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MAC ‘N’ CHEESE

 
SHAWARMAS

HOUSE 
BURGERS

’NDUJA MAC 
‘N’ CHEESE� £15
Chorizo and three cheese 
sauce, spicy nduja and fresh 
chilli, parmesan crumb

TRUFFLE (v)� £13
Macaroni in a three 
cheese bisque sauce 
with truffle and 
parmesan crumb

All served with a 
wood-fired flat bread.

CHICKEN� £14
Spiced, marinated free-range 
chicken breast, with pickled 
vegetables, Binks garnish 
and garlic and mint yoghurt

 
MONKFISH 
AND PRAWN� £18.5
Malaysian sauce, spiced peanuts 
and apple and kohlrabi slaw

 
MUSHROOM (ve)� £13
Soy glazed oyster 
mushroom, cucumber pickles, 
harissa roasted chickpeas, 
dukkha spices

All served with a toasted 
brioche bun and house fries.

CHEESEBURGER� £16
Two 3oz aged homemade beef 
patties, bacon, cheddar 
cheese and gherkins

 
BBQ BURGER� £16
3oz aged homemade beef 
patty, smoked pulled brisket, 
cheese and BBQ sauce

 
CHICKEN BURGER� £15
Crispy buttermilk chicken 
breast, salsa picante, dill 
ranch dressing, sweet and 
sour slaw

 
MUSHROOM 
BURGER (v)� £14
Two baked flat cap 
mushrooms, cheese and 
burger relish

SIDES “Dirty” bacon, parmesan 
and truffle fries (gf)� £6.5

Sweet potato fries 
(gf/v/ve)� £5.5House fries (gf/v/ve)� £3.5

Truffle 
mac ‘n’ cheese (v)� £6.5

Chargrilled hispi cabbage, 
honey mustard (gf/v)� £5.5

BBQ greens with/without (v/ve) 
dry-aged beef butter (gf)� £6

Waldorf salad, apple, celery, 
candied walnut and buttermilk 
dressing (gf/v)� £4.5

FROM THE OX GRILL
Our beef is all pasture fed 
and from the British Isles. 
Our steaks are served with 
peppercorn sauce, house fries, 
Bink’s garnish, mushrooms and 
our own dry-aged beef butter.

STEAKS

8oz BAVETTE (gf)� £24
 
8oz RUMP (gf)� £26
 
6oz FILLET (gf)� £32
 
32oz HEART OF RUMP � £75
Allow 30 mins cooking time 
(for two to share) (gf)

10oz PORK CHOP� £19.5
Free-range outdoor reared 
Nottinghamshire pork chop, 
served with chargrilled 
hispi cabbage, garlic 
sautéed potatoes and 
honey mustard dressing

SAGE BUTTER 
ROASTED COD (gf)� £19
Mulled pumpkin purée, 
kale, and caper burnt 
butter dressing

SALADS
CHICKEN CAESAR� £12.5
Chargrilled chicken breast, 
gem lettuce, Caesar dressing, 
parmesan, anchovies, thin 
crispy chicken skin and 
sourdough garlic croûtons

 
ROASTED 
WINTER SALAD (v/ve)� £13
Roasted chestnuts, pickled 
pumpkin, beetroot purée, 
kale, watercress, chicory, 
fresh horseradish and 
sage dressing

 
BINKS BOWL (gf)
Red and white quinoa, 
buckwheat, pomegranate, 
rainbow radish, radicchio, 
gem and tahini lime dressing

FALAFEL (v/ve)� £13 
CHICKEN BREAST� £13 
HALLOUMI (4 pieces)� £13.5

WOOD-FIRED 
PIZZA
Made with Wildfarmed flour.

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

 
FUNGHI (v)� £13.5
Crème fraîche base, black 
truffle paste, wood-fired 
mushrooms and rocket

 
’NDUJA� £13
Tomato base, spicy ’nduja 
paste, mozzarella and 
scotch bonnet honey

 
MARINARA (v/ve)� £7.5 
Simply our tomato sauce, 
olives and basil

 
PEPPERONI� £13
Tomato base, pepperoni 
and mozzarella

 
ENGLISH CHEESE 
AND ONION (v)� £13.5
English cheese and onion, 
Rutland red, Stilton, 
sliced onions, truffle 
crème fraîche base

 
*  PIZZA OF THE WEEK  *� £13
Please ask your server 
for our weekly special

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

Add mozzarella (v)� £2.5

SCAN FOR MENU 
ALLERGEN 
INFORMATION

gf = gluten free   v = vegetarian   ve = vegan  •  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

 
BINKS BITES
SALT COD 
CROQUETTES� £9
Romesco sauce

 
TEMPURA PRAWNS� £8
Lime and Togarashi Mayo

 
‘VINDALOO’ 
LAMB KOFTA (gf)� £7.5
Mint yoghurt

 
HALLOUMI FRIES (v)� £7.5
Pomegranate seeds, 
sriracha mayo

PORK BELLY 
BURNT ENDS (gf)� £8
Glazed with sticky scotch 
bonnet ketchup, chillies 
and spring onions

INDIAN SPICED 
HUMMUS (v/ve)� £7
Turmeric, shallot, roasted 
chickpeas, coriander and 
wood-fired flatbread

KOREAN 
FRIED CHICKEN (gf)� £7.5
Gochujang glazed, with 
kimchi and sesame seeds

 
KOREAN FRIED 
CAULIFLOWER (gf/v)� £7
Gochujang glazed, with 
kimchi and sesame seeds

COOKED OVER COALS

 




