = vegetarian
An optional 10% service charge will be added to your bill, all of which goes to our staff. Not all ingredients are listed on our menu and we cannot guarantee the total absence 
of allergens. We are unable to provide information on allergens outside of the 14 legal allergens.binksyard.com

SCAN FOR MENU 
ALLERGEN 
INFORMATION

 @BinksYard	  @BinksYard

TACOS
All served with our 
homemade tomatillo and 
chipotle salsas

SOFT SHELL TACOS
AL PASTOR� £9
Spiced pork shoulder, 
slow-cooked for 15 hours 
over charcoal

 
PRAWN COCKTAIL� £9
King prawns, avocado
and spicy Mary Rose

 
PULLED TURKEY� £9
Chestnut and pickled 
cranberry ketchup

 
SMOKED TOFU (v)� £8.5
Smoky tofu with black 
beans and avocado

DEEP FRIED TACOS
CHORIZO & POTATO� £9
Feta and coriander garnish

 
SPICED PUMPKIN (v)� £9
Feta, spicy pumpkin, 
kale and seeds

THE BINKS YARD WAY

Here at Binks Yard our core value is sharing great food with family and friends. 
Each dish is freshly cooked to order and brought to your table when ready.

Sit back, relax, and enjoy your favourite drinks, great company and of course 
our Binks Yard music and your food will be on its way.

CAESAR� £10
Gem lettuce, Caesar 
dressing, parmesan, 
anchovies and sourdough 
garlic croûtons

Add charcoal grilled 
chicken breast� £2.5

THE CROWN 
PRINCE (v)� £13.5
Chargrilled crown prince 
squash, raddichio, pumpkin 
seeds, burrata, sherry 
vinaigrette

SMALL PLATES

PADRÓN 
PEPPERS (gf/v/ve)� £3.5
With spiced chilli salt

 
MARINATED OLIVES� £4

 
CHORIZO (gf)� £6
Pedro Ximenez sherry

 
BREAD & DIPS� £7
Focaccia bread with 
houmous, extra virgin 
olive oil and balsamic

 
KOREAN 
FRIED CHICKEN� £8.5
Marinated crispy chicken 
breast, spicy Korean glaze

 
HAM HOCK 
TERRINE� £9.5
Red onion chutney, brioche

 
CITRUS CURED 
MACKEREL� £9
Served sliced with radish, 
and ponzu dressing


