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Si tuated in  St .  Sampson's  Square ,  The Cut  & Craf t  York  is  our
or ig ina l  locat ion ,  deeply  rooted in  the c i ty 's  h is tory .  The area has
been known for  i ts  meat  markets  s ince the 12th  century ,  and our
restaurant  cont inues th is  legacy by  of fer ing premium steaks  and a
var ie ty  o f  d in ing opt ions .  C lose to  landmarks  l ike  the York
Shambles  and York  Minster ,  our  venue combines h is tor ica l  charm
wi th  modern luxury .

Wi th  our  e legant  in ter ior ,  incredib le  menu,  and impeccable  serv ice ,
we are  proud to  prov ide the idea l  venue for  a  range of  events ,  f rom
int imate d inners  to  grand ce lebrat ions .  Whether  you are  p lanning a
corporate  lunch,  a  fami ly  ce lebrat ion ,  or  a  romant ic  d inner ,  The Cut
& Craf t  York  is  the per fect  choice .  

We of fer  an  exc lus ive semi -pr ivate  d in ing exper ience,  where the
focus is  ent i re ly  on you and your  guests .  Our  un ique set t ing ,
combined wi th  a  luxur ious  and re laxed atmosphere ,  ensures  that
every  event  i s  a  t ru ly  spec ia l  occas ion .

YORK

YORK| KAYLEIGH@THECUTANDCRAFT.CO.UK 
THECUTANDCRAFT.CO.UK

Large parties | 12+

Partial venue hire | 25+

Full venue hire | 145 seated, 165 standing



The Cut  & Craf t  York  is  idea l  for  any  spec ia l  occas ion ,  whether  i t ’ s
an in t imate d inner  wi th  c lose f r iends or  a  la rge corporate
gather ing .  We of fer  except iona l  serv ice ,  a  carefu l ly  curated menu,
and a  luxur ious  ambiance,  making i t  the per fect  choice for
b i r thdays ,  weddings ,  ann iversar ies ,  and bus iness  lunches .

Our  semi -pr ivate  mezzanine d in ing spaces are  des igned to  cater  to
your  needs ,  combin ing e legant  decor  wi th  modern touches that
create  an inv i t ing and comfor tab le  env i ronment  for  your  guests .
Our  exquis i te  se lect ion of  seasonal  d ishes wi l l  make every  event
fee l  spec ia l  and ta i lor -made for  you.

I f  you ’ re  look ing for  a  pr ivate  venue or  semi -pr ivate  area in  York
for  your  next  spec ia l  occas ion ,  b i r thday or  corporate  lunch,  The Cut
& Craf t  o f fers  h is tor ic ,  e legant  set t ings  and can cater  to  a  var ie ty
of  d i f ferent  events .  

Our  semi -pr ivate  d in ing areas  are  des igned to  of fer  an  in t imate and
luxur ious  exper ience,  complemented by  a  menu featur ing 60-day
aged Aberdeen Angus s teaks ,  susta inable  seafood,  and an ar ray  of
vegan opt ions .  The h is tor ica l  ambiance enhances the un iqueness  of
any occas ion .

Our  s tunning York  venue can seat  up to  145 for  la rge d in ing
par t ies ,  w i th  p lenty  o f  room for  up to  165 guests  for  fu l l  pr ivate
venue h i re .  I t  can a lso  cater  to  d inners ,  par t ies ,  boardroom
meet ings ,  or  bespoke dr ink  and canapé recept ions .  Get  in  touch
today to  d iscuss  your  next  event .  
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Large parties | 12+

Partial venue hire | 25+

Full venue hire | 145 seated, 165 standing





“The Cut and Craft is oozing with style -
but has the substance to match”

The Yorkshire Evening Post 

The Cut & Craft was inspired by a love of great steak, elegant
dining and a passion for repurposing beautiful, historic

buildings.

Our restaurants seamlessly blend elegance and glamour to
create a unique and timeless dining experience for our

guests. From our first restaurant in York’s historic St
Sampson’s Square, to further openings in Leeds and

Manchester, we have become an in demand destination for
premium dining and special events, finding a unique way to
recapture the sophistication and luxury of restaurants of the

past. 

Our menus revolve around the best ingredients we can find -
be that 60 day aged Aberdeen Angus steaks, sustainable

seafood from the British coast, seasonal fruit and vegetables,
or locally-crafted drinks. 

We pride ourselves on offering affordable luxury to everyone,
making The Cut & Craft the perfect home for your next

special occasion or celebration. 
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Host  your  ce lebrat ions  and meet ings  wi th  us  wi th  one of  our  la rge
par ty  opt ions .  

Our  la rgest  tab les  seat  8- 12 ,  but  for  la rger  par t ies  you can reserve
one of  our  e levated sect ions  and create  a  semi -pr ivate  area su i ted
to  your  needs .  

P lease get  in  touch wi th  our  reservat ions  team should  you wish for
a  bespoke menu,  spec ia l  cockta i ls  or  to  pre-order  any bot t les  o f
our  fabulous  wines to  add that  spec ia l  The Cut  & Craf t  touch to
your  booking.  

large parties 

Large parties & group dining | 12+
Set and bespoke menus 
Prices on request 
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Our Copper  Sect ion is  ava i lab le  for  semi -pr ivate  h i re ,  bookable  for
24-30 seated guests .  D iners  can opt  for  one of  our  carefu l ly  c ra f ted
set  menus ,  or  work  wi th  our  Guest  Exper ience Team to  create
someth ing more bespoke.   

Set  menu opt ions  s tar t  a t  two courses  for  £50pp,  or  three courses
for  £58pp.  Our  dedicated Guest  Exper ience Manager  can a lso  work
a longs ide you to  prov ide any addi t iona l  touches to  make your
booking ext ra  spec ia l .  

P lease get  in  touch wi th  our  reservat ions  team should  you wish for
a  bespoke menu or  to  pre-order  any bot t les  o f  our  fabulous  wines
to  add that  spec ia l  The Cut  & Craf t  touch to  your  booking.  

The Copper SECTION

Semi-private mezzanine hire | 24-30 guests  
Set menus 
Prices on request 
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Our St  Sampsons Sect ion is  def ined by  i ts  a lcoves ,  exposed br ick
wal ls ,  h is tor ic  p ic tures  of  York  and deep booth  seat ing .  Ava i lab le
for  semi -pr ivate  h i re ,  i t  features  5  booths  seat ing up to  6  guests
each,  p lus  an addi t iona l  tab le  of  4 .

Ava i lab le  for  semi -pr ivate  h i re ,  our  St  Sampson’s  Sect ion is
bookable  for  25-34 seated guests .  D iners  can opt  for  one of  our
carefu l ly  c ra f ted set  menus ,  and work  wi th  our  Guest  Exper ience
Team to  add any ext ra  f in ish ing touches .   

P lease get  in  touch wi th  our  reservat ions  team should  you wish to
pre-order  any bot t les  o f  our  fabulous  wines to  add that  spec ia l  The
Cut  & Craf t  touch to  your  booking.  

St Sampson’s SECTION

Semi-private mezzanine hire | 25-34 guests  
Set menus 
Prices on request 
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Enjoy  fu l l  exc lus ive use of  The Cut  & Craf t  York  wi th  our  fu l l  venue
hi re  opt ion .  Our  s tunning venue seats  up to  145 guests  across  i ts
ground f loor ,  and can cater  to  as  many as  165 more for  a  beaut i fu l
dr inks  and canapé recept ion .  

Our  set  menus and canapés are  a l l  handcraf ted by  our  chefs  and
we have a  var ied se lect ion of  group d in ing menus ava i lab le .

Create  personal ised dr ink  menus wi th  our  Guest  Exper ience
Manager  per fect  for  your  occas ion ,  and le t  us  he lp  you create  the
most  spectacu lar  event  in  York 's  most  icon ic  restaurant .  

Champagne and cockta i l  recept ions  are  ava i lab le  on ar r iva l
a longs ide sumptuous canapés created by  our  ta lented chefs  a t  The
Cut  & Craf t  for  fu l l  venue h i re  on ly .  

Full Venue Hire 

Full venue hire | 145 seated,  165 standing 
Drinks reception, canapés, bespoke menus 
Prices on request 
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GROUP DINING MENUS
THE MATCHAM MENU

2  courses  £50  |  3  courses  £58  
STARTER  &  MAIN  |  STARTER,  MAIN  &  DESSERT

M A I N S

RUMP STEAK (300G)
Skin on fr ies & your choice of sauce

HERB-STUFFED CHICKEN BREAST  
Crispy pavé potato,  black truff le purée, king oyster mushroom, Champagne

sauce

S T A R T E R S
BAKED GOATS CHEESE V  

Heri tage beetroot,  baby f igs,  walnuts,  maple & mustard dressing

KING PRAWNS 
Spinach, lemon & butter sauce, toasted sourdough 

BRITISH PORK BELLY
Bury black pudding, crackl ing,  chorizo & smoked cannel l ini  bean purée 

HERITAGE TOMATO TARTARE VG
Basi l  snow, balsamic strawberr ies & toasted sourdough

GRILLED SEA BASS FILLET 
Duchess potatoes,  gremolata,  hazelnut & caul i f lower sauce 

VEGAN SHEPHERD’S PIE VG 
Slow cooked lent i ls ,  wi ld forest mushrooms, baby spinach, sweet potato purée

Served with an Engl ish lettuce & herb salad

D E S S E R T
STICKY TOFFEE PUDDING V

Vani l la ice cream

CHOCOLATE BISCOFF SHELL VG  
Chocolate shel l ,  Biscoff  cream cheese f i l l ing,  berr ies & pomegranate

sorbet

YORKSHIRE ICE CREAM V /  SORBET VG
Dark Chocolate |  Vani l la |  Peach Sorbet 

2 scoops

T O  B E G I N
Enjoy a select ion of homemade warm

bread, f lavoured butter and spiced ol ives
to start

Price is per person. An optional 10% service charge is added to your bill. 100% of the service goes to the staff. Please advise us of any special dietary
requirements, While we do our best to reduce the risk of cross-contamination, we cannot guarantee any of our dishes are free from allergens. 



GROUP DINING MENUS
THE WALTERS MENU

2  courses  £65  |  3  courses  £75  
STARTER & MAIN | STARTER, MAIN & DESSERT

M A I N S

CAJUN MONKFISH
Corn humita,  spinach, smoked cherry harissa sauce

HERB-STUFFED CHICKEN BREAST  
Crispy pavé potato,  black truff le purée, king oyster mushroom, Champagne

sauce

S T A R T E R S
FORAGED WILD MUSHROOMS V

Black truff le purée, smoked leek sauce, cr ispy pavé potato

SEARED KING SCALLOPS
Black caviar ,  celer iac & spinach purée, pickled red onion,

spicy yuzu sauce 

BEEF FILLET TARTARE 
Hand-cut,  dry aged f i l let ,  shal lots,  mustard dressing, breaded yolk & toasted sourdough

HAZELNUT HUMMUS VG
House pickles,  toasted sourdough

SIRLOIN STEAK (300g) 
Skin on fr ies & your choice of sauce

REDEFINE FLANK STEAK VG
Skin on fr ies & chimichurr i  

T O  B E G I N
Enjoy a select ion of homemade warm

bread, f lavoured butter and spiced ol ives
to start

D E S S E R T
CHAMPAGNE BABA V

Vani l la Chanti l ly cream, mango & passion fruit

STICKY TOFFEE PUDDING V
Vani l la ice cream

YORKSHIRE ICE CREAM V /  SORBET VG
Pistachio |  Dark Chocolate |  Vani l la |  Peach Sorbet |  Watermelon Sorbet

2 scoops

CHOCOLATE BISCOFF SHELL VG  
Chocolate shel l ,  Biscoff  cream cheese f i l l ing,  berr ies & watermelon

sorbet

ARTISANAL CHEESE BOARD V
A select ion of three local ,  nat ional  and internat ional

cheese, grapes,  crackers,  celery & apple chutney 
Price is per person. An optional 10% service charge is added to your bill. 100% of the service goes to the staff. Please advise us of any special dietary

requirements, While we do our best to reduce the risk of cross-contamination, we cannot guarantee any of our dishes are free from allergens. 



CANAPÉ MENU
5  FOR  £15PP  |  5  FOR  £20PP  |  5  FOR  £25PP  

CHOOSE ONE OF THE MENUS BELOW

S I L V E R  -  £ 1 5 P P
HERITAGE TOMATO & MICRO BASIL CROSTINI VG

GOATS CHEESE MOUSSE, BEETROOT, MUSHROOM POWDER VG

PRAWN COCKTAIL TARTLET, ORANGE, BABY GEM

SRIRACHA CHICKEN SKEWER

CRISPY PORK BELLY, SPICED APPLE GEL, CHILLI  JAM

G O L D  -  £ 2 0 P P
PEA & PARMESAN ARANCINI 

MINI FALAFEL BURGER VG

CRISPY PORK BELLY, SPICED APPLE GEL, CHILLI  JAM

SMOKED SALMON, DILL SOUR CREAM, CROSTINI

SIRLOIN STEAK SKEWER, CHIMICHURRI SAUCE

P L A T I N U M  -  £ 2 5 P P
SCALLOP, WASABI MAYO, LEMON

HAZELNUT HUMMUS CROSTINI,  PICKLED VEG VG

BEEF TARTARE & EGG YOLK CROSTINI

BLUE CHEESE, PEAR AND HAZELNUT TARTLET V

BEEF STEAK SKEWER, CHIMICHURRI 

Price is per person. An optional 10% service charge is added to your bill. 100% of the service goes to the staff. Please advise us of any special dietary
requirements, While we do our best to reduce the risk of cross-contamination, we cannot guarantee any of our dishes are free from allergens. 



For  Large Par ty  Bookings over  12  guests ,  Semi -Pr ivate  Hi re  of  our
Sect ions  or  Pr ivate  Hi re  of  our  fu l l  York  restaurant ,  p lease contact  our

dedicated Guest  Exper ience Manager  for  more deta i ls  a t
kay le igh@thecutandcraf t .co .uk .

CONTACT
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