Evening Menu
Sharing boards
2 People - Woodfired flatbread, houmous, olives,
marinated feta, red cabbage slaw £7
With charcuterie £10

flatbreads
Garlic woodfired flatbread topped with a
garlic herb butter £5 add cheese £1 (V)

Wraps
Woodfired sourdough flatbread filled with houmous,
slaw, turmeric & tahini dressing
Choose your topping:
Falafel (VN)
£7
or
Local Old Spot Pork Shoulder
£8

Rolls

Vegan Brioche bun filled with slaw, tomato, pickles,
ale onions & Big Cat stout BBQ Sauce
Choose your topping:
Local Woodfired Pork Shoulder
£12
or
Plant based patty (VN)
£10
Add cheese £1 (Vegan Cheese available)

Bowls
Braised badger beans, roas ted roots,
smoked quinoa & seasona l slaw
Choose your topping:
Organic woodfired Old Spot Pork Shoulder (GF)
£12.50
or
Wild mushrooms (V)
£8

sides
Fries £2.50
Seasonal Slaw £3
Olives £2.50
Seasonal Salad £3
Sourdough Toast with butter
£3

Pizza
Marinara

Tomato, garlic & basil (VN)
£7

Margherita

Tomato, mozzarella & basil (V)
£8

Diablo

Chorizo, chilli flakes & jalapeños
£9

Hawaiian

Ham & Pineapple
£9

4 Cheese

Mozzarella, goats cheese,
Cheddar and blue cheese (V)
£10

Neapolitan

Olives, capers & anchovies
£10

Veggie

Spinach, Mushrooms,
artichoke & red onion
£11

Capricciosa

Artichoke, olive, ham & mushroom
£12

Meat Feast

Ham, Salami, chorizo
£12

Extra Toppings £1
Mushrooms, rocket, artichokes, olives, capers,
pineapple, anchovies, ham, salami, chorizo, goats
cheese, blue cheese, chilli, jalapeños, garlic, red onion
Gluten free and vegan options available

Desserts
Yoke House Ice Cream £3
Pistachio, Raspberry Ripple, Chocolate, Vanilla,
Strawberry, Salted Caramel
Northern Bloc Vegan Ice Cream (VN) £3
Peanut & choc chip, raspberry and rhubarb ripple,
salted caramel

Gluten free sourdough breads are available on request.
** Please notify staff of any allergies or intolerances as we cook
with nuts, eggs dairy and gluten in our kitchen
(V) = Vegetarian (VN) = Vegan (GF) Gluten Free

