
 

 

 

 

The Wensleydale Heifer                      Sunday Lunch Menu 
Seafood Restaurant & Boutique Hotel             Two Course £38.50 Three Course £44.50 
 

 

[Starters] 
 

Soup of The Day – Smoked Salmon, Dill & Lemon Bisque, Croutons 
 

Heifer’s Yorkshire Puddings, Onion Gravy, Wet Yorkshire Salad    
 

‘70s Style’ Prawn Cocktail, Jack Daniel’s Marie Rose, Brown Bread & Butter 
 

Crispy Panko Crusted French Goats Cheese, Roast Italian Vegetable Caponata,  

Crispy Basil, Wild Rocket, Balsamic Syrup 
 

Italian Fennel Sausage Arancini, Spiced Tomato Coulis, Dressed Shoots, Fresh Parmesan 
 

Crispy Chilli Salt Squid, Marinated Fennel, Red Onion & Coriander Salad, Lemon Mayonnaise 

 

Thai Fish Cakes – ‘Tod Mun Pla ทอดมนัปลา’, Chilli & Ginger Samyang Dressing, Toasted Peanuts 

 
 

[Chef’s Special] 
 

Sweet Chilli & Sesame King Prawns, Cashew Nuts, Coriander & Toasted Coconut (£6 Extra) 
 

Indian Spiced Whitby Fish Pakora, Mint & Coriander Pickle, Cucumber Riata,  

Curried Cashew Nuts, Red Onion & Coriander Salad (£4 Extra) 
 

[Mains] 
 

Our Famous Sunday Lunch – Choice of Roast Local Meats 
 

Grand Reserve 35 Day Aged Roast Sirloin – Cooked Medium Rare – Wet Yorkshire Salad 
 

Roast Pork Belly, Crackling - Apple & Cider Sauce 
 

Garlic & Thyme Roast Chicken Breast 
 

All served with – Yorkshire Pudding, Dripping Roasties, Butter Mash, Savoy Cabbage, Carrot Puree, 
Cauliflower & Mature Cheddar Cheese, Herb Buttered Seasonal Vegetable, Roast Bone Marrow Jus 

 

Roast Field Mushroom, White Truffle & Spinach Pancake, Swiss Cheese Glaze (V) 
 

Roast Sea Bass Fillet, Spring Pea, Foraged Wild Garlic, Crispy Ham, Parmesan & Herb Risotto, Crispy Shallots 
 

Fish n’ Chips – Black Sheep Beer Battered Haddock, Fat Chips, Posh Peas, Tartar Sauce, Malt Salt 
 

Maple Roast Lobster & Shellfish Salad – Lobster, King Scallops, Tiger Prawns, Crispy Belly Pork & Smoked 

Bacon, Baby Gem, Blush Tomato & Croutons, Maple Syrup Dressing (£12 Extra) 
 

[Desserts] 
 

Krissy’s Famous Lemon Meringue Pie, White Chocolate & Raspberry Ice Cream 
 

Vanilla Crème Brûlée, Viennese Fingers & Fresh Raspberries 
 

Warm Treacle Tart, Vanilla Ice Cream 
 

‘Taste of Strawberry’ 
Glazed Strawberry Tart, Strawberry Mousse, Mini Artic Roll, Shortbread Crumble 

 

Tiramisu, Espresso Ice Cream, Brandy Snaps 
 

Rhubarb & Custard Panna Cotta, Rose Water Meringue, Poached Rhubarb & Rhubarb Ripple Ice Cream 
 

Heifer Affogato - Artisan Vanilla Ice Cream, Shot of Espresso & Amaretto 
 

Eton Mess ‘Knickerbocker Glory’ 
 

Selection of Farmhouse Cheeses, Home Made Chutneys & Biscuits (£4 extra) 

 

 
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 Could You Please Inform Your Waiter 

https://hot-thai-kitchen.com/fish-cakes/
https://hot-thai-kitchen.com/fish-cakes/

