
GROUP MENU
Starting 18th February 2026 (Groups of 6+ & Pre-orders Only)

£60 Per Person – includes a Glass of Fizz on arrival

Nibbles
Lightly Spiced Gordal Olives £6.50 (VE)
Fire Roast Smoked Almonds £6.50 (VE)

Freshly Baked Sourdough Loaf, Cheese ‘n’ Onion Butter, Crispy Onions, Whipped Salted Butter £7 (VE Option)
Slow Cooked Lamb ‘Scrumpets’, Wild Garlic Mayonnaise, Yorkshire Salad £8

‘K.F.C’, Buttermilk Fried Cauliflower, Yoredale Wensleydale & Ale Sauce, Spiced Puffed Corn £8

Starters
Homemade Traditional Yorkshire Pudding

Our Own I.P.A. & Root Vegetable Gravy, Fresh Horseradish

Ploughman’s Terrine
Pressing of Ham Knuckle, Yoredale Wensleydale & Pickle, Apple & Sultana Brioche, A little ‘Waldorf Salad’

Garden Pea & Mint Soup
Lishman’s of Ilkley Chorizo, Soft Poached Hen’s Egg, Old Winchester Crisps, Pea Shoots (V/VE Option)

BBQ Red Mullet
Garlic & Parsley Flatbread, Pickled Cucumber & Fennel Salad, Tomato & Sherry Dressing

Main
24 Hours Braised Ox Cheek

Kale & Hazelnut ‘Orzotto’, Yorkshire Blue, Sprouting Broccoli, Fennel Seed Pangrattato

Salt Baked Celeriac ‘Satay’
Peanut Sauce, Charred Scallions, Celeriac ‘Fries’, Pickled Chilli & Shallot Salad, Ssamjang Dressing (VE Option)

Breast of Yorkshire Wolds Chicken
Fondant Potato, Charred English Gem Lettuce, French Style Peas, Salted Chicken ‘Crackling’

Parmesan & Soft Herb Crumbed Coley
Celeriac Remoulade, Fine Beans, Gordal Olives, Puttanesca Sauce, Caper & Anchovy Butter 

Chargrilled 10oz Sirloin Steak
A Little Red Wine Pickled Onion & Yorkshire Blue Salad, Skin on Skinny Fries (£16 Supplement)

Add sauce, Peppercorn, Madeira & Wild Mushroom, Blue Cheese - £6 each

Add Sides
Skin on Skinny Fries, Nduja & Hot Honey Mayonnaise £6.50 (VE Option)

Proper Chips, Guinness & Roast Tomato Ketchup £6.50 (VE)
Truffle Fries, ‘Parmesan’ & Cracked Black Pepper £6.50 (VE Option)

Buttered Fine Beans, Mustard & Crème Fraîche Dressing, Salted Cracked Hazelnuts £6.50 (VE Option)
S.I.T.C Salad, Baby Leaf, Yorkshire Blue, Red Wine Pickled Onions, House Dressing £6 (VE Option)

Spring Leek & Potato Gratin, Black Truffle, Old Winchester £7
 

Dessert
‘Tiramichoux’

CLO Coffee, Mascarpone Mousse, Dark Chocolate & Yorkshire Sea Salt Sauce, Salted Caramel Ice Cream 

Roasted White Chocolate Cheesecake
Malted Milk Ice Cream, Honeycomb, Blood Orange

Sticky Toffee Poached Pear Cake
Burnt Honey & Perry Sauce, Candied Pecans, Madagascan Vanilla Ice Cream

A Duo of Cheeses From Near & Far
Homemade Chutney, Artisan Biscuits, Celery, Grapes

The Star Inn The City, 
Lendal Engine House, Museum Street,

York YO1 7DR

tel: 01904 619208 
email: info@starinnthecity.co.uk 
online booking: www.starinnthecity.co.uk

A discretionary 12.5% service charge will be added to the bill, 100% of which will be distributed equitably amongst the staff.


