
Prices include VAT at 20%. A discretionary 10% service charge – shared wholly between The Refectory team – will be added to your bill.
Some dishes contain allergens, or traces of. Please speak to your waiter for further information. Game dishes may contain shot.

Station Road, York, North Yorkshire  YO24 1AA  T. +44 (0)1904 688 688  therefectory.co.uk

@RefectoryYork         /RefectoryYork

LU N C H

French onion soup, apple, thyme, Gruyère                 £6.50

Yorkshire Ploughman’s: York ham, Yorkshire Blue,         £10                
pickled onions, chutney, sourdough

Broomhall Farm goat’s curd,                                         £9                
Jerusalem artichoke, radish, beetroot crisps (v)

White onion soup, truffle oil (v)                               £6.50

Yorkshire Blue, poached pear,                                      £9     
peppered pecan, pumpkin seed dressing (v)

Butternut squash, pumpkin seeds,                                 £9    
pomegranate, sage, radicchio, lamb’s lettuce (v)   

S O U P S  &  SA L A D S

S N AC K S

Nocellara olives                                                           £4

Smoked almonds                                                          £4

Sourdough, Netherend Farm butter                            £4.50

Devon crab toasts                                                    £5.50

Black pudding bon bons, piccalilli purée                       £6.50

R&J Butchers beef burger                                         £15 
Swaledale Cheddar, smoked bacon and pepper jam, gherkin,                         
hand-cut Maris Piper fries

R&J Butchers game burger                                       £15 
Red cabbage and beetroot slaw, gherkin, hand-cut Maris Piper fries

Shepherd’s pie                                                   £15.95           
12-hour braised R&J Butchers lamb shoulder, rosemary mash,                            
fennel and redcurrant sauce

R&J Butchers hickory-smoked sausages,                 £14.95         
buttermilk mash, grilled red onion

Yorkshire Terrier ale-battered haddock,                 £16.95 
hand-cut Maris Piper fries, marrowfat peas, tartare sauce

R E F E C TO RY  FAVO U R I T E S R&J WATERFORD FARM STEAKS

R&J specialise in Limousin and Charolais, two continental breeds renowned 

for their generous muscle-to-bone ratio, as well as their richly marbled meat.                         

As every chef knows, the fat content of meat is a vital element of its flavour.

Hanger 8oz | Rib-eye 8oz | Sirloin 10oz 

£17           £25.50           £29              

Served with hand-cut Maris Piper fries, vine-on cherry tomatoes,                                                                                                  
Portobello mushroom and a choice of sauces:                                               

peppercorn | red wine | béarnaise | bone marrow sauce

Hand-cut Maris Piper fries                                          £3.50                                                  
Add truffle and Parmesan                                                                    +£0.50

Buttermilk mash                                                        £3.50

Broccoli, hollandaise, toasted almonds                             £4            

Creamed Savoy, pancetta                                          £3.50

Lolla rossa, oak leaf, pumpkin seed dressing                  £3.50

Butternut squash hummus, khobez bread                     £3.50

S I D E S
28-day-aged flat iron steak sandwich,                                                                              

smoked bacon and pepper jam                                           
£13.50


