JUDGE’S LODGING
TAKEAWAY MENU

Wednesday to Friday - 5pm- 9.30pm
Saturday to Sunday - 12pm – 9.30pm
Free delivery over £25, otherwise £2.50 charge.
Delivery available within the outer ring road or collection from The Judges Lodging’s.
Simply call 01904 638733 to place order or pre-order and pay via card.
Time of delivery will be explained once order is placed.
All our food is made from fresh ingredients, carefully sourced and hand crafted by our team of
skilled chefs and delivered to your front room for you to enjoy.

STARTERS
Buttermilk fried
chicken wings £5.00
sweet chilli sauce

Cod croquettes £5.00
golden raisin puree,
shaved cauliflower

Tempura tiger prawns £5.00
fennel relish, apple and herb salad

Crispy belly pork bites £5.00
BBQ sauce, pork crackling
Warm spiced falafel £5.00
sweetcorn salsa, toasted flatbread

SHARING PLATES
Enjoy with friends as a starter to share or as a main course for one
Butcher’s Plate £12.00
pulled ham hock, chicken tikka skewers, pork belly bites, pork crackling,
beef burger sliders, BBQ sauce, homemade bread
Mezze Plate £10.00
warm falafel, mini mac and cheese, sweetcorn salsa, marinated olives,
red pepper houmous, confit peppers, toasted flatbread

CLASSICS
Thwaites beer battered fish £10.00
thick cut chips, minted crushed peas,
baked lemon, homemade tartar sauce

10oz gammon steak £10.00
fried duck egg, sweet pickled pineapple,
thick cut chips

Steak, Thwaites ale and mushroom pie £10.00
creamed potato, bourguignon garnish

Judge’s Caesar salad £10.00
baby gem, pancetta, Parmesan, garlic croutons,
marinated anchovies, boiled egg,
creamy Caesar dressing with grilled chicken

Chestnut mushroom,
pearl onion and leek pie £10.00
creamed potato

BURGERS
All our burgers are served in a toasted beer malt sourdough bun with fries, unless specified
Judges classic burger £10.00
8oz minced steak burger, melted Cheddar
Buttermilk fried chicken burger £10.00
garlic mayo
Chickpea and bean burger £10.00
vegan cheddar, roasted aubergine, confit peppers, sweetcorn salsa
Judges signature burger £10.00
venison patty stuffed with Cheddar cheese and a runny egg yolk,
beef brisket, gherkins, toasted brioche bun

SIDES

ROAST LUNCH

Thick cut chips £3.00

Our chefs’ cook up fabulous roasts for you to
enjoy; with a choice of roast beef or lamb, proper
Yorkshire puddings, crispy roast potatoes, seasonal
vegetables and homemade gravy
£10.00

Sea salted fries £3.00
Parmesan and bacon fries £3.00
Beer battered onion rings £3.00
Seasonal market vegetables £3.00
Caesar salad, gem lettuce, croutons,
Caesar dressing £3.00

DESSERTS
Homemade sticky toffee pudding, toffee sauce, vanilla ice cream £4.50
Rich chocolate brownie, homemade honeycomb, vanilla ice cream £4.50
Black Forest mousse, chocolate sponge, chocolate mousse,
blackberries and cherries £4.50
The cheeseboard, a selection of local and regional cheeses, fruit cake, celery, house chutney £4.50

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.

