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Rosse Street, Off Saltaire Road, Shipley BD18 3SW
T: 01274 599880

E: info@yoyocafebarandrestaurant.com
W: www.eatatyoyos.com

10.10 92895-2-38

YO YO’s is a modern Pan-Asian restaurant offering  
a unique mix of Japanese, Chinese and Thai Food.  

We offer a large selection of hot and cold beverages  
which include coffees, long drinks, cocktails and shots  
and wines. We also offer some special deals for those  
who are in groups. If you require any assistance with  

the selection of a specific beverage we would be  
pleased to assist. 





	P rime time cocktails	 £3.95 
	 (Bar Only) 
	M onday – Saturday 5pm ‘til closE

 
	 Woo Woo
	 Vodka, peach schnapps and cranberry juice.

	 China Blue
	L ychee liqueur, Blue Curaçao and grapefruit juice.

	 Cuba Libre
	 ‘Free Cuba’ freshly muddled lime with spiced rum and cola.

	 ‘YoYos’ Paradise
	 Vodka and Midori with pineapple juice and dash of cranberry juice.

	S ex on the Beach
	 Vodka, peach schnapps, cranberry and orange juice.

	S eabreeze
	 Vodka, cranberry and grapefruit juice.

	G alaxy
	M alibu, Creme de Cacao with double cream.

	N on-Alcoholic Cocktails	  £3.25
	Y oYo Fruit Cocktail  
	A  refreshing non-alcoholic drink shaken with pineapple, orange  
	 and cranberry juice.

	 Bora Bora 
	A  superbly refreshing cocktail made with a blend of pineapple juice,  
	 ginger ale and grenadine.

	 Banana Smoothie
	 Fresh banana, milk and honey.

	Y ellow Jacket
	 Fresh pineapple juice, orange juice and lemon juice.

	R ail Splitter
	 Fresh lemon juice, sugar syrup and topped with ginger ale.

	A pple of my Eye  
	A pple juice, double cream and a dash of blackcurrant cordial.

	 Designated Driver
	 Fresh cranberry and grapefruit juice, orange juice and pineapple juice.

	A péritif Cocktails	 £4.95 
	P re-dinner drinks
	R um Punch
	 Dark and white rum and grenadine with orange and pineapple juice.

	 Vodka Martini
	 Just vodka shaken with dry Vermouth.

	E agle Eye 
	 Vodka, Passoã liqueur, cranberry and orange juice.

 	M argarita
	A  tequila based cocktail with Cointreau and freshly squeezed lime.

	S trawberry Daiquiri
	A  dark rum based cocktail with freshly crushed strawberries,  
	 lime and sugar.

Fusion Conferences at Yo Yo provides you with  
a new approach to conferences and meetings.

YO YO blends modern design with Japanese,  
Chinese and Thai food and provides a unique  

environment for meetings, conferences, exhibitions,  
presentations and training courses for up to  

200 delegates...

Make your next event effective and memorable  
with Fusion Conferences at Yo Yo.

*Fully inclusive meetings tariff 
*Tailored Fusion Menus  
*Exclusive use options 

*Car Park 
*Free WI-FI
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Prime Time Menu
 

Monday - Thursday All Evening 
Friday & Saturday 5:30pm ‘til 7pm 

2 courses only £12.95 inc VAT

Prime Time Menu changes weekly.

VENUE HIRE

Having a party ?

Organising a function ?

Leaving events, office parties, birthdays, weddings,  
christenings, exhibitions, product launches, 

seminars, networking events, fundraising events,  
live music and concerts.

Whatever the occasion celebrate it at Yo Yo’s

For information on Yo Yo Bar and Restaurant, 
Yo Yo Outside Catering, and Yo Yo Fusion 

Conferences, please contact  
Simon Dunn on 01274 599880. 

Whatever the occasion we are here to assist.

 
Yo Yo Bar and Restaurant 

Rosse Street 
Off Saltaire Road 

Shipley  
West Yorkshire 

BD18 3SW

www.eatatyoyos.com 
info@yoyocafebarandrestaurant.com
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	 All the Prime time cocktails below can be served in  
	 a pitcher for £15.00. Each pitcher will serve 4 glasses



	 Classical Cocktails

	 Black Russian 	 £4.95
	A  vodka, Kahlúa and top with cola.  

	 Dark ‘n’ Stormy 	 £4.95
	G ossling rum and lime juice topped with ginger beer. 

	L ong Island Ice Tea 	 £5.50
	A  strong cocktail served with vodka, gin, rum and tequila  
	 topped up with a splash of cola. 

	T he ‘Mongolian Blue’	 £5.50
	A  strong cocktail made with gin, vodka, tequila, blue curaçao  
	 and topped with lemonade! 

	L ynchburg Lemonade	 £4.95
	A  Jack Daniel’s based cocktail with Cointreau topped up  
	 with lemonade. 

	M ojito 	 £5.50
	 Fresh mint with a selection of our house Caribbean premium rums. 

	S loe Comfortable Screw 	 £4.95
	A  strong refreshing cocktail served with vodka, Southern Comfort,  
	 gin and orange juice. 

	M oscow Mule 	 £4.95
	A  vodka based cocktail, lime juice, Angostura Bitters topped with  
	 ginger beer. 

	 June Bug 	 £4.95
	M alibu, Midori, banana liqueur and pineapple juice. 

	A Fter dinner drinks

	T he ‘Brandy Burner’ 	 £4.95
	A  brandy based cocktail served with a hint of Frangelico.

	S ingapore Sling 	 £5.50
	A  gin based cocktail with a hint of cherry brandy and topped up  
	 with soda.

	N utcracker 	 £5.50
	A  delicious creamy cocktail with coffee liqueur, hazelnut and  
	 Baileys, ideal for a dessert! 

	 White Russian 	 £4.95
	 Vodka, Kahlúa, cream and milk.

	 Vermouths & Fortified Wine 
	 (50ml unless otherwise stated) Doubles £1.00 extra at all times

	M artini Extra Dry	 15.0		  £2.95

	M artini Bianco	 15.0		  £2.95

	M artini Rosso	 15.0		  £2.95

	P imm’s	 18.0		  £2.95

	 Campari	 25.0		  £2.95

	H arveys Bristol Cream Tio Pepe	 15.0		  £2.95

	S herry	 17.5		  £2.95

	 Draught Mixers Coke, Diet-Coke, Lemonade	 		  £0.60

	L iqueurs (25ml unless otherwise stated) 

	M alibu	 21.0		  £2.95

	A rchers	 23.0		  £2.95

	T ia Maria	 20.0		  £2.95

	 Cointreau	 40.0		  £2.95

	T equila	 38.0		  £2.95

	 White Sambuca	 38.0		  £2.95

	 Black Sambuca	 38.0		  £2.95

	G oldschläger	 40.0		  £2.95

	M idori	 20.0		  £2.95

	K ahlúa	 20.0		  £2.95

	P assoã	 26.0		  £2.95

	 Baileys (50ml)	 17.0		  £2.95

	 Frangelico	 24.0		  £2.95

	A maretto	 28.0		  £2.95

	 Drambuie	 40.0		  £2.95

	G rand Marnier	 40.0		  £2.95

	 Bénédictine	 40.0		  £2.95

	 Jägermeister	 35.0		  £2.95

	G alliano	 30.0		  £2.95

	P ernod	 35.0		  £2.95

	 Draught Mixers Coke, Diet-Coke, Lemonade			   £0.60 

	S oft Drinks
	 Coca-Cola			   £2.00

	 Diet Coke			   £2.00

	L emonade			   £2.00

	G inger Beer			   £2.00

	 J2O Orange & Passion Fruit			   £2.20

	 J2O Apple & Mango			   £2.20

	 J2O Apple & Raspberry			   £2.20

	R ed Bull			   £2.50

	M ineral Water Still / Sparkling (330ml)			   £2.20

	M ineral Water Still / Sparkling (litre)			   £3.95

	 Fruit Juices Orange, Cranberry, Pineapple, Apple, Tomato, Grapefruit	 £2.20

	M ixers (125ml) Ginger Ale, Tonic, Slimline Tonic			   £1.25

	T onic, Slimline Tonic, Bitter Lemon (200ml)		  £2.00
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All prices are inclusive of VAT at the current rate.
All products subject to availability. The Management reserve the right to  
add, amend or withdraw any product without notice. Prices subject to  

alteration. Cocktail recipes correct at time of going to print.
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	T he Champagne 	 £5.50 
	 Cocktails
 
	Y o Yo Poinsettia
	 Cointreau, cranberry juice and Cava.

	 Bellini
	 Bellini mixer and Cava.

	K ir Royal
	 Creme de Cassis and Cava.

	 French 76
	 Vodka, lemon juice and Cava.

	S loe Motion
	S loe gin and Cava.	 20cl

	 Anna de Codorníu Chardonnay Reserva, Brut, Cava, Spain	 £6.50
	A  perceived elegance, yet racy liveliness. A Lady of intrigue.

	T he ‘Yo Yo House Specials’
	 A pitcher will give you four glasses

	S ex on the Beach Pitcher	 £15.00
	P each liqueur, vodka, orange juice and cranberry juice. 

	E agle Eye Pitcher 	 £15.00
	 Vodka, passion liqueur, cranberry and orange juice.

	S eabreeze Pitcher 	 £15.00
	 Vodka, grapefruit and cranberry juice.

	 Woo Woo 	 £15.00
	 Vodka, peach schnapps and cranberry juice.

	 ‘A special Birthday Cocktail’	 £5.50 
	M ake your own cocktail!	
	 Choose any two spirits and a mixer. Please ask the  
	 bartender, I’m sure they can assist with your requests.

	S hooters	 £3.50

	T he ‘B52’
	K ahula, Baileys and Grand Marnier.

	S lippery Nipple 
	 White sambuca and Baileys.

	 Baby Guinness 
	K ahlúa and Baileys.

	 Black Jack
	 Black sambuca and Jack Daniel’s.

	M  & M’s
	 Frangelico and crème de cacao.

	 Disco Ball  
	M idori and Goldschlager.

	T raffic Light
	G renadine, Galliano and melon.

	T he ‘Yo-yo Shot’
	T ia Maria and crème de menthe liqueur.

	 Draught Beer	 Abv%	 pint	 fi pint

	 Beck’s Vier	 4.0	 £3.20	 £1.65

	 Carlsberg	 3.8	 £3.20	 £1.65

	S taropramen	 5.0	 £3.35	 £1.65

	S tella Artois	 5.0	 £3.35	 £1.65

	 Boddingtons	 3.8 	 £3.10	 £1.60

	G aymers	 4.5	 £3.20 	 £1.65

	 Bottled Beer	 Abv%		  price

	A sahi (Japan)	 5.0		  £3.30 

	T singtao (China)	 5.0		  £3.30

	S ingha (Thailand)	 5.0		  £3.30

	T iger (Singapore)	 5.0		  £3.30

	P eroni	 5.1		  £3.30

	 Corona	 4.6		  £3.30

	A lcohol Free Beer	 0.0		  £3.00

	M agners (Pint)	 4.5		  £3.95

	S mirnoff Ice	 4.0		  £3.30

	 WKD Blue	 5.0		  £3.30

	S pirits (25ml unless otherwise stated) Doubles £1.00 extra at all times

	 Vodka	 37.5		  £2.95

	 Bacardi	 37.5		  £2.95

	 Bacardi 8yr Old	 37.5		  £2.95

	 Captain Morgan Rum	 40.0		  £2.95

	G oslings Black Seal	 40.0		  £2.95

	G in	 37.5		  £2.95

	G ordon’s Sloe Gin	 26.0		  £2.95 

	 Bombay Sapphire Gin	 40.0		  £2.95

	 Bell’s Scotch Whisky	 40.0		  £2.95

	 Jameson Irish Whiskey	 40.0		  £2.95

	 Jack Daniel’s	 40.0		  £2.95

	S outhern Comfort	 40.0		  £2.95

	P ort	 20.0		  £2.95

	 Draught Mixers (Coke, Diet-Coke, Lemonade)			   £0.60

	S ingle Malts 	 Abv%		  price 
 
	T he Glenlivet 12 yr old	 40.0		  £4.25

	L aphroaig 10 yr old	 40.0		  £4.95

	 Cognacs (25ml unless otherwise stated) 

	M artell	 40.0		  £3.20

	R émy Martin VSOP	 40.0		  £3.50 

	 Janneau VSOP	 40.0		  £4.10

	 Draught mixers Coke, Diet-Coke, Lemonade			   £0.60 
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	 (25ml unless otherwise stated) 
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	 Bin			   175ml	 250ml 	 Bottle 
				    Glass	 Glass

			   White Wine
			   Juicy, fruit-driven ripe whites
			   Richly flavoured with the attention firmly on their ripe, often,  
			   tropical 	fruit character. They have the weight of flavour to cope 
			   with strongly flavoured seafood, chicken and pork dishes which  
			   may be lightly spiced.

	 1	  	 Hardys ‘The Riddle’ 	 £4.00	 £5.20	 £15.50 
			   Chardonnay-Semillon,  
			SE    Australia, Australia
			   A delicious whirl of creamy lime layers.

	 2	  	 Kleine Zalze Bush Vines Chenin Blanc, 			   £15.50
			   Stellenbosch, South Africa
			   Exotic fruits explosion.

	 3		  Kell’s Edge Riesling-Gewürztraminer, SE Australia		 £14.95
			A   ustralia
			   Exotic, floral fanfare. Delicious.

	 4		  Robert Mondavi Twin Oaks Chardonnay, California	 £18.50
			USA  
			   Tingling citrus zest, enticing ripeness of mango  
			   and peaches.

			   Very dry, delicate, light whites
			   Delicately flavoured, crisp, generally with a very dry finish. Ideally  
			   suited to partner light, delicately flavoured dishes, particularly fish,  
			   shellfish and light salads.

	 5		  Vendange Pinot Grigio,  	 £3.75	 £4.85	 £14.50
			   California, USA 
			   Fruitily friendly flavours of melons and pears.

	 6		  Chablis, Paul Deloux, France			   £24.95
			   Lively, mouth-watering, flinty freshness with floral hints.

			   Dry, herbaceous or aromatic whites
			   Great with white fish, chicken and other white meat dishes,  
			   particularly when cooked with green herbs or in creamy sauces.  
			   The most aromatic and less dry wines work well with lightly  
			   spiced dishes.

	 7	  	 Veramonte Sauvignon	 £4.50	 £5.75	 £17.25 
			   Blanc Reserva, 
			   Casablanca Valley, Chile
			   Crunchy green apples, slices of tangy grapefruit.

	 8		  Torres Viña Esmeralda, Spain			   £18.50
			   A true floral fanfare with a refined elegance.

	 9		  Nobilo Southern Rivers Sauvignon Blanc, 		  £19.50
			   East Coast, New Zealand
			   Passion fruit, zest of gooseberry and wafts of grass.

			   Rosé Wine
			   Rosés can range from being very dry to very sweet and this is key  
			   to 	partnering them with food, they can be quite flexible with food as  
			   long as the sweetness level of the dish is matched. 

	 10	  	 Hardys ‘The Riddle’ 	 £4.00	 £5.35	 £15.95 
			   Cabernet-Grenache Rosé,  
			SE    Australia, Australia
			   Summer berry freshness. Sumptuously stunning.

	 11	  	 Vidal Estate Rose, Hawke’s Bay, New Zealand		  £19.50
			   Lingering fragrance of freshly picked raspberries.

			   Other	 Small Cup		  750ml Bottle

	 21		  Classic Junmai Sake	 £2.50		  £17.50 
			N   aturally Brewed 15% Alc.
			   Specially selected California rice with pure water from  
			   the Sierra Nevada mountains combine to create the  
			   ideal conditions for producing a superior mellow taste.  
			   This traditional style of sake is naturally smooth and  
			   well-balanced. The full-bodied flavour of Sho Chiku Bai  
			   is enhanced when it is served warm.

	 Bin			   175ml	 250ml 	 Bottle 
				    Glass	 Glass

			   Red Wine
			   Light, simple, delicate reds
			   Lightly structured with gentle red-fruit flavours these are the most  
			   flexible reds to match with food.

	 12		  La Campagne  	 £4.00	 £5.20	 £15.50
			   Cabernet Sauvignon, 
			   VdP d’Oc, France
			   Ripe mouth-watering blackcurrants.

	 13		  Vitis Nostra Valpolicella, Italy			   £16.95
			   Racy raspberries, softly enjoyable.

	 14		  Beaujolais-Villages La Perdrisette, Thorin, 		  £18.95
			   France	  
			   Sumptuous, silky, smooth strawberries.

	 15		  Chianti, Ruffino, Italy			   £19.50
			   Soft, mellow, violet and red berry scent - simple.

			   Juicy, medium-bodied, fruit-led reds
			   With their juicy fruit character these wines make great partners for  
			   fuller-flavoured pork and chicken dishes particularly those with dark,  
			   rich sauces. 

	 16		  Tierra Merlot, Maule Valley, 	 £3.75	 £4.85	 £14.95
			   Chile	  
			   Pepper-sprinkled blackberry ripeness.

	 17		  Rare Vineyards Pinot Noir, Vin de France, 		  £17.50
			   France	  
			   From the foothills of the Pyrenees, soft, lightly oaked  
			   cherries 	and blueberries with a hint of spice.

	 18		  Don Jacobo Crianza Rioja Tinto, Bodegas Corral		  £19.95
			S   pain
			   Layered vanilla cream with ripe ready-to-burst red berries.

			   Spicy, peppery, warming reds
			   Their spicy character and often rich, fruity style make them a good  
			   selection with strongly flavoured dishes. The richest, ripest wines,  
			   when paired with spicy foods, act as if to turn the heat up.

	 19		  Berri Estates Shiraz, 	 £3.75	 £4.85	 £14.50
			   SE Australia, Australia
			   Dark black cherries, swirls of vanilla cream.

	 20		  Finca Flichman Malbec Oak-Aged, Mendoza 		  £18.50 
			A   rgentina
			   Boasting of peppered ripe berries.

			   Sparkling
			   Their spicy character and often rich, fruity style make them a good  
			   selection with strongly flavoured dishes. The richest, ripest wines,  
			   when paired with spicy foods, act as if to turn the heat up.

	 22		  Pinot Grigio Cuvée Blanc, Sant Orsola, 			   £17.95
			   Italy 
			   Refreshingly dry fizz, an apple and pear twist.

	 23		  Anna de Codorníu Chardonnay Reserva 	 75cl 	 £19.95
			   Brut, Cava, Spain		  20cl 	 £6.50
			   A perceived elegance, yet racy liveliness. A Lady  
			   of intrigue.

			   Champagne
	 24		  Duval-Leroy Brut			   £39.50
			   Fresh and modern and ‘exciting’.

	 25		  Piper-Heidsieck Brut			   £47.50
			   Tantalising freshness with a richness of style.

	 26		  Piper-Heidsieck Rosé Sauvage Brut			   £49.50
			   Vibrant, freshly picked red berries, lively bubbles  
			   of subtle spice.

	 27		  Taittinger Brut Vintage			   £75.00
			   Intensely rich with lively bubbles and a brush  
			   with biscuits.
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