
 

 

 

 

Starters 

Chef’s soup of the day with home-made bread (v) 

£3.95 

 

Classic prawn cocktail with Marie rose sauce,  

brown bread & butter 

£5.25 

 

Chicken liver parfait with onion chutney & a mini  

home-made date & walnut loaf 

£5.95 

 

Deep fried British brie with cranberry relish,  

balsamic reduction & baby herbs   (v) 

£4.95  

 

Garlic mushrooms with a Yorkshire blue  

cheese glaze & melba toast   (v) 

£5.45 

 

Home-made quail scotch eggs with onion chutney,  

pan fried black pudding, cider reduction & baby herbs  

£5.95 
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Main courses 

Beer battered East coast haddock, hand-cut chips,  

mushy peas & tartar sauce 

£9.95 
 

Hand-moulded steak burger on a sesame bun, caramelised 

onion mayonnaise, chunky chips, salad & coleslaw 

£8.95 
 

Add cheese, bacon, fried hen’s egg, crispy onion rings all £1.00 each 

 

Honey-glazed gammon steak, fried hen’s eggs,  

chunky chips & coleslaw  

£10.95 
 

Pie of the day in short-crust pastry served with  

chunky chips & seasonal vegetables 

£9.95 
 

Pear & parsnip tarte tatin, warm honey  

mustard dressing, shoots & salad leaves  (v) 

£9.95    
 

Locally made butchers’ pork sausages or vegetarian sausages 

with grain mustard mash & caramelized onion gravy   (v) 

£10.95    
 

 

Minted braised lamb shank with sweet potato mash, braising 

juices & seasonal vegetables 

£11.95 
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Main courses 

 

Boned & rolled chicken with chestnut stuffing, new potatoes, 

redcurrant jus & seasonal vegetables 

£10.95 

 

Sustainably sourced salmon fillet en croûte with  

dill buttered spinach, sautéed potatoes & hollandaise sauce 

£11.95 

 

Pan-fried sirloin of Yorkshire beef with chunky chips,  

roasted tomatoes, crispy onion rings, baby watercress & 

peppercorn sauce  

£16.95 (suppl. £3.00) 

 

Winter squash risotto with crumbled Wensleydale cheese, 

toasted pine nuts & crispy parsnips 

£10.95 

Side orders 

Each main comes as a complete dish, but if you can’t resist 

we won’t tell... 

Coleslaw £1.50 

Hand-cut chips £2.00 

Crispy onion rings £2.00 

Home-made bread & butter £1.50 

Salad bowl £2.50 
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Desserts 

 

Icky sticky toffee pudding with butterscotch sauce  

& vanilla bean ice cream 

£4.95 

 

Noir Mess - meringue with whipped cream blackberries, 

autumn berries & cherry coulis 

£5.25 

 

Glazed ciabatta bread & butter pudding  

with crème anglaise 

£5.45 

 

Double chocolate brownie with chocolate fudge  

sauce & pouring cream 

£5.25 

 

Yorkshire cheese board with fruit chutney  

& walnut oatcakes 

£6.25 

  

Hotel Noir 

Clifton Green 

York YO30 6LH 

t:  01904 643711 

e:  stay@hotelnoir.couk 

w:  www.hotelnoir.co.uk 



 
 

Coffee 

Cafetière coffee or black tea is complimentary for all our 

guests & we offer the following speciality drinks: 

 

Freshly ground bean to cup coffee  - 

American or Espresso  £2.00  Cappuccino or Latte  £3.00 

 
(add a liqueur of your choice at the bar price) 

 

Green, Earl Grey, Peppermint, decaffeinated or fruit tea 

£2.00 

 

Children’s menu 

A main course, glass of squash & an ice cream. 

£6.95 

Pasta with home-made tomato sauce &  

cheesy garlic bread (v) 

 

Home-made chicken breast breaded goujons,  

peas & chunky chips 

 

Home-made haddock breaded goujons,  

peas & chunky chips 

 

Local sausage and mash with gravy & peas 
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