
Selection of 
homemade breads  £4.20 

virgin rapeseed oil, aged balsamic 
vinegar, whipped butter

Marinated Sapori olives  £3.70

Devilled whitebait  £4.20 
lime and chive mayonnaise

Our own pork crackling  £4.20 
onion salt

Honey and mustard  
marinated chipolatas  £4.20

Seasonal soup  £5.80 
homemade bread roll, salted butter

Buttermilk fried chicken wings  £6.90 
sweet chilli sauce

Tempura tiger prawns  £7.90 
fennel relish, apple and herb salad

Cod croquettes  £7.40 
golden raisin puree, shaved cauliflower

Crispy belly pork bites  £7.40 
BBQ sauce, pork crackling

Warm spiced falafel  £6.90 
sweetcorn salsa, toasted flatbread

Enjoy with friends as a starter to share or as a main course for one

Butcher’s Plate  £16.80 
pulled ham hock, chicken tikka skewers, pork belly bites, pork crackling,  

beef burger sliders, BBQ sauce, homemade bread

Mezze Plate  £15.80 
warm falafel, mini mac and cheese, sweetcorn salsa, marinated olives,  

red pepper houmous, confit peppers, toasted flatbread

LITTLE NIBBLES

STARTERS

SHARING PLATES

Thwaites beer battered fish  £14.70 
thick cut chips, minted crushed peas,  
baked lemon, homemade tartar sauce  

Steak, Thwaites ale and mushroom pie  £14.20 
creamed potato, bourguignon garnish

Chestnut mushroom,  
pearl onion and leek pie  £13.70 

creamed potato

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

thick cut chips

Judge’s Caesar salad  £12.60 
baby gem, pancetta, Parmesan, garlic croutons, 

marinated anchovies, boiled egg,  
creamy Caesar dressing 

with grilled chicken  £14.70

CLASSICS

Mac and cheese  £13.70 
basil pesto, dressed watercress

INN ROOM DINING
JUDGE’S LODGING

If you would prefer not to dine in the restaurant areas we can offer an inn room dining experience  
for you to be enjoyed in the comfort of your own space.

To order your meal either call reception by dialling 0 on your in-room telephone or use our online ordering system 
on your smartphone. Simply open your camera, scan the QR code on the menu, enter your room number putting a 9 
at the beginning (e.g. if you are in room one, enter 91) and then make your selection from the menu options and pay 

online.  A member of the team will then bring your food and drinks to your room for you to enjoy.

Please note all food and drink items ordered will arrive at the same time. We will bring your order as quickly as  
we can but please bear with us at busy times. Unfortunately, we are unable to take orders for drinks only.

Scan for our 
online menu



ADD A LITTLE EXTRA
Peppercorn sauce  £3.20

Bearnaise  £3.20
Blue cheese sauce  £3.20

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

TOMATO AND BEER BATTERED ONION RINGS

8oz Fillet  £29.40 
the prime cut, exceptionally tender

8oz Sirloin  £22.10 
with the balance of tenderness and flavour coming from the small amount of marbling

10oz Rib Eye  £25.20 
with marbling running through to baste the meat as it is cooking,  

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

STEAKS

Judges signature burger  £16.30 
venison patty stuffed with Cheddar cheese and a runny egg yolk,  

beef brisket, gherkins, toasted brioche bun

Judges classic burger  £14.70 
8oz minced steak burger, melted Cheddar  

Buttermilk fried chicken burger  £13.70 
garlic mayo

Chickpea and bean burger  £13.70 
vegan cheddar, roasted aubergine, confit peppers, sweetcorn salsa

BURGERS

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

Homemade sticky toffee pudding, toffee sauce, vanilla ice cream  £6.90
Rich chocolate brownie, honeycomb ice cream, homemade honeycomb  £6.90 

Black Forest gateau, chocolate sponge, chocolate mousse,  
blackberries and cherries, vanilla ice cream  £6.90

Selection of homemade and dairy ice cream, please ask for today’s flavours  £2.10 per scoop
The cheeseboard, a selection of local and regional cheeses, fruit cake, celery, house chutney  £9.50

Only a little room? Try today’s mini dessert served with tea or coffee of your choice  £6.30

DESSERTS

Thick cut chips  £4.20
Sea salted fries  £4.20

Parmesan and bacon fries  £4.80
Beer battered onion rings  £4.20

Seasonal market vegetables  £4.20
Caesar salad, gem lettuce, croutons,  

Caesar dressing  £4.20

SIDES
SUNDAY LUNCH

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.

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.


