MAY YOUR CHRISTMAS BE

AT THE JUDGE’S LODGING

A wonderful
festive time...

For something wholesome and filled with festive flavours, our various
dining menus are an experience to indulge in. So, whether visiting with
family and friends or simply getting away from the Christmas chaos we’re
here to help make it extra special.
Our doors are open as usual throughout the festive season including
Boxing Day, New Year’s Eve and New Year’s Day. We are open on Christmas
Day but for limited hours at the bar and the restaurant for bookings only.
Ask a member of the team for our seasonal opening times.
We look forward to welcoming you this magical season.

The small print... when you place your booking for any of our menus over the
festive period, we will require a non-refundable deposit to secure your place.
We also need a pre-order of all meals 14 days prior to your booking. If you have
any questions on the ingredients in the meals or have any allergies, intolerances
or dietary requirements, please tell us when you place your booking.
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Festive Dining

A DELICIOUS FESTIVE OFFERING FOR FAMILY GET-TOGETHERS
OR CHRISTMAS PARTIES, WITH SEASONALLY CRAFTED DISHES
MAKING IT A CLASSIC OPTION THIS SEASON.

AVAILABLE FROM FRIDAY 22ND NOVEMBER TO MONDAY 23RD DECEMBER.

2 courses - £24 per person

3 courses - £28 per person
S TA R T E R S

Roasted tomato and red pepper soup (v)
basil oil, mini tin loaf

Fine duck liver parfait

spiced orange jelly, toasted sourdough

Spiced vegan sausage roll (v)
traditional piccalilli

Bloody Mary spiced prawn cocktail
granary bread and butter

MAINS
Traditional roast turkey

sliced crown and ballotine of leg,
homemade stuffing, pigs in blankets,
roast gravy

Winter roast vegetable strudel (v)
cauliflower puree, winter greens

Slow cooked beef

braised blade of local beef, rich
Bourginon sauce, crispy kale, dauphinoise potato

Roast hake fillet

braised lentils, creamed Savoy cabbage

DESSERTS
“Thwaites Mild” Christmas pudding
brandy cream sauce

Glazed lemon tart

raspberry coulis, raspberry sorbet

Rich chocolate cheesecake

white chocolate ice cream, dark chocolate sauce

Cheese board

festive chutney, celery, grapes, crackers

See page 2 for booking and dietary requirement information
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Premium Festive Dining
ADD A LITTLE SPARKLE TO YOUR FESTIVE PROCEEDINGS WITH
THE ULTIMATE TREAT FOR FRIENDS AND FAMILY.

AVAILABLE FROM FRIDAY 22ND NOVEMBER TO MONDAY 23RD DECEMBER.

3 courses - £39 per person
S TA R T E R S
Spiced butternut squash soup (v)
chilli flakes, mini tin loaf

Coarse game terrine

Cumberland sauce, toasted sourdough

Warm cauliflower panna cotta (v)

beetroot black pudding, cumin oil, tempura cauliflower

Gin and tonic cured salmon gravadlax

wholegrain mustard creme fraiche, toasted sourdough

MAINS
Traditional roast turkey

sliced crown and ballotine of leg, homemade stuffing,
pigs in blankets, roast gravy

Walnut, cashew and chestnut roast (v)

olive oil mashed potato, roasted winter vegetables,
Brussels sprouts, vegetable gravy

Fillet of beef

truffle croquette, red onion tarte tatin, red wine
and thyme jus

Roast monkfish tail

shellfish and parsley broth, sea vegetables

DESSERTS
“Thwaites Mild” Christmas pudding
brandy cream sauce

Chocolate fondant

crushed pistachios, vanilla bean ice cream

Trio of creme brulee

raspberry and amaretto, coffee, orange and cranberry,
shortbread biscuits

Cheese board

festive chutney, celery, grapes, crackers

See page 2 for booking and dietary requirement information
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Festive Afternoon Tea
JOIN US FOR A TRADITIONAL AFTERNOON TEA OVER THE
FESTIVE PERIOD WITH A TEA THAT BLENDS FESTIVE FLAVOURS
FOR A SPECIAL TWIST. SERVED BETWEEN 2PM AND 5PM.

£18 per person
SELECTION OF MINI SANDWICHES
Ham and mustard finger sandwich
Turkey and cranberry sandwich
Oak smoked salmon and cream cheese bagel
Wensleydale and cranberry wrap

S E L E C T I O N O F S W E E T T R E AT S :
Freshly baked scone, jam and clotted cream
Mini arctic roll
Traditional sherry trifle
Festive sable biscuit
Warm mince pie
Carrot cake

S E RV E D W I T H YO U R C H O I C E O F
TEA OR A CAFETIERE OF COFFEE

See page 2 for booking and dietary requirement information

Why not celebrate in style and add some fizz?
Bottle of prosecco £24
Glass of prosecco £4.30

We have our own unique style and so do our Afternoon Teas, so
whilst it may not look exactly like this, it will taste delicious!
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Christmas Day
JOIN US FOR A DELICIOUS, HASSLE-FREE
CHRISTMAS DINNER FULL OF FESTIVE CHEER.

3 courses - £90 per person
A glass of fizz on arrival

S TA R T E R S
Mushroom and tarragon veloute (v)
truffle oil, sea salted croutes

Peppered beef carpaccio

rocket, shaved Parmesan, Dijon mustard vinaigrette

Goat’s cheese mousse (v)

CHRISTMAS ALL
WRAPPED UP AT
JUDGE’S LODGING
If the thought of a hot kitchen and messy house isn’t your idea of the
perfect holiday season, then our superb Festive Getaway should be top of
your Christmas wish-list!
Stay with us in the heart of the city and, as we take the strain, you and yours can
get on with enjoying the magical surroundings of historic York and a festive season
with all the trimmings.
With home-made mince pies, festive drinks and delicious fine dining, including
our renowned Christmas dinner, all you need to do is enjoy a few days away in the
comfort of York’s premiere lodgings.
Relax with your loved ones as you open your gifts on Christmas morning, while away
a lazy few hours playing board games or simply reminisce and enjoy each others
company, whatever you do your time is your own as we take care of everything.

candied walnuts, beetroot glaze

Salmon and lobster ravioli
dill beurre blanc

I N T E R M E D I AT E
King prawn consomme

mange tout, shitake mushrooms

MAINS
Traditional roast turkey

sliced crown and ballotine of leg, homemade
stuffing, pigs in blankets, roast gravy

Walnut, cashew and chestnut roast (v)

olive oil mashed potato, roasted winter vegetables,
Brussels sprouts, vegetable gravy

Herb crusted salmon fillet

celeriac and potato rosti, thermidor sauce, tenderstem broccoli

Fillet of beef

truffle croquette, red onion tarte tatin, red wine and thyme jus

DESSERTS
“Thwaites Mild” Christmas pudding
brandy cream sauce

Chocolate fondant

crushed pistachios, vanilla bean ice cream

Trio of creme brulee

Festive Break Prices

3 night package from £500 per person*
2 night package from £350 per person*

Your stay includes free parking.
*Single supplement applies.

Simply speak to a member
of the team for more
information.

raspberry and amaretto, coffee, orange and cranberry,
shortbread biscuits

Cheese board

festive chutney, celery, grapes, crackers

Tea or coffee and warm mince pies

See page 2 for booking and dietary requirement information
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NewYear’s Eve

JOIN US FOR AN INDULGENT END TO THE YEAR AND BRING IN THE
NEW, WITH OUR DELICIOUS OFFERING FOR ALL THE FAMILY AND
THE PERFECT GET TOGETHER WITH FRIENDS.

4 courses - £80 per person
A glass of fizz on arrival

S TA R T E R S
French onion soup (v)
Gruyere crouton

Gin and tonic cured salmon gravadlax

wholegrain mustard creme fraiche, toasted sourdough

Smoked duck, chicory and orange salad
fig and mustard vinaigrette

Warm cauliflower panna cotta (v)

beetroot black pudding, cumin oil, tempura cauliflower

I N T E R M E D I AT E
Garden pea risotto
crispy pancetta

MAINS
Fillet of beef

duck liver pate croute, truffle croquette, Madeira jus

Vegetable tarte tatin (v)

vegan mozzarella, polenta chips, balsamic glaze, basil oil

Roast breast and confit leg of guinea fowl

braised lentils and root vegetables, creamed Savoy cabbage

Pan fried seabass fillet

breaded monkfish cheek, creamed potatoes, sea vegetables, butter sauce

DESSERTS
Trio of chocolate mousse
mulled berries

Mango and lime cheesecake
mango and chilli salsa

Pear and blackberry crumble
thick vanilla pod custard

Selection of cheeses

chutney, celery, grapes, crackers

See page 2 for booking and dietary requirement information
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No room at your inn

IF YOU’VE LOTS OF FESTIVE VISITORS AND NOT ENOUGH BEDS,
WHY NOT LET US BE YOUR SPARE ROOM? BOOK ONLINE FOR OUR
LOWEST RATE GUARANTEE AT JUDGESLODGINGYORK.CO.UK
For extra time together join us for a Boxing Day brunch or a simple postfestive gathering in comfortable and warm surroundings.

Christmas gift ideas

WHY NOT TREAT SOMEONE YOU LOVE THIS CHRISTMAS WITH
A GIFT VOUCHER? REDEEMABLE ON ANY EXPERIENCE THEY
CHOOSE FROM A DRINK OR DINING TO A NIGHT AWAY.
Simply pop in to purchase from a member of the team, visit
judgeslodgingyork.co.uk/giftcards or buy over the phone on 01904 638733.

Christmas breaks

OPEN THROUGHOUT THE FESTIVE SEASON, ENJOY A MAGICAL
STAY AT ANY OF THE HOUSE OF DANIEL THWAITES PROPERTIES.

With superb hospitality, in outstanding properties in great locations, The House
of Daniel Thwaites can help you get away from it all.

Destination inspiration...
North Lakes Hotel & Spa
Penrith

The Golden Lion
Settle

Crown Inn
Ullswater

The Lister Arms
Malham

The Royal Oak
Keswick

The Judge’s Lodging
York

Langdale Chase
Lake Windermere

Middletons
York

The Royal
Heysham

The Beverley Arms
Beverley

Toll House Inn
Lancaster
The Millstone
Mellor

Thorpe Park Hotel & Spa
Leeds
Cottons Hotel & Spa
Knutsford

Kettering Park
Hotel & Spa
Kettering
Bull’s Head
Earlswood
(no rooms)
The Fleece
Cirencester
Aztec Hotel & Spa
Bristol
Lodge at Bristol
Bristol
Solent Hotel & Spa
Fareham
Lodge at Solent
Fareham

Visit houseofdanielthwaites.co.uk to discover more

9 Lendal, York, YO1 8AQ
judgeslodgingyork.co.uk
01904 638733

