The Wensleydale Heifer Fixed Price Lunch Menu

Seafood Restaurant & Boutique Hotel Two Courses £27.00 Three Course £34.50

[Heifer Snacks]

Opysters on Ice, Raspberry Shallot Vinegar -£3.75 per oyster
Fire Roasted Smoked Almonds- £5.00 Baked Parmesan & White Truffle Nuts - £5.00
Fennel, Chilli & Garlic Gordal Olives - £6.50 Mediterranean Olives (Stone 1n) - £6.50

[Starters]
Soup of The Day - Roast Celeriac, Walnut & Yorkshire Blue Cheese, Heifer Croutons (V)

Butter Roast Turkey & Sage Stuffing Arancini, Cranberry Compote, Parsnip Crisps
Crispy Tempura of Beef Sirloin, White Truffle Mayonnaise, Wild Rocket & Fresh Parmesan

[Mains]
Roast Free Range Chicken Breast, Heifers Bubble ‘N’ Squeak,
Savoy Cabbage, Roast Winter Vegetables, Roast Gravy

Pan Roast Sea Bass Fillet, Local Wild Mushroom & White Truffle Risotto,

Fresh Parmesan, Crispy Shallots & Dressed Shoots

Sesame Tempura Cauliflower, Wakame Seaweed, Peanut & Lime Fennel Salad,
Baby Coriander, Korean Samyang Dressing (V)

[A Bit on The Side]

Choose any two sides - £9,.00
Heifer’s Famous Tempura Cauliflower, Sesame Samyang, Sweet Chilli & Coriander - £7.00
Hand Cut Beef Fat Chips, Sweet Chilli Sauce - £6.00
Parmesan & Paprika Frites, White Truffle Mayo - £6.00
Garden Salad, Blush Tomatoes, Pickled Fennel, Croutons, House Dressing - £6.00
Black Sheep Beer Battered Onion Rings, Garlic Mayonnaise -£6.00
[Desserts]
Warm Sticky Medjool Date & Stem Ginger Pudding, Toffee Sauce & Vanilla Bean Ice Cream
Autumn Forest Fruit ‘Knickerbocker Glory’, Vanilla Chantilly & Crushed Meringue
Selection of Local Cheese’s, Artisan Crackers & Homemade Chutney

An optional 10% Service Charge will be added to your bill for the hard work & dedication of the staff,
If you prefer to decline from this, please inform your server.

***Please ask your server if you require any allergen advice* * *



