
Seasonal soup  £5.50 
bread rolls, salted butter

Duck liver parfait  £7.00 
beetroot, clementine and Chambord compote,  

toasted date brioche

Tempura tiger prawns  £7.50 
Asian salad, soy and honey dressing

Goat’s cheese and lemon arancini  £7.00 
mushroom ketchup, pickled woodland mushrooms

Butcher’s Plate  £16.00 
pulled ham hock, grilled chicken tikka pieces, duck liver parfait, 

beef brisket, prosciutto, homemade breads, pickles, chutney

Cheesemonger’s Plate  £16.00 
box baked Camembert, goat’s cheese arancini, marinated olives, 

chipotle spiced guacamole, pickles, homemade bread

STARTERS

SHARING PLATES

MAIN MENU
JUDGE’S LODGING

Thwaites beer battered fish  £14.00 
thick cut chips, minted crushed peas, 
baked lemon, homemade tartar sauce  

Steak, Thwaites ale and mushroom pie  £13.50 
creamed potato, Bourguignon garnish

Chestnut mushroom, pearl onion 
and leek pie  £13.00 

creamed potato

10oz gammon steak  £14.00 
fried duck egg, sweet pickled pineapple, 

thick cut chips

Judge’s Caesar salad  £12.00 
baby gem, pancetta, Parmesan, garlic croutons, 

marinated anchovies, boiled egg, creamy 
Caesar dressing 

with grilled chicken  £14.00

CLASSICS

Cauliflower, sweetcorn and spelt grain risotto  £13.00 
Yorkshire cheese crisp, baby herb salad 

You may notice a few changes…

Our menus may look a little different to how you remember but our hospitality is as warm as ever and we are 
so happy to welcome you back.

We’ve had to adapt what we do in a few ways to help to keep you and our team members safe but rest assured 
our food is no different, freshly cooked to order and made by our team of skilled chefs using the best quality 

ingredients.

A member of the team will be along to take your order shortly.



Thick cut chips  £4.00
Sea salted fries  £4.00

Beer battered onion rings  £4.00

Dressed house salad  £4.00
Seasonal market vegetables  £4.00

We believe in fair tipping, that’s why 100% of any tips you give 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.

SIDES

Judges classic burger  £14.00 
8oz minced steak burger, pulled brisket, cheddar  

Cajun chicken burger  £13.00 
crisp Cajun spiced chicken fillet, garlic mayo

Smoked aubergine seitan burger  £13.00 
vegan cheddar

BURGERS

All our burgers are served in a toasted beer malt sourdough bun with fries

Homemade sticky toffee pudding, toffee sauce, honeycomb ice cream  £6.50
Rich chocolate brownie, orange cremeaux, vanilla sea salt sauce  £6.50 

Baked lemon tart, cherry and mascarpone sorbet  £6.00
Selection of homemade and dairy ice cream, please ask for today’s flavours  £2.00 per scoop

The cheeseboard; a selection of local and regional cheeses, fruit bread, celery, house chutney  £9.00
Only a little room? Try today’s mini dessert served with tea or coffee of your choice  £6.00

DESSERTS

ADD A LITTLE EXTRA
Peppercorn sauce  £3.00

Bearnaise  £3.00

Crumbled Yorkshire Blue sauce  £3.00    

ALL OUR STEAKS ARE SERVED WITH THICK CUT CHIPS, 
GARLIC BAKED FIELD MUSHROOM AND CONFIT PLUM TOMATO

8oz Fillet  £28.00 
the prime cut, exceptionally tender

8oz Sirloin  £21.00 
with the balance of tenderness and flavour coming from the small amount of marbling

STEAKS


