
EARLY START
Served until 12noon

Morning roll - 6.5
bacon + egg // sausage + egg // avocado + egg // 

avocado + hummus (ve)

Sourdough toast - 4
salted butter // peanut butter // jam 

marmalade // honey // marmite

Eggs on toast - 7
poached // scrambled // fried , 

on buttered sourdough(v)

YORKS HOUSE BREAKFASTS
Green house breakfast - 13 

Channa dahl, dukkah potatoes, mixed pickle, morning roll, 
half avocado, mushrooms, dak dak salad (ve)

House breakfast - 14 
Bacon, sausage, poached egg, crispy dukkah potatoes, 

mushrooms, sourdough toast, house smokey beans

CLASSICS
Eggs benedict - 12 

Hollandaise, poached eggs, toasted english muffin,
w/bacon (benedict)
w/salmon (royale)

w/mushroom (portobello)
w/avocado (Australia)

Avocado feta smash - 9
Feta, sumac, chilli, coriander, avocado, sourdough

Smoked salmon & scrambled eggs - 12
Creamy scrambled eggs, w/dill, 

house preserved lemon, sourdough toast, dukkah 

SIGNATURE ‘YORKS’
Brunch dishes that have put us on the map

Marrakesh avocado toast - 10 
Hummus, pink pickled onion, coriander, 

avocado, Aleppo & urfa chilli, dukkah (ve)

Arabian buttered eggs - 11
Poached eggs, cumin butter, pickle, 

chilli, coriander, lemon, sourdough (v)

Chicago honey fried chicken - 13
 Bourbon fried chicken, bacon, turmeric 

cornbread muffin, honey

Lamb kofta breakfast tagine - 14
Smoked biber paste ragu, poached eggs, 
yoghurt, turkish bread, herbs, pickle

Turkish Eggs - 9.5
Greek yoghurt, poached eggs, harissa 
butter, Aleppo chilli, chopped herbs, 

Arabic bread (v)

ALL DAY BRUNCH MENU
Served from open, until 4pm

BAKERY
All cakes are baked in our Birmingham bakery

Espresso cake - 3.5
Coffee cake filled with espresso gel and a 

cappuccino cream

Persian love cake - 3.7
Middle Eastern Bakewell. Rose, white chocolate, 

pistachio, and raspberry jam

American coffee cake - 3.5
Pound cake recipe w/ a cinnamon brown sugar 

crumb.

Mozambique banana bread - 3.5
Classic banana loaf cake 

Chocolate & banana cake - 3.7
Vegetable shortening based vegan chocolate cake 

w/ dehydrated banana chips (ve)

Matcha brownie - 3.7
Fudgy brownie topped with Matcha drizzle

Bleeding heart - 3.7 
Burnt butter Almond Cake w/ rose and jam icing

Raspberry friand - 3.5 
A classic French friand perfect with a coffee (gf)

Maple & pecan cake - 3.5 
Almond and Pecan pound cake mix, topped with 

Maple and Pecan

White chocolate blondie - 3.7 
A New York classic, fudgy white chocolate brownie

Lemon & polenta - 3.5 
Polenta cake, lemon gel centre, light creamy 

topping (gf)

Carrot Cake - 3.7 
Carrot & fruit cake w/dehydrated carrot and 

‘butter’ cream (ve)

Please inform your server if any member of your party has a food allergy.  For freshness and quality, your food will be 
served as it’s prepared. Vegan (ve), Vegan alternative available (ve-a), Vegetarian (v) 

Made w/gluten free ingredients (gf), Dairy free (df). 

EXTRAS & SIDES
Priced exclusively as an extra/side with a main dish

Egg (poached or fried) - 1
Scrambled eggs w/cream - 3

Half Avocado - 2
Smoked salmon - 3

Sausage - 2
Smoked bacon (2 rashers)  - 2
Sourdough toast (1 slice) - 1.5

Born in Birmingham in 2012, Yorks is built on a foundation of food-
loving passionate people, defining itself as an all-day dining restaurant, 
café and social space. Our stripped back use of raw wood, metals and 
concrete in our cafes is a reflection of the stripped back, soulful food 

we love to serve. 

Our food is about vibrancy and bold flavours, inspired by our love and 
passion for the food of North Africa, the Eastern Mediterranean and the 

Far East. 

Recognised as one of the top brunch destinations in the country by 
both the Sunday Times and the Observer, we’re continuing to push 

boundaries, experimenting with new menu concepts and, since 2016, 
roasting our own speciality coffee in-house at Our Stephenson Street 

cafe in the heart of Birmingham.



LOOSE LEAF TEAS
Our teas are sourced by Ross and imported 

direct from the farms for maximum freshness

English breakfast (black) - 3.2
Assam mangalam FTGFOP (black) - 3.5

Keemun mao feng (black) - 4
Earl grey “Blue Flower” (black) - 3.5

Decaf ceylon(black/caffeine free) - 3

Ginseng (oolong) - 4
Puh Er (oolong) - 4

Misty green (green) - 3.5
Jasmine pearls (green) - 3.5

White peony (white) - 4

Organic rooibos (caffeine Free) - 3.2
Cranberry & rose sencha (infusion) - 3.5

Peppermint (infusion) - 3.5
Ginger (infusion) - 3.5

Festive fruits (infusion) - 3.7
Chamomile “whole flower” (infusion) - 3

SPECIALITY LATTES
Enquire about milks available

Turmeric, cinnamon & ginger - 4.5
Beetroot & rose - 4.5

Chai Latte - 4.5
Turmeric matcha - 4.5

Spirulina - 4.5

HOT CHOCOLATE
Our hot chocolates are made with real melted 

Belgian chocolate - 4

White / Milk / Dark

COFFEE
Our coffee is roasted over at our Stephenson Street cafe in Birmingham. If you’re 

ever over in Birmingham, take a peak over at our pride-and-joy Probat in the 
bag right corner - you might see Craig in action!  Also available to buy online: 

yorkscafe.co.uk

ESPRESSO

Espresso / Long black - 3
Piccolo / Macchiato - 3

Flat white / Latte 8oz / Cappuccino 8oz - 3.5
Mocha / Latte 10oz / Cappuccino 10oz - 3.8

FILTER COFFEE

Ask your server for today’s filter offering  - 3  

DRINKS MENU
Served all day

WINTER HOT CHOCOLATES
Yorks’ legendary specialty winter hot 

chocolates are back - 5.5

Tangier (Chocolate Orange) 
Hot chocolate, orange whipped cream, 

pistachios, candied orange 

Narnia (Rose Chocolate)
Hot chocolate, rose whipped cream, 

“secret Narnia powder”, 

Turkish delight

The Works (Caramel Chocolate)
Hot chocolate, caramel whipped 

cream, toasted marshmallow

Please inform your server if any member of your party has a food allergy.  For freshness and quality, your food will be 
served as it’s prepared. Vegan (ve), Vegan alternative available (ve-a), Vegetarian (v) 

Made w/gluten free ingredients (gf), Dairy free (df). 

Born in Birmingham in 2012, Yorks is built on a foundation of food-loving 
passionate people, defining itself as an all-day dining restaurant, café and social 
space. Our stripped back use of raw wood, metals and concrete in our cafes is a 

reflection of the stripped back, soulful food we love to serve. 

Our food is about vibrancy and bold flavours, inspired by our love and passion for 
the food of North Africa, the Eastern Mediterranean and the Far East. 

Recognised as one of the top brunch destinations in the country by both the Sunday 
Times and the Observer, we’re continuing to push boundaries, experimenting with 

new menu concepts and, since 2016, roasting our own speciality coffee in-house at 
Our Stephenson Street cafe in the heart of Birmingham.

SOFT DRINKS

Orange juice / Apple juice  - 3.5
Coke / Diet coke - 3.2 / 3

Karma cola / lemonade - 3.2
San Pellegrino Blood Orange / Lemon - 3

Lovely raspberry lemonade / sparkling elderflower - 3.2
Can-o-water still / sparkling - 2.5

Have you been to our Bell Court 
restaurant & bar yet?

Our all-day dining restaurant & bar 

over in Bell Court is now open, and it’s 

just a 1 minute walk away.  Serving 

our brunch classics, alongside Natural 

wines, local craft beers, cocktails, 

Pizza & small-plates into the evening.


