
Prices include VAT at 20%. A discretionary 10% service charge – shared wholly between The Refectory team – will be added to your bill.
We can offer accurate information on ingredients, however due to the open plan nature of our kitchens we are unable to guarantee                                    

that dishes are free from allergens. Please speak to a member of the team if you have any questions or concerns.

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

@RefectoryYork         /RefectoryYork

LU N C H

Leek and potato soup, rosemary rapeseed oil (v)        £6.50                                                                              
Add smoked haddock and chives                                                       +£1.50

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

Heritage carrot salad                                                   £8    
Pickled, roasted, puréed (v)

Yorkshire Blue, artichokes, basil, watercress (v)            £8.50

S O U P S  &  SA L A D S

S N AC K S

Puttanesca-style olives                                                   £4

Popcorn Ask for today’s flavour                                            £4

Sourdough, Netherend Farm butter                   £1.50/£4.50

Crab toasts                                                             £5.50

Black pudding bon bons, barbecue sauce                         £6

R&J Butchers beef burger                                     £15.50 
Gherkin, sweet chilli relish, hand-cut Maris Piper fries

R&J Butchers lamb burger                                     £15.50 
Spring onion, chilli, radish, hand-cut Maris Piper fries

Applewood smoked chicken,                                    £16           
leek and tarragon hot pot  

Pork, black pudding and apple sausage                   £15.50           
sweet potato mash, port-baked 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

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

Green salad, smoked Yorkshire rapeseed oil               £3.50                                                   

Sautéed purple potatoes                                                                    £3.50

Broad beans, pancetta, broccoli                                    £4

S I D E S

R&J BUTCHERS
Our meat comes from R&J Butchers near Ripon in the Yorkshire Dales (about 30 
miles from York). A family of farmers and butchers, they’ve been producing some                    

of Yorkshire’s finest meat for 40 years.

Rump 8oz | Rib-eye 8oz | T-bone 14oz 

            

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

peppercorn | red wine                                                                                                  
Yorkshire Blue and tarragon cream | smoked salt and garlic butter

      £18 £27 £35

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.


