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Monday - Thursday (5pm - 8pm) 
Enjoy our famous Heifer pie (Hetton braised steak) or our 

creamy macaroni cheese pie and get your choice of pint free!

OUR 
WEEKLY 
RUNDOWN...

F R E E  P I N T  W I T H  A N Y  P I E !

Tuesday Evenings (5pm - 8pm) 
Buy one get one free on our delicious selection of tapas dishes!

T A P A S  T U E S D A Y ’ S

Thursday (4pm - 7pm) 
20% off ALL drinks purchased from the bar 

*Excludes bottles of wine

T H I R S T Y  T H U R S D A Y ’ S

Fridays (5pm - 8pm) 
Free glass of our gorgeous Volparessa prosecco or 
pink fizz with every 2 or 3 course meal purchased.

F R E E  F I Z Z  F R I D A Y

Saturdays (5pm - 8pm)
2 steaks, sauces, portabello mushroom

 and balsamic tomatoes and a 
bottle of wine for £40! 

Add 4 sides for £20!

S T E A K  N I G H T  I S  B A C K !

Please ask a memeber of staff if you’d like any more info!



Lamb Samosas, mint raita and onion salad.
Crispy Chicken Baos, bang bang satay sauce, pickled veg.
Cauliflower Baos (VEO), bang bang satay sauce, pickled veg. 
Laksa Duck Spring Roll, lime crema.
Combo Wings, maple and garlic duck and chicken wings. With a trio of
dips; katsu, Korean and onion aioli. 
Cauliflower Wings (VEO), with a trio of dips; katsu, Korean & onion aioli. 
Tandoori Chicken Leg, puri (indian pancake) and mint raita.
Prawn Cocktail, sun dried tomato Marie rose. Harissa rose butter, salad
and sourdough.
Meatball Moussaka, lamb and beef, aubergine parmigiana sauce, feta
and oregano crouton. 
Portobello Mushrooms (VEO), sundried tomato and garlic cream, garlic
sourdough.
Pan Fried Steak Strips, dolcelatte jasmine rice, béarnaise.

S T A R T E R S
2  C O U R S E S  2 8  /  3  C O U R S E S  3 6
S T A R T E R ,  M A I N ,  D E S S E R T
( O U R  C O U R S E  D E A L  I N C L U D E S  D A I L Y  S P E C I A L S )

A L L  S T A R T E R S  £ 1 1  

NAANWICHIES L U
 N

 C
 H

All of our sandwiches are served with a portion of sea salted fries.

All served in a garlic and coriander
 naan with pickled veg.

Curried Cod and Lentil Dahl  14

Curried Crispy Cauliflower (VEO)   14

Pulled Tandoori Chicken, Mango Chutney   14

Lamb Samosa, Mint Yogurt   14

Bang Bang Crispy Chicken   14

All Day Breakfast (VEO)*   14

Bacon, Sausage, Hash Brown, Mushroom,
Tomato and Fried Egg 

(VEO*) Vegetarian Sausage   14

Meatball and Braciole Sauce   14

Hetton Battered Fish and Tartar   14

Creamy Tomato Marry Me Chicken   14

12-5pm
SOURDOUGH



tapas

The Heifer Pie, Hetton braised steak, shortcrust pastry, hand-cut beef
dripping chips, peas and homemade gravy.
Marry Me Chicken, creamy sundried tomato and parmesan sauce, sweet
potato fondant, tenderstem.
Braciole Burger, 2 smash patties - Yorkshire lamb and 30-day aged
Yorkshire beef. Braciole sauce, parsley verde, provolone, pecorino fries.
Salted Duck Breast, chorizo and honey pommes anna, tenderstem. 
Carbonara Lasagne, pulled chicken, crispy poached egg, Caesar dressed
salad and garlic bread.  
Butternut Squash Risotto* (V), Dolcelatte cheese, tenderstem, sweet
potato and crispy cauliflower. (+ Chicken or Steak)
The HDK (VEO), the heifer donner kebab, pickled veg, kebab sauce,
Caesar dressing and cajun beef dripping sweet potato fries. 
(VEO) Plant based meat alternative. 
Barnsley Chop, pea beurre Blanc, chorizo and honey pommes anna. 
Lentil, Chickpea and Sweet Potato Goan Curry* (VEO), jasmine sticky
rice, garlic and coriander naan, mango chutney, mint yogurt, onion salad.
(+ Tandoori Leg, Keema Lamb, Steak or Chicken)
Macaroni Cheese Pie (V), shortcrust pastry, sweet potato fries and
truffle cream sauce. 

HEIFER 
ONE DISH 7 / THREE DISHES 19 / FIVE DISHES 31 / SEVEN DISHES 41 

Honey Duck and Chorizo 
Keema Loaded Puri 
Crispy Chicken and Béarnaise
Fish Goujons and Tartar Sauce 
Lamb Samosas 
Duo of Duck
Pecorino Fries
Steak Strips and Parsley Verde 

Vegetarian
 Bang Bang Cauliflower 

Puri Burrito
Mac and Cheese Balls

Portobello and Dolcelatte Rice
Poppadom's, Onion Salad and Dips

Tenderstem and Parmigiana

M A I N S
2  C O U R S E S  2 8  /  3  C O U R S E S  3 6
A L L  M A I N S  £ 2 0  /  £ 1 7 *  



* O U R  A L L E R G E N  I N F O R M A T I O N *

Please inform our staff regarding food allergies or intolerances upon ordering, our front-of-house and kitchen team are happy to provide allergy guidelines to
support you making menu choices however, we can’t tell you what’s suitable for you to eat/drink, this is your choice, risk & responsibility.

 Our food is prepared in areas where cross-contamination is likely to occur. We can never guarantee a dish is completely free from any allergens or specific
ingredients. If you’re concerned about the food you wish to order, please ask for further information on our cooking methods and policies.

PLEASE NOTE: AN OPTIONAL 10% SERVICE CHARGE IS APPLIED TO ALL BILLS, 100% OF WHICH GOES TO OUR HARDWORKING TEAM.

S I D E S
Hand Cut Chips   5
Sea Salted Fries   5
Sweet Potato Fries   5
Garlic Naan Bread  2.5
Indian Puri Pancake  2.5
Garlic Sourdough   5
Tenderstem Broccoli   6
Caesar Dressed Salad   4

D E S S E R T
2  C O U R S E S  2 8  /  3  C O U R S E S  3 6

K I D S  14
Cheeseburger and fries

Carbonara Lasagne, Garlic Bread
Goan Curry, Jasmine Rice (V)
Battered Fish, Fries and Peas

Steak Pie, Fries and Peas
Sausage, Fries and Peas

Macaroni Cheese Pie and Fries (V)

Includes 2 scoops of ice cream!

Tiramisu, chocolate sauce, cocoa powder.
Biscoff Pudding (VE), salted caramel ice cream.

Chocolate Brownie, chocolate sauce, stracciatella gelato. 
White Chocolate and Raspberry Cheesecake, clotted cream gelato.

Loaded Waffle, trio of sauces, strawberry, chocolate and banoffee gelato.
Jam Roly Poly, crème anglaise.

Ice Cream 
1 SCOOP - 2.5 / 2 SCOOPS 4.5 / 3 SCOOPS - 6

Vanilla, Salted Caramel (VE), Stracciatella, Clotted Cream, 
Chocolate, Banoffee or Strawberry.

T O O  F U L L  F O R  D E S S E R T ?
P L E A S E  A S K  F O R  T O D A Y ’ S  S E L E C T I O N  O F  D E S S E R T  C O C K T A I L S

-  I N C L U D E D  I N  O U R  C O U R S E  D E A L !

A L L  D E S S E R T S / C O C K T A I L S  £ 1 0



WINES
WHITE

175ML125ML 250ML BOTTLE

FRANCESCO PINOT GRIGIO, 
VENETO, ITALY, 12%
Very delicate style, notes of pear and apple.
PAIRING: Light salads and fish dishes.

5.50 6.95 8.95 25.95

AVES DEL SUR SAUVIGNON BLANC, 
MAULE VALLEY, CHILE, 12%
Aromas of citrus, herbs and grapefruit.
Crisp and fresh with hints of stone-fruit. 
PAIRING: Greens, salads, shellfish and fish. 

5.50 6.95 8.95 25.95

SAUVIGNON BLANC, MOUNT HECTOR,
NEW ZEALAND, 13%
Refreshing with hints of lime, passionfruit,
gooseberry and elderflower. 
PAIRING: Mussels, fish, pasta and rich cheese.

5.95 7.95 10.50 29.95

VINHO VERDE,
PARADALITO, PORTUGAL, 9.5%
Summery, zesty white bursting with fruits
and hints of elderflower with a spritz kiss. 
PAIRING: Light fish and shellfish.

5.25 6.75 8.50 24.95

GAVI DI GAVI 
PIEMONTE, ITALY, 12%
Intense aroma of citrus fruit, white flowers
and peach with an almond finish.
PAIRING: Tapas, seafood and shellfish.

5.95 7.95 10.50 29.95

RIOJA BLANCO, BODEGAS ARCHAGO
ALAVESA SPAIN, 13%
Peach, pear combined with flowers and
tropical notes. Clean and powerful. 
PAIRING: Smoked Fish, Shellfish and Chicken

9.25 27.955.75 7.50

ROSE
PINOT GRIGIO ROSE BLUSH,
FRANCESCO, ITALY, 12%
Light, fresh and fruity with delicate red
fruit flavours. 
PAIRING: Light salads or enjoy on its own. 

175ML125ML 250ML BOTTLE

5.50 7.25 9.25 26.95

S U P P L I E D  B Y  C & O  W I N E S

ROSE D’ANJOU DEMI-SEC LA BOUGRIE,
LOIRE VALLEY, FRANCE, 10.5%
Semi-sweet. Tangy and fruity on the palate.
Cherry and redcurrant with floral finish.
PAIRING: Grilled food and desserts. 

5.95 7.95 9.95 28.95



f l k d l d

RED
175ML125ML 250ML BOTTLE

‘M’ SHIRAZ, MALLEE
RENMARK, AUSTRALIA, 14%
Aromas of vanilla and chocolate lead to a palate
of peppered fruits and smooth oak finish.
PAIRING: Meaty comfort foods, Our Heifer pie! 

5.50 7.50 9.25 27.95

BARBERA D’ASTI LA CAPLANA
ITALY, 13%
1 Year oak aged, pleasant juicy finish that
includes notes of cherries.
PAIRING: Perfect with our Beef Sunday Roast
-

5.95 7.95 10.50 29.95

5.25 6.95 8.75 25.95FINCA BESEYA RIOJA,
TEMPRANILLO, SPAIN, 13.5%
Intense cherry red colour. Raspberry and
liquorice aromas with a smooth palate. 
PAIRING: Beef, game such as venison.

SPARKLING
VOLPARESSA D.O.C. 
VENETO, ITALY, 11%
Aromatic and fruity. Sparkline wine notes of
fresh apple and sweet pear. 
PAIRING: Light starters, seafood, cured meat.

PROSECCO ROSE CASA COLLER D.O.C. 
VENETO, ITALY,11%
Dry sparking rose with a delicate and
smooth finish. Fresh with hints of raspberry.
PAIRING: Aperitif.

ENGLISH SPARKLING BOLNEY BUBBLY  
BOLNEY ESTATE, WEST SUSSEX, 12.5%

PINOT NOIR, DOMAINE VALENT
HAUTE VALLEE DE GARDIE FRANCE, 13%
Aromas of spiced cherries, prune, smoky hints.
PAIRING: Grilled meat and stews.

5.25 6.95 8.75 25.95

175ML BOTTLE

7.95 28.95

(BOTTLE ONLY)
49.95

7.95 28.95

PRIMITIVO, COLLEZIONE PIROVANO
PUGLIA, ITALY, 14%
Jammy, velvety red bursting with ripe fruits of
the forest with a raspberry and honey nose.
PAIRING: Red meat dishes, our beef wellington!

29.9510.505.95 7.95

A simple, light, refreshing sparking wine.
Easy drinking with flavours of elderflower.
18 months ageing. 

ENRICO ‘T’ MALBEC, ROBLE OAK AGED
MENDOZA VALLEY, ARGENTINA 14%
12 Months in French Oak. Bursting with spiced
stewed fruits of the forest with  vanilla backbone.  
PAIRING: Grilled red meats, game and hard cheese.

32.9511.256.50 8.95



Since June 2021, the Craven Heifer has been owned by a local 
Addingham family, proud of its history and keen to secure its future as 

part of the village for many years to come.

Dating back to the seventeenth century, the Craven Heifer is a characterful
village pub where anyone will feel welcome, whether simply dropping by for a

quick pint or meeting family and friends for a meal. We have a loyal local
following, but also welcome visitors from afar, often those attending weddings at

venues such as the Tithe Barn or simply enjoying a relaxing break in the
Yorkshire Dales.

We truly believe in supporting local businesses and our community so, 
wherever possible, our ingredients are locally sourced from trusted producers
and suppliers. Our restaurant offers flavoursome and imaginative dishes, many

based on the pub classics, with a modern culinary twist.

We are passionate dog lovers and dogs are very welcome in the bar and part of
the restaurant. We regret that we cannot accommodate dogs in guest bedrooms.

There are two local taxi firms:
 Ilkley Taxis (01943 656566) / Steeton and Silsden Taxis (01535 601110) .

A traditional village local... 

FOOD SERVICE TIMES
Our

Open all day, food served: 12 - 3pm / 5 - 8pm
M O N D A Y  -  F R I D A Y

Open all day, food served: 12 - 8pm
S A T U R D A Y

Open all day, food served: 12 - 6pm
S U N D A Y



W A N T  T O  K N O W  M O R E ?  
S C A N  T H E  Q Q  C O D E  T O
 V I S I T  O U R  W E B S I T E !

D R I N K ,  D I N E  
& S T A Y

WE HAVE 7 LUXURY YORKSHIRE
THEMED B&B ROOMS UPSTAIRS!



A  H U G E  
T H A N K  Y O U …

Ki e r an,  So ph i e  
     &  Th e  He i f e r  T e am

 FOR CHOOSING TO DINE WITH US!

W E  L O V E  T O  H E A R  Y O U R  F E E D B A C K !
S C A N  T H E  Q Q  C O D E  T O  L E A V E  U S  A  R E V I E W  O N

F A C E B O O K ,  T R I P A D V I S O R  O R  G O O G L E  


