
NIBBLES
Lindisfarne Oyster, Stout Jelly £3 each 
Sherried Gordal Olives with Smoked Almonds £4
Pigs in Blankets, Cranberry Relish £5    

STARTERS
Potted Duck Liver & Cognac Parfait, 
Black Treacle Walnuts, Quince Jelly, Gingerbread £12
Mencia, Pago de Valoneje, Spain £6.80/175ml

Salad of Mulled Pear with Mrs Bell’s Ewes Milk Cheese, 
Wild Rocket, Candied Walnuts & Waldorf Vinaigrette, 
Sloe Gin £9
Pinot Noir, Santa Rita Gran Hacienda, Chile £6.30/175ml

Traditional Yorkshire Pudding 
with Root Vegetable & York Ale Gravy, Caramelised Shallot, 
Fresh Horseradish £8
Pinot Noir, Santa Rita Gran Hacienda, Chile £6.30/175ml

York Gin-cured Scottish Salmon, 
Smoked with Heritage Beetroot, Avocado & Pomegranate, 
Pumpernickel Crumb £12
Chardonnay, Alois Lageder, Alto Adige, Italy £9.50/175ml

Risotto of Winter Wild Mushrooms, 
Fountains Gold & Wilted Curly Kale, 
Cracked Hazelnut, Truffle Dressing £9/£18
Rioja Blanco, Bhilar Plots, Alavesa, Spain £9.50/175ml

Seasonal Soup of the Day… 
Please ask for Today’s Specials

INSPIRED BY OUR 
WHITBY SISTER RESTAURANT
Surf ‘n’Snout: Seared Scottish Sea Scallops 
with Slow-cooked Black Treacle Belly Pork, 
Red Cabbage & Raisin Remoulade, Baked Apple, 
Pig Crackling £21
Primitivo, Masseria Borgo dei Trulli, Salento, Puglia, Italy 
£7.30/175ml

MAINS
Fricassée of Yorkshire Wolds Shot Pheasant 
with Boozy Prunes, Orchard Apples, Yorkshire Cider Cream, 
Sage ‘n’ Onion Mash £22
Grenache, Minervois, France £7.50/175ml

Rump of Yorkshire Reared Lamb (served pink) 
with Haggis ‘Bonbons’, Clapshot, Pickled Red Cabbage, 
Pearl Barley & Fresh Garden Mint Juices £26
Tempranillo, Finca La Estacada, Spain £7.30/175ml

Saddle of Venison (served pink) with 
Homemade ‘Boudin Noir’, Confit Clementine, 
Dark Chocolate & Celeriac, Damson Gin Juices £32
Malbec Cabernet Bonarda, Argentina £12.50/125ml

Grilled Mushroom Kofta with Juniper-buttered Curly Kale, 
Heritage Beetroot, Medjool Date Jam, 
Sherried Syrup & Chestnut £16
Rioja Crianza, Dinastia Vivanco, Spain £9/175ml

Battered Whitby Cod Fillet, Crushed Minted Peas, Proper 
Chips, House Tartare Sauce £17
Vermentino, Marmora, Sardinia, Italy £8/175ml 

Thyme-roast Breast of Free Range Chicken with 
Brussel Sprouts, Blue Stilton & Watercress, 
Port Wine Juices, Spiced Bread Sauce £22
Cotes de Provence Rose, Mirabeau, France £9/175ml

North Sea Halibut with Oak-smoked Salmon & Baby 
Spinach Hollandaise, Nutmeg Mash, Parsnip Crisps £28
Albarino, Bodegas Castro Martin, Spain £8.80/175ml

10oz Rump Steak, Yorkshire Blue and 
Pickled Red Onion Salad, Skinny Fries £27
Add Yorkshire Blue Sauce, Peppercorn Sauce or Madeira 
& Wild Mushroom Sauce £3 Supplement
Malbec, Catena Zapata Vista Flores, Argentina 
£10.50/175ml

SNACKS OF SUBSTANCE
Spiced Pheasant Goujons, 
Mulled Wine Mayonnaise £7
Battered Whitby Cod Fishfinger Sandwich, 
Skinny Fries, Tartare Sauce, Preserved Lemon, 
Baby Gem Lettuce £15
Toasted Truffled Brie, Sourdough, 
Chestnut Mushrooms, Cep Ketchup, 
Pickled Girolles £9
Yorkshire Reared Beef Burger (6oz), 
Fountain’s Gold, Treacle-cured Back Bacon, 
Sweet Onion Marmalade, Brioche Bun & 
Salted Skinny Fries £16

The Star Inn The City aims to bring a little 
taste of the countryside to the city with smart 
Yorkshire cooking matched with a well-chosen 

drinks list and friendly service.

Matched wine suggestions are included for 
each of our Starters, Main Courses, Puddings 

and Cheese.



SIDES
Salted Skinny Fries £3
Posh Skinny Fries 
with Parmesan & Truffle £5
Star Inn The City Battered Onion Rings £3
Proper Chips £3.50
Garden Salad £3.50 VE
Bubble & Squeak Slaw £2.50
Buttered Mash £4

PUDDINGS & CHEESE

CHOCOLATE INDULGENCE... 
a sweet tribute to York’s famous chocolate heritage on a 
plate! £12
Lafage Maury Grenat, France £6.50/100ml

‘Pain Perdu’ with Plum Pudding Ice Cream, 
Stewed Raisins £9
De Trafford Straw Wine, South Africa £7/100ml

Baked Tarte Tatin with Eggnog Ice Cream, Calvados & 
Mixed Spice £9

Royal Tokaji 5 Puttonyos, Hungary £9/100ml

Cake of the Day, Mulled Fruit Compôte, 
Rum ‘n’ Raisin Chantilly £5
Please ask for Today’s Cake Choice

Great British Cheese Selection, Celery, Granny Smith, 
Crackers, Apple & Lovage Jam 3 Cheeses £12
Otima 10 YO Tawny Port, £7/50ml
(Please Ask for Today’s Cheese Choices) 

RYEBURN OF HELMSLEY 
ICE CREAMS & SORBETS
Please Ask For Todays Selection, including 
Vegan Sorbet options.

Single Scoop Cone £2.50
Double Scoop Cone £3.50

STARLETS’ MENU
designed for kids aged 10 & under
Starters
Yorkshire Pudding with Gravy £4
Oak-smoked Salmon 
with Brown Bread & Butter, Lemon £7
Vegetable Sticks, with Cream Cheese  £5

Mains
Green Pea & Ham Risotto,
Fountains Gold Cheddar’ £6
Kids Battered Cod & Chips, Garden Peas £7
Small Steak, Proper Chips, Onion Rings, 
Side Salad £11

STARLETS’ MENU Puddings
Lemonade Float with Vanilla Ice Cream £4
Warm Dark Chocolate Brownie, Fresh Berries, 
Vanilla Ice Cream £3
Ice Cream Cone, Various Flavours £3
A little Victoria Plum Steamed Sponge 
with Vanilla Ice Cream £5

BEVERAGES… HOT ‘N’ COLD

HOT DRINKS
‘CLO’ COFFEES
Our coffees are made using a Uganda Kisinga 
Coffee blend and 10p per cup will be donated 
to the Rwenzori Women for Health charity.

Cappuccino, the frothy one £3.70
Latte, the milky one £3.70 
Flat White, the normal one £3.70 
Macchiato, the small one with a 
little froth £3.20 single/£3.70 double
Americano, the straight black one with 
hot or cold milk £3.50

THE USUAL SUSPECTS
Double Espresso, the small, strong black one £3
Ginger Parkin Latte, the quirky one £4.20
Hot Chocolate £4, with marshmallows £4.50

PROPER YORKSHIRE TEAS
Pot of Yorkshire Tea £3
TAYLORS OF HARROGATE TEAS
Traditional Teas, all £3.50: Breakfast Tea Decaf, Earl Grey, 
Pure Assam Tea, Yorkshire Gold

Fruit Teas & Infusions, all £3.50:
Chamomile & Vanilla, Green Tea, Lemon & Orange, 
Lemongrass & Ginger, Organic Peppermint, 
Raspberry & Vanilla, Spiced Apple, Sweet Rhubarb

Please notify your server prior to ordering of any food 
allergies or request further information. Many of our dishes 
can be modified to suit dietary requirements.
 
A discretionary 12.5% service charge will be added to the 
bill, 100% of which will be distributed equitably 
amongst the staff.

 |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


