
Brand New Saturday Lunch Club – 

Visit www.wensleydaleheifer.co.uk or scan QR code for full details 

The Wensleydale Heifer          Fixed Price Lunch Menu 
Seafood Restaurant & Boutique Hotel                      Two Courses £28.00 Three Course £35.00 
 

 

 

  [Heifer Snacks] 
Oysters on Ice, Raspberry Shallot Vinegar –£4.25 per oyster 

 

Fire Roasted Smoked Almonds- £5.00 Baked Parmesan & White Truffle Nuts - £5.00 
 

 Chilli, Garlic & Fennel Gordal Olives (Pitted) OR Mediterranean Olives (Stone in) - £6.50 
 

 

[Starters] 
Soup of The Day – Roast Field Mushroom & Wensleydale Blue Cheese,  

Olive Oil Croutes (V)  
 

Beef, Mushroom & White Truffle Arancini,  

Truffle Mayonnaise, Rocket & Parmesan 
 

Five Spiced Crispy Squid, Thai Green Papaya Salad, Chilli, Peanut & Carrot,  

Palm Sugar & Tamarind Dressing, Micro Coriander  
 

 
 

[Mains] 
Garlic Roast Chicken Breast, Spring Pea & Bacon Risotto, 

 Crispy Shallots, Dressed Pea Shoots 
 

Pan Fried Sea Bass, Sauté New Potatoes, Spanish Chorizo & Spinach,  

Garlic Aioli, Tarragon Oil 
 

 

Broccoli Pakora, Mint Riata, Curried Cashews & Toasted Coconut,  

Red Onion & Coriander Salad (V) 
 

 

[A Bit on The Side] 
Choose any two sides - £9.00   

  

Heifer’s Famous Tempura Cauliflower, Sesame Samyang, Sweet Chilli & Coriander - £8.00 
                                                                                                                                                                                                                                                                                                                                                   

Hand Cut Beef Fat Chips, Sweet Chilli Sauce - £7.00 

Parmesan & Paprika Frites, White Truffle Mayo - £7.00 

Garden Salad, Blush Tomatoes, Pickled Fennel, Croutons, House Dressing - £7.00 

Black Sheep Beer Battered Onion Rings, Garlic Mayonnaise - £7.00 

 [Desserts] 
Apple Panna Cotta, Krissy’s Famous Spiced Granola,  

Apple Crisps, Salt Caramel Ice Cream 
   

Eton Mess Knickerbocker Glory, Vanilla Chantilly, Crushed Meringue 
 
 

Brockmoore Wensleydale Cheese, Artisan Crackers & Homemade Chutney 
 

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

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, please inform your server 
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     Vince’s Lunchtime Drink Recommendations 

Our in-house Sommelier, Vince, has sprinkled a little lunchtime magic just for you. Think 

exclusive mocktails, a sparkling Cocktail Special, and some of the Heifer cellar’s finest wines. 

Available by the glass, carafe, or bottle — and if you can’t finish a bottle, no worries, we’ll recork 

it for later! 

 

           Cocktail – Special 

 

Raspberry Fizz — £13.50 
The return of a Heifer classic: Fresh Raspberries, a hint of elderflower and prosecco combine to 

produce a refreshing drink perfect for before, during and after your lunch! 

 

       Mocktail 

Virgin Very Berry Fizz — £8.50 

All the charm, none of the booze! Juicy berries mix with sparkling, 100% non-alcoholic fizz for 

a fun, cheerful lift to your afternoon. Sophisticated, bright, and guilt-free! 

 

              Wines 

White – San Marzano Vermentino, Italy 

Bright, zesty, and food-friendly. Green apple and lime mingle with a whisper of seaside salinity 

— perfect with everything from a light salad to fish dishes. 

• 125ml — £6.10 

• 175ml — £9.10 

• Carafe — £24.50 

• Bottle — £36.00 

Red – Pinot Noir Gran Riserva, Chile 

Elegant, warming, and a little cheeky. Notes of mocha, clove, and rich cooked fruits make this a 

crowd-pleaser and the ultimate companion for any lunch. 

• 125ml — £6.10 

• 175ml — £9.10 

• Carafe — £24.50 

• Bottle — £36.00 
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