
GROUP MENU
Available from 17  June 2026 (Groups of 6+ & Pre-orders only)th

3 courses, £60 per person – includes a glass of fizz on arrival

Nibbles
Lightly Spiced Gordal Olives £6.50
Fire Roast Smoked Almonds £6.50

Freshly Baked Sourdough Loaf
Crispy Chilli Butter & Whipped Salted Butter £7 (VE Option)

Ploughman’s Croquettes
Pulled Ham Knuckle & Yoredale Wensleydale, Confit Onion Jam, Granny Smith Apple £8 

Wild Spore Mushroom ‘Dog’
Buttermilk Fried Yorkshire Mushrooms, Brioche Roll, English Gem Lettuce, ‘Caesar Dressing’, Old Winchester £7

Starters
Homemade Traditional Yorkshire Pudding

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

Whipped Chicken Liver Parfait
Carrot & Apricot Chutney, Poultry Granola, Warm Tin Loaf

Roast Artichoke, Lemon & White Bean Pâté
Warm Sourdough Crumpet, Pickled Shallots, Preserved Lemon, Toasted Seeds, Artichoke Crisps

Grilled Cornish Sardines
Fennel & Crab Remoulade, Pumpkin Seed Romesco, Granny Smith Apple

Mains
Breast of Yorkshire Wolds Chicken

Spinach & Ricotta Ravioli, Caponata, Cavolo Nero, Soft Herb Pesto

Chargrilled Yorkshire Pork Chop
Spiced Poached Pineapple, Fried Hen’s Egg, Chorizo Jam, Tenderstem Broccoli, Puffed ‘Crackling’

Roast Bunched Carrots
‘Baba Ganoush’ Charred & Marinated Aubergines, Pea & Lemon ‘Fritters’, Tendrils (VE)

Poached Loch Duart Salmon ‘Niçoise’
Sun Blushed Tomatoes, Baby Potatoes, Fine Beans, Gordal Olives, Soft Boiled Burford Brown, 

English Gem Lettuce, Green Goddess Dressing

Chargrilled 10oz Sirloin Steak
A Little Pickled Onion & Yorkshire Blue Salad, Skin on Skinny Fries (£15 Supplement)

Add Sauce: Peppercorn, Madeira & Wild Mushroom or Blue Cheese £6 each

Sides
Skin on Skinny Fries, Nduja & Hot Honey Mayonnaise £7 (VE Option)

Proper Chips, ‘Hot Buffalo’ Ketchup £7 (VE Option)
Truffle Fries, ‘Parmesan’ & Cracked Black Pepper £7 (VE Option)

Buttered Tenderstem Broccoli, Buttermilk Ranch Dressing, Old Winchester, Toasted Pinenuts £7 (VE Option)
S.I.T.C Salad, Baby Leaf, Yorkshire Blue, Red Wine Pickled Onions, House Dressing £7 (VE Option)

Baby New Potatoes, Green Goddess Dressing, Tendrils £7 (VE)

Desserts
Milk ‘n’ Honey Choux Bun

Burnt Honey Caramel, Honey Sponge, Bee Pollen, Honeycomb, Buttermilk Ice Cream

Steamed Noalya Chocolate Ale Cake
Burnt Butter Toffee Sauce, Guinness Ice Cream

Yorkshire Strawberries
Shortbread Biscuit, Vanilla Iced Parfait, Lemon Balm

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

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

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

https://www.bbcgoodfood.com/recipes/salade-nicoise
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