
/ 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

Sweet chilli houmous, black olive 
tapenade, homemade bread

£4.00

Garlic and herb bread, 
melted mozzarella 
and Wensleydale

£4.00

Honey and mustard 
glazed chipolatas

£3.50

Judge’s bacon and 
cheese croquettes

£4.00

Nibble board; olives, slow roasted 
tomatoes, sweet chilli houmous, 

toasted cob
£9.00

Smoked salmon and crayfish 
parcel, micro herb salad, 

lemon mayonnaise
£8.50

Homemade spinach and red pepper 
quiche, mixed leaf salad, 

confit garlic oil
£7.00

Seasonal soup, 
freshly baked bread

£5.00

Chicken mousseline, Parma ham, 
chicory and charred pink grapefruit 

salad, toasted cob
£7.50

Pork and black pudding Scotch egg, 
cider jus

£6.50

Pan seared tofu, creamed corn and 
polenta cake, sweet chilli, lime and 

ginger dressing, sage crisp
£7.00

Tempura battered king prawns, 
sweet chilli dipping sauce

£8.00

Judge’s Caesar salad; baby gem,  £11.00 
pancetta, Parmesan, garlic croutons, 
marinated anchovies, creamy Caesar 
dressing and a boiled egg
with grilled chicken  £13.50 

Super salad; butternut squash,  £11.50 
beetroot, herb tabbouleh, 
chargrilled corn and courgette, 
mixed seeds, pomegranate and 
honey vinaigrette

Roast tomato and fennel salad,  £12.00
toasted almonds, mixed leaves, 
rapeseed oil dressing 
with shredded beef £15.00

BUTCHER’S PLATTER
chorizo, chicken mousseline, honey 
roast ham, slow roast beef, honey 
and mustard glazed chipolatas, 

marinated apricots, caper berries 
and freshly baked bread

£16.00

PLOUGHMANS PLATTER
Yorkshire Blue, Wensleydale, aged 

cheddar, beetroot coleslaw, tomato 
chutney, cornichons, marinated 

apricots, apple, caper berries and 
freshly baked bread

£14.50

FISHERMAN’S PLATTER
Beer battered fish goujons, prawns 

with lemon and chive creme fraiche, 
smoked salmon, peppered mackerel, 
calamari, marinated anchovies and 

freshly baked bread
£18.00 

Thwaites beer battered fish, thick cut chips, £14.00
traditional mushy peas, tartar sauce
  
Creamy chicken and leek pot pie, Savoy  £13.00
cabbage and bacon, creamed potato 
 
Roast chump of lamb, minted pea puree,  £17.50
fondant potato, blackcurrant jus 

Asparagus and tenderstem broccoli risotto,  £12.00
pea shoots, Yorkshire Blue crumb 

Fillet of pork stuffed with spinach, toasted  £15.00
hazelnuts and apricots, summer vegetable tian, 
wholegrain mustard cream 
 
Steamed Savoy cabbage and Provencale  £12.50
vegetable parcel, spiced pearl cous cous, 
herb oil

10oz Gammon steak, fried egg, pineapple     £14.00 
relish, thick cut chips, dressed rocket

L I T T L E  N I B B L E S

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

CLASSIC BURGER £13.50
rarebit, bacon, dill pickle, homemade chutney 
and skinny fries 
 
CHICKEN BURGER £12.50
mozzarella, roasted vine tomatoes, dill pickle, 
homemade chutney and skinny fries 

SWEET POTATO AND DEEP FRIED  £11.50
HALLOUMI BURGER 
slow roasted tomatoes, dill pickle, chipotle 
mayonnaise and skinny fries 

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

B U R G E R S



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. SP19_JL

S T E A K

F I S H

Peppercorn sauce
£2.50

Crumbled Yorkshire Blue sauce
£2.50

Wholegrain mustard and honey sauce
£2.50

Homemade sticky toffee pudding £6.50
toffee sauce, vanilla ice cream

Greek yoghurt and blueberry cheesecake £7.00
lemon curd, granola

White chocolate and raspberry panna cotta £6.50
dark chocolate tuile

Yorvale ice cream £6.50
choose any three scoops from today’s selection

Passion fruit and clementine posset £6.50
vanilla shortbread biscuit

Strawberry tart £7.00
Chantilly cream, strawberry compote 

The cheese board £8.50
Yorkshire Blue, aged cheddar, brie, Wensleydale, 
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

8oz FILLET
the prime cut, exceptionally tender

£28.00

8oz SIRLOIN
the sirloin has the balance of 

tenderness and flavour coming from 
the small amount of marbling

£21.00

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

£24.00

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

skinny fries and crusty bread for dipping
£14.00 

FILLET OF SALMON EN PAPPILLOTTE
roast tomato, dill

£15.00

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 £3.50

THICK CUT CHIPS £3.50

SKINNY FRIES £3.50

SAUTEED MUSHROOMS AND SPINACH £3.50

BABY GEM SALAD, CAESAR DRESSING,  £3.50
PARMESAN SHAVINGS

SUMMER VEGETABLES £3.50

JUDGE’S SUPER SALAD £3.50S
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