S t a r t er s
Seasonal soup, freshly baked bread
£5.50
Crisp fried chicken and duck spring
roll, greengage, daikon, crispy leeks
£7.50
Warm heritage potato salad, Lilliput
capers, chive emulsion, puffed potato
£7.00

Game and pistachio terrine,
pickled runner beans, roasted
beetroot, linseed crisp,
rosemary infused raisins
£7.50
Tempura fried king prawns,
Asian salad, Thai dressing
£7.50

East coast crab, watermelon sushi,
yuzu and ponzu dressing,
prawn cracker
£8.50
Warms goat’s cheese crottin,
fig tatin, maple and whisky baked
apple, pumpernickel bread
£7.00

Sh ar in g P la t es
Enjoy with friends as a starter to share or as a main course for one

BUTCHER’S PLATE
Serrano ham, pulled brisket
ends, game and pistachio terrine,
shredded ham hock, chorizo,
pickled Roscoff onions, house
chutney, day baked bread

BAKED ROSEMARY CAMEMBERT
Oven baked camembert, marinated
olives, pulled jackfruit, confit
tomato, caper berries, cornichons,
house chutney, day baked bread
£14.50

£16.00

FISHERMAN’S PLATE
Crab and cherry tomato, crisp
crayfish, langoustines and garlic
butter, Scottish smoked salmon
with daikon, preserved lemon,
day baked bread
£18.00

Lea v es
JUDGE’S CAESAR SALAD
baby gem, pancetta, Parmesan,
garlic croutons, marinated anchovies,
creamy Caesar dressing, boiled egg £11.00
with grilled chicken £13.50

ROASTED PUMPKIN SALAD
poached peach, rocket, lentils,
Wensleydale cheese, toasted pecans £12.50
with grilled chicken £13.50

Bu r g er s
CLASSIC BURGER
cheddar, smoked baconnaise, gem
lettuce, beef tomato, dill pickle,
crisp onion, skinny fries
£13.50

CRISP CHICKEN FILLET BURGER
soy mayonnaise, Chinese leaf, honey
and sesame dressing, skinny fries
£12.50

SWEET HABANERO SEITAN BURGER
pulled jackfruit, cheddar,
beef tomato, skinny fries
£11.50

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

Ev e r y S unda y
Every Sunday our chefs’ cook up fabulous roasts for you to enjoy; with a choice of different cuts,
proper Yorkshire puddings, crispy roast potatoes, seasonal vegetables and homemade gravy.

Keep up-to-date with our latest news and events... visit judgeslodgingyork.co.uk or find us
on facebook.com/JudgesLodging or follow us on Twitter @JudgesYork

Ju d g e’s C la s s ics
Vegetable and mixed grain haggis
chestnut and Brussels sprouts,
Chantenay carrots, marmite jus

£13.00

Thwaites beer battered fish
beef dripping chips, minted crushed peas,
baked lemon, tartar sauce

£14.00

Corn fed chicken breast
warm brassicas, Ratte potato,
cafe au lait, black truffle

£14.50

Steak Thwaites ale and mushroom pie
creamed potato, Bourguignon garnish

£13.50

£17.00

10oz gammon steak
fried duck egg, sweet pickled pineapple,
beef dripping chips

£14.00

Venison suet pudding
Nigella spiced French beans,
black garlic puree, bilberry jus

S t ea k s
Carefully chargrilled to order our steaks are served with flat cap mushroom,
roasted tomato and thick cut chips
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 fat marbling

£21.00

10OZ RIB EYE
with a seam of fat running through to
baste the meat as it is cooking, the
cut has both flavour and is supremely
juicy and tender

£24.00

ADD A LITTLE EXTRA
Brandy and peppercorn sauce £2.50

Cafe de Paris butter £2.50

F is h
Our fish and shellfish are delivered daily. We work closely with our suppliers to ensure
we are sourcing sustainable fish which is at its best
MOULES FRITES
served Mariniere or ask for our
flavour of the day, skinny fries and
crusty bread for dipping

Sides

£14.00

PAN FRIED COD LOIN
thyme and Vermouth creamed
polenta, seasonal kale, black olives,
crisp potato

£17.00

BLACK BREAM AND LANGOUSTINE
roasted hazelnuts,
celeriac puree, kumquat

£18.00

BEER BATTERED ONION RINGS

£3.50

SEASONAL VEGETABLE SELECTION

£3.50

BEEF DRIPPING CHIPS

£3.50

£3.50

SKINNY FRIES, BACONNAISE, PARMESAN

£4.00

BABY GEM SALAD, CAESAR DRESSING,
PARMESAN SHAVINGS

D es s er t s
Homemade sticky toffee pudding,
vanilla ice cream, toffee sauce,

£6.50

Oat milk panna cotta, preserved autumn
peaches, strawberry and yuzu ice cream

£6.50

Treacle tart, marmalade, caramelised
passion fruit, mascarpone, vanilla sea salt

£6.50

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

£6.50

Quince and dark chocolate verrine,
Disaronno, honeycomb

£7.00

The cheese board, selection of local and
regional cheeses, fruit bread, celery,
house chutney

£8.50

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.
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