
Black Pudding & Foie Gras
Grilled Black Pudding & Pan-fried Foie Gras, Salad of Pickering Watercress,

 Apple & Vanilla Chutney, Scrumpy Reduction 
Andrew Pern’s signature dish est.1996

Butter Poached Atlantic Cod Loin
Westcombe Ricotta & York Ham Agnolotti, Celeriac, 

Anchovy & Parmesan Velouté, Chicken Crackling & Brioche Crumb 
Ben Reid, Head Chef 

Star Inn The City

Loin of Yorkshire Reared Beef
Braised Shin, Risotto of Fresh Horseradish, 

Root Vegetables & Ale Juices
Andrew Pern, Chef Patron 

Star Inn Harome, Star Inn The City & York Minster Refectory

Whipped Yarlington Cheese
Blackberry & Apple Pie, Pedro Ximenez

Joshua Brimmell, Group Executive Chef 
Star Inn the City & York Minster Refectory

York Bee Honey Cake
Poached Pear, Miso Caramel, Candied Ginger, 

Honey Tuile, Champagne Sorbet
Andu Pascariu, Senior Sous Chef 

York Minster Refectory

International Chef’s Day Supper Club
Tuesday 20  October 7pmth

5 Courses £79pp 

Wine package available £50pp
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