
MENU

     @ Start-Yard 108 Church Street



ME+NU
START-YARD

CAFE   BAR

D R I N K S
Coffee

Tea

Americano 2.95
Espresso 2.30

Cappucino 3.20

Flat White 3.10

Latte 3.20

ALL AVAILABLE with oat or coconut milk

Add syrup .50
vanilla | caramel | hazelnut | chai | white chocolate
raspberry | pistachio 
 

Macchiato

Mocha

Iced coffee

Cortado

Extra shot

2.50

3.40

3.50

2.95

.50

English Breakfast | Decaf

Chamomile

Earl Grey

Hibiscus

2.50

2.50

2.50

2.50

Mao Fang Green 

Peppermint leaf

2.50

2.75

Peach iced tea 3.00

Hot Chocolate

Hot Chocolate

Add cream & marshmallows

3.20

3.75

Fresh Milkshakes

Chocolate|Banana|Strawberry 4.75
served with whipped cream and sprinkles

Smoothies

Blueberries, yoghurt, banana, flax seed

Berries, banana, oats, milk, honey

4.95

4.95

San Pellegrino 

limone+menta

San Pelligrano Essenza 
dark morello cherry+pomegranate

  tangerine+strawberry

Coke|diet|zero 1.50
Red bull|diet 1.95

Cawston press 
rhubarb

2.50

Fentimans 3.00

Folkingtons 2.65

valencian orange |canadian cranberry
cloudy apple | dragonfruit&guava

Still water 1.20
Sparkling water 1.20

Bottles

Fizzy Cans

1.95

1.95

Matcha latte 3.50

Our coffee beans have been selected from a single plantation in Costa Rica

dandelion+burdock | rose lemonade
ginger beer

Biscoff Hot Chocolate
.50

cloudy apple

Punchy 3.00
cucumber yuzu rosemary
peach ginger chai
blood orange bitters cardamom

Tumeric latte 3.50

Jasmine Pearls

2.50

melograno+arancia 
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START-YARD

CAFE   BAR

D R I N K I E S

White/Rose Wine
175ml / 250ml

bottle

4.95/ 6.95

19.50

175ml / 250ml

bottle

 5.50 / 7.95

23.00

125ml

bottle

6.50

28.00

Ciders

Rekorderlig fruit cider 500ml
4% vol

5.50

Guinness 440ml
4.1% vol

4.75

Peroni 330ml
5% vol

3.30

START-YARD

CAFE   BAR

Wine Beers

Red Wine

Prosecco

Spirits

Gin
Gordons|Orange|Pink 37.5% vol

Single + mixer

Double + mixer

5.00

6.95

Vodka
Smirnoff 37.5% vol

Single + mixer

Double + mixer

5.00

6.95

Estrella 330ml
4.6% vol

3.75

Birra Moretti 330ml
4.6% vol

3.75

Staropramen 330ml
5% vol

3.30

Alcohol free

Peroni 330ml
0.0% vol

3.00

Thatcher 500ml
0.0% vol

3.70

Kopperberg mixed fruit 500ml
0.0% vol

3.70

12% vol

13.5% vol

11% vol

Local brewery

Whisky
Jack Daniels 40% vol

Single + mixer

Double + mixer

5.00

6.95

Tequila
Sierra 38% vol

Single + mixer 5.00

Rum
Bacardi 37.5% vol

Single + mixer 5.00

Double + mixer 6.95

Double + mixer 6.95

Brimstage Brewery | Glen Affric

Brimstage Trappers Hat 500ml
3.8% vol

5.50

Brimstage Shed Session IPA 440ml
4.4% vol

5.50

Brimstage lager 440ml
4.5% vol

5.50

Brimstage New Zealand Pale 440ml
4.3% vol

5.50

Thatchers Gold 500ml
4.8% vol

5.50

Mahou Madrid draught pint

4.8% vol

5.20

Mahou Madrid draught 1/2 pint 2.60
4.8% vol

Guinness 440ml
<0.05% vol

4.25

 GlenAffric Bevvie across the Mersey
4.2% vol

5.75

GlenAffric Munro Session Lager
3.8% vol

5.75

GlenAffric Knox St. Hazy Pale Ale
4.0% vol

5.75

440ml

440ml

440ml



B R E A K F A S T

Nutty granola

5.50Greek Yoghurt, homemade fruit

compote, honey, granola

Pancakes

Oat & banana
Greek yoghurt, homemade fruit compote, maple

syrup on banana and oat batter pancakes

7.25

Bagels

Smoked salmon 6.50
Cream cheese, smoked salmon, capers, lemon

Peanut butter & banana 4.95
Peanut butter, banana, sesame seeds

Toasted bagels with a range of toppings...

Toast

Toasted warm, buttery tiger bread with a choice of

flavours. can be served on white or brown.

Jam | Marmalade | Peanut butter 2.95

Buttered teacake 2.50

Breakfast sandwiches

All served on buttered tiger bread (white or brown)

with sauce choices of ketchup and brown sauce

Sausage 5.00

Bacon 5.00

Full english

Toast, sausages, bacon, egg, black

pudding, beans, mushrooms, tomato

10.50

Eggs on sourdough

Toasted, buttered sourdough

 with two poached eggs

6.50

V

V

V

Croissants

New York style Croissant with

Bacon & egg
5.00

Vegetarian breakfast

V

Halloumi, eggs, mushrooms, avocado,

tomato, beans, toast

9.50

served until 12pm

served until 12pm

Butter 2.50

Available for takeaway Ask at the counter for vegan options

add avocado 1.00

V

V

upgrade to sourdough                           +1.00

Toasted, buttered sourdough

 with two eggs scrambled,

bacon, avocado, hot honey

7.95



Baguettes Flatbreads

Ciabattas

Tuna Mayo & cucumber

Prawn, avocado & lime mayo

5.95

6.95

L U N C H

Crispy chorizo & manchego
With mayo, chilli jam and rocket

5.95

Smoked pork loin & halloumi
With tzatziki and lettuce

5.95

Paninis + Toasties

Tuna mayo, red onion, mozzarella,

capers

5.50

Prosciutto, pesto & mozzarella 4.95

Pepperoni, mozzarella and jalepenos

Salami, brie & pear 5.95
With mayo and rocket

Flatbread pizza pockets,

4.95

Mushroom, mozzarella, rocket 4.95

Baked potatoes

Warm baked potatoes all served with a side salad

Tuna mayo with capers

Beans

Cheese

5.95

5.25

5.25

Bagels

Smoked salmon, cream cheese,

capers, lemon
6.50

Tomato, red onion, cream

cheese

4.95

Tomato, mozzarella, red onion & pesto4.75

Sourdough bruscetta

Ham & cheddar toastie 4.95

Cheddar & onion toastie 4.75

V

V

V

V
V

Croques
A classic French sandwich served on sourdough with tomato

and béchamel sauce, mustard grilled to golden perfection

served with salad

Croque Monsieur

Croque Portabella

7.95

7.95V

Sausage rolls

Vegan roll 5.00V

Bowls

Spiced asian broth

Chicken gyoza dumplings

Tofu gyoza dumplings

6.95

Homemade soup with bread roll 5.75

V
Sandwiches

BLT ciabatta 5.95

Ham & emmental cheese

Mushroom & emmental cheese

With capers

With lettuce

Pastrami, avocado, fried egg &

 sriracha sauce

6.50

Double club sandwich 7.50
Chicken, bacon, lettuce, tomato, emmental cheese

& mayo served on brown bread, with crisps

Ask at the counter for vegan optionsAvailable for takeaway

V

V

gluten free bread / vegan cheeses available

Melted brie, mushrooms, garlic

parsley

6.95
V

Greek flatbread, fried chicken
hummous, yoghurt, pomegranate, pine nuts, lime

6.50

flaky pastry rolls served with side salad

bacon, lettuce, tomato, mayonnaise

Greek flatbread, falafal
hummous, yoghurt, pomegranate, pine nuts, lime

6.50

Crispy prosciutto, poached

eggs, pesto

Smashed avocado, halloumi, hot

honey drizzle, sesame seeds

6.95

7.50

V

6.95

V


