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KIRKSTALLBREWERY

KIRKSTALLTAPROOM

OPENING HOURS

Sun - Mon 12 - 10pm

Tues - Thurs 12 - 11pm

Fri - Sat 12 - 12am

FOOD SERVED

Sun - Thurs 12 - 9pm

Fri - Sat 12 - 10pm

Quiz every Monday

Brewery Tours every Saturday

Hangover Club every Sunday

KIRKSTALL 
TAPROOM

Opened in 2020, the Kirkstall Brewery 
Taproom & Kitchen recreates the look 
and feel of our historic community 
pubs in a space right next to where 
all our beer is brewed. Naturally, the 
freshest Kirkstall beers are pouring, as 
well as a wide range of wines, spirits 
and cocktails. Come for the beer, stay 
for the absolutely world-class pizza.

(gf) = Gluten Free 
(v) = Vegetarian 
(ve) = Vegan

Please order at the bar.

Orders placed separately may not 
arrive together.

For other allergies and intolerances, 
speak to a member of staff before 
ordering.



BEER LISTCASK
THREE SWORDS - 4.5%
Extra Pale Ale

Three American hop varieties are used in 

abundance to deliver a crisp, aromatic pale 

ale with clean and refreshing citrus-fruit 

flavours.

KIRKSTALL PALE ALE - 4.0%
Hoppy Yorkshire Pale

Known for its rich golden colour and delicate 

balance of fruity hop notes with biscuity, 

honey-like malt flavours.

DISSOLUTION - 5.0%
Intensely Hopped IPA

A classic India Pale Ale, with resolute hoppy 

kick and lasting citrus flavour.

BLACK BAND - 5.5%
Porter

This classic English Porter balances rich flavours 

of chocolate and coffee with a bitter toffee and 

malt loaf. A perfectly balanced dark beer.

BITTER - 3.8%
Prize Ales Revival Series

Amber malt takes centre stage in this bitter, 

East Kent Golding adding a touch of forest 

fruits alongside a thirst-quenching bitterness.

LEEDS PALE - 3.8%
Refreshing Seasonal Ale

An easy drinking pale ale. Brewed using 

Yorkshire malts and Slovenian Bobek hops; 

this session beer is light and hoppy with 

delicate floral aromas and a well balanced 

finish.

MIDNIGHT BELL - 4.8%
Premium Dark Ale

A premium dark mild. Crystal and chocolate 

malts combine with wonderful Willamette 

hops to give a full bodied, complex character 

to this award-winning dark ale.

KEG
VIRTUOUS - 4.5%
Aromatic Session IPA (ve) (gf)

Session IPA using the holy trinity of 

American hops - Citra, Mosaic and Simcoe 

- flavours of tropical fruit, pine and citrus. 

Easy-drinking and well balanced but packed 

with flavour.

VIRTUOUS GRAPEFRUIT - 4.5%
Fruited Session IPA (ve) (gf)

Aromatic grapefruit adds complexity and a 

refreshing sharpness to our base Virtuous 

recipe. All of the great flavours of Virtuous 

with an added citrus kick.

JUDICIOUS - 4.8%
Juicy Pale Ale (ve)

This soft, clean and highly-hopped juicy pale 

is bursting with flavours of pink grapefruit, 

pineapple, mango, lychee, passion fruit and 

peach, with a gentle hint of coconut.

PILSNER - 4.0%
Unfiltered Session Lager (ve) (gf) 

Clean, crisp, unfiltered lager at a  

sessionable strength. Gentle flavours of grain 

and soft fruit with a dry finish.

KRIEK - 3.5%
Cherry Beer (ve)

A medium-bodied and well-balanced fruit 

beer, rich with summer cherries, gentle 

sweetness and a smooth, dry finish. Brewed 

for us by Brouwerij Haacht in Belgium.

KIRKSTALL BEERS are brewed 
onsite, check availability and see 
board for today’s line up.

Seasonal specials from Sierra 
Nevada, Veltins and Weston’s Cider 
are also available



COCKTAILS SPRITZ

SPECIALS

ALL £8 2 FOR £14 EVERY DAY

Bloody Mary
Vodka, Lemon, Tabasco, Henderson’s 
Relish, Tomato Juice, Salt & Paprika Rim

Jalepeño Margarita
Tequila, Lime, Triple Sec, Jalapeno, 
Salt Rim

Tommy’s Margarita
Tequila, Lime, Agave Syrup, Salt Rim

Whisky/Amaretto Sour
Buffalo Trace Or Disaronno, Ms Better’s 
Bitters Miraculous Foamer, Lemon, 
Angostura Bitters, Sugar Syrup

Negroni
Portobello Road, Campari, Cocchi 
Vermouth Di Torino

Mex-Presso Martini
Vodka, Cazcabel Coffee Tequila, 
North Star El Salvador Double Espresso, 
Sugar Syrup

Hot / Mulled Cocktails
See board for today’s special

£5.50

Sharing Cocktails
See board for today’s special

£12

Aperol Spritz
Aperol, Vignana Prosecco, Soda, Orange

£8.50

Blood Orange Aperol Spritz
Aperol, Vignana Prosecco, Fevertree 
Blood Orange Soda, Orange

£9

Hugo Spritz
St Germain, Vignana Prosecco, Soda, 
Mint, Lime

£9

Campari Spritz
Campari, Vignana Prosecco, Soda, 
Orange

£8.50

MOCKTAILS
ALL £4

Just Peachy
Tanqueray 0.0, White Peach, 
Lemon, Soda

Apple & Elderflower 
Mojito
Apple Juice, Elederflower Cordial, 
Soda, Mint

Virgin Mary
Like the Bloody one, but without the 
booze



LIGHT BITES

Garlic Bread (ve)

10” Garlic Pizza Bread

£6

Cheesy Garlic Bread (v)

10” Garlic Pizza Bread with Cheese

£7

Homemade Hummus (ve)

Served with a Warm Flatbread

£5

Mini Chorizo Sausages
Served with a Balsamic Glaze & Chives

£5

Crispy Garlic Gnocchi (ve)

Served with Marinara Dip

£4.50

Cerignola Olives (ve)

£4

Roasted Padron Peppers (ve)

Served with Sea Salt

£4.50

Roasted New Potatoes (ve)

Served with Garlic & Rosemary

£4.50

Rocket Salad (v)

Rocket, Cherry Tomatoes, Olive Oil, 
Gran Moravia Parmesan, Balsamic Glaze

£4.50

SCROLLS

Filled and twisted dough bites, 
served with Marinara dip.

Think “Pizza Popcorn”.

The perfect sharing snack.

3 FOR 2 - CHEAPEST FREE!

VEGAN CHEESE AVAILABLE

Cheesy Garlic (v)

Cheesy Jalapeño (v)

Cheese & Balsamic Onion (v)

Olive Tapenade & Pesto (ve)

Cheesy Pepperoni (ADD 50P)

ALL £5



CLASSIC PIZZA
PIZZA PRICES FOR 12” / 8”

Marinara (ve)

Homemade Marinara Sauce, Rocket, 
Cherry Tomatoes, Garlic Oil

£10 / £5.50

Margherita
San Marzano Tomato, Fior di Latte 
Mozzarella, Buffalo Mozzarella, 
Fresh Basil

£11 / £6

Pepperoni
San Marzano Tomato, Fior di Latte 
Mozzarella, Pickled Jalapeño, Fresh 
Basil

£12 / £6.50

Fungi (v)

San Marzano Tomato, Fior di Latte 
Mozzarella, Mixed Mushrooms, 
Garlic Oil, Parsley

£11 / £6

Ham Hock & Mushroom
San Marzano Tomato, Fior di Latte 
Mozzarella, Slow Cooked Ham Hock, 
Mixed Mushrooms, Garlic Oil & 
Black Pepper

£12 / £6.50

Anchovy
San Marzano Tomato, Cetara 
Anchovies, Fior di Latte Mozzarella, 
Kalamata Olives, Samphire, 
Chilli Flakes

£12 / £6.50

Quattro Formaggi (v)

San Marzano Tomato, Red Leicester, 
Fior di Latte Mozzarella, Blue Stilton, 
Gran Moravia Parmesan, Chives

£12 / £6.50

Florentine (v)

San Marzano Tomato, Fior di Latte 
Mozzarella, Spinach, Kalamata Olives, 
Gran Moravia Parmesan, Egg, 
Garlic Oil

£12 / £6.50

Vegetarian (v)

San Marzano Tomato, Seasonal Veg, 
Fior di Latte Mozzarella 
(See Board)

£11 / £6

Gluten Free bases & Vegan Cheese  
are available on all of our pizzas.

Our pizza dough is made early every morning using the 
finest Italian ingredients, twice proved over 24 hours to 
develop the flavour and then hand stretched, to order, by 
our chefs and cooked at 400 degrees.



KIRKSTALL PIZZA
PIZZA PRICES FOR 12” / 8”

Marmite Rarebit (v)

Marmite & Virtuous Béchamel, Fior di 
Latte Mozzarella, Red Leicester, Gran 
Moravia Parmesan, Black Pepper, 
Chives

£12 / £6.50

Fresh Greens (ve)

Homemade Marinara, Spinach, 
Rapini, Samphire, Rocket Pesto

£11 / £6

Honey & Stilton (v)

Fior Di Latte Mozzarella, Blue Stilton, 
Chilli Honey, Roasted Walnuts, 
Chilli Flakes

£11 / £6

Chicken & Blue
Homemade Hot Sauce, Fior di Latte 
Mozzarella, Spicy Shredded Chicken, 
Blue Stilton, Red Onion, Chilli Flakes

£12 / £6.50

 

Chorizo & Goats Cheese
Homemade Marinara, Fior di Latte 
Mozzarella, Spanish Chorizo, Goats 
Cheese, Cherry Tomatoes, 
Red Onions

£12 / £6.50

‘Nduja Borretana
San Marzano Tomato, Fior di Latte 
Mozzarella, Spicy ‘Nduja Sausage, 
Balsamic Borretana Onions, 
Chilli Flakes

£12 / £6.50

Tuna & ‘Nduja
San Marzano Tomato, Fior di Latte 
Mozzarella, Spicy ‘Nduja Sausage, 
Tuna, Rosemary

£12 / £6.50

Goats Cheese & Pesto (v)

San Marzano Tomato, Fior di Latte 
Mozzarella, Balsamic Onions, Pesto 
Goats Cheese, Toasted Pine Nuts

£11 / £6

TREAT YOUR 
CRUSTS

Jalapeño Mayo (ve)

Garlic Mayo (ve)

Scotch Bonnet (ve)

Green Pesto (ve)

Chilli Honey (v)

All our dips are made in-house.

50p



DIPS

Jalapeño Mayo (ve)

Garlic Mayo (ve)

Scotch Bonnet (ve)

Green Pesto (ve)

Chilli Honey (v)

50p

SALADS

Walnut & Stilton (v)

Blue Stilton, Honey Roasted 
Walnuts, Rocket, Cherry Tomatoes, 
Olive Oil, Balsamic Glaze

£9

Jerk Chicken
Jerk Chicken, Rocket, Red Onion, 
Cherry Tomatoes, Chilli Honey, 
Olive Oil

£9.50

Tuna & Sweetcorn

Tuna, Sweetcorn, Red Onion, 

Rocket, Cherry Tomatoes, Olive Oil

£9

Rocket Salad (v)

Rocket, Cherry Tomatoes, Gran 

Moravia Parmesan, Olive Oil, 

Balsamic Glaze

£7

All our dips are made in-house 
using fresh ingredients.



SOFTS & MIXERS

BAR SNACKS

LOW & NO

HOT DRINKS
Fentimans
Cherry Cola / Dandelion & Burdock 
Elderflower / Mandarin & Seville 
Orange Jigger

£2.70

Big Tom Spiced Tomato
£2.60

Fruit Juice
Pint - £3 / Half - £2

Appletiser
£2.50

Coke / Diet Coke 
Coke Zero / Lemonade
Pint - £3 / Reg - £2.50 / Half - £2

Fevertree Tonics & Sodas
Indian Tonic / Light Tonic 
Elderflower Tonic  / Mexican Lime 
Soda / Italian Blood Orange Soda

£2

Pipers Crisps £1.80

Nobbys Nuts
Salted / Dry Roasted £1.60 
Chilli £2

Quavers £2

Monster Munch £2

Pork Scratchings £1.90

Bacon / Scampi Fries £1.50

Bag of Sweets £2 
Ask at the bar for today’s selection

Veltins Alkoholfrei 
(0.0%) £2.50

Erdinger 
(<0.5%) £3.50

Brooklyn Special Effects 
(0.4%) £3

Tanqueray 0.0 
(0.0%) 25ml £2.50

North Star Coffee: 
El Salvador Blend

Double Espresso £2.50 

Americano £2.50 

Flat White £3 

Cappuccino £3.50 

Latte £3.50 

Hot Chocolate £3.50

Storm Tea
Green Tea / Peppermint / Earl 
Grey / Sri Lankan Lemongrass & 
Ginger / Hibiscus, Apple, Rosehip 
& Strawberry

£2.50

Milk Alternatives available

Yorkshire Tea
£2.50



WINES
175ML / 250ML / BOTTLE (125ML ALSO AVAILABLE)

WHITE
Millstream - Chenin Blanc (ve)

(South Africa) 12.5%

Fresh & Crisp. Citrus

£5 / £7 / £20

Canforrales - Verdejo (ve)

(Spain) 12.5%

Zesty & Light. Green Apple & Gooseberry

£5.50 / £7.80 / £22

La Piuma - Pecorino
(Italy) 12%

Dry & Fruity. White Peach, Apple & Pear

£5.70 / £8 / £23

Domaine de La Baume - Sauvignon 
Blanc
(France) 13%
Dry & Aromatic. Lime & Pink Grapefruit

£7 / £9.50 / £27

Winzer Krems - Gruner Veltliner
(Austria) 12.5%

Floral & Fruity. Stone Fruit & Citrus

£7.50 / £10 / £28

RED

Deer Point - Merlot (ve)

(Bulgaria) 13%

Medium Bodied. Dark Fruits.

£5.30 / £7.50 / £21

Canforrales - Tempranillo
(Spain) 14%

Full Bodied. Raspberry, Redcurrant & Vanilla

£5.70 / £8 / £23

Pasqua Montepuiciano d’Abruzzo
(Italy) 12%

Smooth & Fruity. Blackcurrant & Cherry

£5.80 / £8.20 / £24

Dead Man’s Dice - Malbec
(Argentina) 13.5%

Deep & Rich. Plum, Damson & Dark Chocolate

£6.60 / £9 / £26

Desire Lush & Zin - Primitivo
(Italy) 13.5%

Big & Bold. Cherry, Plum, Coffee, Cocoa & 
Black Pepper

£5.90 / £8.30 / £33

ROSÉ

ORANGE

PROSECCO
Bougrier - D’Anjou
(France) 11%

Crisp & Fruity. Strawberry & Raspberry

£6 / £8.50 / £25

Domaine de La Baume Capucine
(France) 13%

Broad & Intense. Notes of Melon & Candied Peel.

£7.70 / £11 / £32

Terre del Doge, Prosecco Extra Dry
(Italy) 11%

Intensely sparkling with light, fresh, appley 
aromas.  Not too dry on the palate.

£5 / £28


