
Prices include VAT, service at your discretion. We believe in fair tipping, 
that’s why 100% of your tips go directly to the team that serves you. 
Allergen Information - we really want you to enjoy your meal with us - if 
you’d like information about ingredients in any dish, please ask and we’ll 
happily provide it. AU18_JL

/ Many of our main items are also available as half portions for our younger diners - please ask a member of the team /

Marinated olives
£3.50

Garlic and herb bread, 
melted mozzarella and 

Wensleydale
£4.00

Honey and mustard 
glazed chipolatas

£3.50

Red pepper houmous,  
smoked paprika dipping chips

£3.50

Judge’s bacon and 
cheese croquettes

£3.50

Nibble board; marinated olives, 
slow roasted tomatoes, red pepper 

houmous, toasted cob
£9.00

Seasonal soup, 
freshly baked bread

£5.00

Smoked salmon and crayfish 
parcel, micro herb salad, 

lemon mayonnaise
£8.00

Salt and pepper squid, smoked 
paprika mayo, kale crisps

£8.00

Coarse game terrine, 
plum chutney, game chips

£7.00

Mussels of the day
£6.50

Pork cheek bon bons, 
sherry vinegar syrup, roasted 

squash puree
£6.50

Golden beetroot and goat’s cheese 
filo tart, beetroot gel, balsamic 

reduction, mixed leaves
£7.00

Judge’s Caesar salad; baby gem, pancetta,  £10.00
Parmesan, garlic croute, marinated anchovies, 
creamy Caesar dressing and a boiled egg 
with grilled chicken  £13.00 

Super salad; butternut squash, beetroot,   £10.50
herb tabbouleh, chargrilled corn and courgette, 
mixed seeds, pomegranate and honey vinaigrette

BUTCHER’S PLATTER
chorizo, game terrine, honey 

roast ham, slow roast beef, honey 
and mustard glazed chipolatas, 

homemade chutney, caper berries 
and crusty bread

£16.00

CHEESE PLOUGHMANS PLATTER
baked Yorkshire blue, Wensleydale, 
creamy brie, aged cheddar, beetroot 
coleslaw, tomato chutney, selection 
of fresh and marinated fruits, pickles 

and crusty bread
£14.50

FISHERMAN’S PLATTER
beer battered fish goujons, smoked 
haddock Scotch egg, prawns with 
lemon and chive creme fraiche, 

smoked salmon, peppered mackerel, 
marinated anchovies and crusty bread

£17.50 

Wainwright beer battered fish, thick cut chips, £13.50
traditional mushy peas, tartar sauce
  
Squash and goat’s cheese risotto,  £11.00
fresh sage, toasted croute 
 
Steak and Thwaites ale pie, creamed root £13.00 
vegetables, braised red cabbage  
 
Pan fried venison loin, creamed celeriac,  £18.00
tea smoked prunes, dauphinoise, red wine jus 

Wild mushroom and red pepper rotollo,  £11.00
cavolo nero, truffle and Parmesan cream
 
Navarin of lamb, root vegetables, diced potato,  £15.50
rich lamb gravy, homemade cheese scones

10oz Gammon steak, fried egg and pineapple    £13.00 
relish, thick cut chips, fresh rocket

L I T T L E  N I B B L E S S T E A K

F I S H

S T A R T E R S

P L A T T E R S

L E A V E S

J U D G E ’ S  C L A S S I C S

Peppercorn sauce
£2.50

Crumbled Yorkshire Blue sauce
£2.50

Grain mustard and chive cream
£2.50

Homemade sticky toffee pudding £6.00
lashings of toffee sauce, vanilla ice cream

Tangy lemon tart £6.50
raspberry puree 

Yorvale ice cream £6.00
choose any three scoops from today’s selection

Pistachio and mint chocolate baked Alaska £6.50
mint syrup

Traditional apple and cherry crumble £6.00
vanilla custard

Dark chocolate and stem ginger delice £6.50
white chocolate ganache, blood orange clotted cream 

The cheese board £8.00
selection of cheeses, marinated apricots, apple, 
grapes, celery and biscuits

D E S S E R T S

S U N D A Y  L U N C H 
Enjoy a traditional Sunday roast with all the trimmings. Please ask for more details.

S T A Y  I N  T O U C H
 Keep up-to-date with our latest news and events... 
visit judgeslodgingyork.co.uk or find us on facebook.

com/JudgesLodgings or follow us on 
Twitter @JudgesYork

CLASSIC BURGER £13.00
rarebit, bacon, dill pickle, homemade chutney 
and skinny fries 
 
CHICKEN BURGER £12.00
melted mozzarella, roasted vine tomatoes, 
dill pickle, homemade chutney and skinny fries 

FOREST MUSHROOM BURGER £11.00
deep fried halloumi, slow roasted tomatoes, dill pickle, 
beetroot slaw, chipotle mayonnaise 

Swap the burger bun or fries for a bowl  £2.00 
of our Super salad 

B U R G E R S

8oz FILLET
the prime cut, exceptionally tender

£27.00

8oz SIRLOIN
the sirloin has the balance of 

tenderness and flavour coming from 
the small amount of marbling

£20.00

10oz RIB EYE
with marbling running through to 
baste the meat as it is cooking, 

this cut has both full flavour and is 
supremely juicy and tender

£23.00

SEABASS FILLET
fresh razor clams, beetroot puree, 

potato rosti, micro herb salad
£15.50

MOULES FRITES
 served mariniere or ask for our flavour of the day, 

skinny fries and crusty bread for dipping
£13.00

Carefully chargrilled to order, all our steaks are then rested and served 
with roasted tomato, fresh rocket and thick cut chips

Our fish and shellfish are delivered daily. Only the freshest fish makes 
it onto our menu and we work closely with our suppliers to ensure we 

are sourcing sustainable fish which is at its best

A D D  A  L I T T L E  E X T R A

BEER BATTERED ONION RINGS £3.00

THICK CUT CHIPS £3.00

SKINNY FRIES £3.00

SAUTEED MUSHROOMS AND SPINACH £3.50

BABY GEM SALAD, CAESAR DRESSING,  £3.50
PARMESAN SHAVINGS

WINTER ROOTS £3.00S
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