
 

 

 

 

The Wensleydale Heifer       Boxing Day Lunch & Dinner Menu 
Seafood Restaurant & Boutique Hotel                       A Celebration of Heifer Classics 

                                                                                                     Two Course £60 Three Course £70 
[Starters] 

 

Yorkshire Celeriac, Blue Cheese & Walnut Soup, Rosemary Oil, Ciabatta Croutons (V) 
 

Whitby Fish ‘Pakora’, Cucumber & Mint Riata, Coconut, Cashew Nuts & Mint Pickle 
 

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

Scottish Smoked Salmon & Smoked Salmon Pate,  

Pickled Cucumber Salad, Nutmeg Spiced Potted Prawn Dressing 
 

Whipped Goats Cheese, Beetroot Carpaccio, Beetroot Puree, Melba Toast (V) 
 

  Crispy Panko Crusted Pork Belly Fritters, Smoked Apple Puree, Braeburn Apple Salad 
 

Heifers Famous Chilli Salt Squid, Japanese Wakame Sesame Seaweed Salad,  

 Chilli & Ginger Samyang Mayonnaise, Coriander & Toasted Peanuts 
 

 [Mains] 
 

Charred Prime 6oz Fillet of Salt Aged Beef (Recommended Medium Rare) or Roast Nut Loaf (V),  

Celeriac & White Truffle Puree, Roast Mushroom, Fat Chips, Onion Rings & Green Peppercorn Sauce 
 

Roast Rump of Local Lamb, Shank Fritter, Butter Mash, Parsnip Puree,  

Roast Parsnips, Calvo Nero, Red Wine Jus 
 

Pan Roast Salmon Escalope, Wild Mushroom, Tarragon & Parmesan Risotto, 

Crispy Shallots & Dressed Micro Rocket 
 

Our Famous Fish Supper – Haddock Goujon, Japanese Prawns, Posh Peas, Fat Chips, 

Vinegar Scraps & Tartar Sauce 
 

Whitby Haddock, Smoked Salmon & Greenland Prawn Pancake, Swiss Cheese Glaze, Dressed Shoots 
 

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

Baby Gem, Blush Tomato & Croutons, Sweet Maple Syrup Dressing (Add Lobster £12) 
 

Half Lobster Thermador, Swiss Cheese Glaze, Buttered Spinach, New Potatoes (£12 Supplement) 
 

[Desserts] 
 

 

Boozy Christmas Pudding, Rum Sauce, Brandy Butter 
 

Bailey’s Crème Brûlée, Milk Chocolate Viennese Fingers 
 

Milk Chocolate & Orange Delice, Hazelnut Praline, Salted Caramel Ice Cream 
 

White Chocolate, Ginger & Lemon Cheesecake, Chocolate Soil, Raspberry Ripple Ice Cream 
 

Prom Star ‘Knickerbocker Glory’, Shot of Prosecco 
 

Selection of Home-Made Ice Creams & Biscuits 
 

Selection of Farmhouse Cheeses, Home Made Chutneys & Biscuits 
 

 

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 


