COLD DRINKS

Coke Zero/Diet Coca Cola £2.
Schweppes Lemonade/Fanta Orange
Glass Bottle Coke =Y
J20 (Orange & Passion fruit,
Apple & Mango) =2 ¢
Fentimans Ginger Beer £2..
Fentimans Dandelion & Burdock £2.
Appletiser £2.
Fresh Orange or Apple Juice £2.
Mineral Water (Still/sparkling) Small £2.
Large £3.
Mixers £2.
HOT DRINKS
Pot of Yorkshire Tea for one £2.
for two £3.
Pot of Speciality Fruit Tea for One B2 ¢
Pot of Earl Grey Tea for One {822 o
Latte E3 ¢
Cappuccino i
Flat White £3.
Americano S
Macchiato 2 ¢
Espresso £2.
Hot Chocolate =Y
Extra shot =0

Oat Milk Available
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ON DRAUGHT

Birra Moretti (% Pint)
Birra Moretti (Pint)
Cruzcampo (% Pint)
Cruzcampo (Pint)

Lager Shandy (% Pint)
Lager Shandy (Pint)
Heineken 0 (% Pint)
Heineken 0 (Pint)
Guinness (Pint)

Inch’s Cider (% Pint)

Inch’s Cider (Pint)

BOTTLES

Corona (330ml)
Peroni (330ml)

1664 blanc (330ml)

0ld Mout Berries & Cherries (500ml)

Baytown Beers (500ml)
Local ales from Robin Hoods Bay

SPIRITS

Spirits

Premium Spirits

“"Wine makes every meal an occasion,

every table more elegant, every day

more civilized.”

André Simon

The Fisherman’s Wife,
Khyber Pass, Whitby

www.fishermanswife.co.uk
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TOM PARKIN - HEAD OF KITCHEN
ANNA - FRONT OF HOUSE MANAGER

ON ARRIVAL

PROSECCO, BRUT TERRE DI £9.00
SANT’ALBERTO 150ML
Veneto, Italy

CHAMPAGNE, JACQUES BONCOEUR £12.00
BRUT RESERVE 150ML
Champagne, France

MARINATED OLIVES £3.99

STARTERS

MIXED ENTREE SELECTION TO SHARE £9.00
Selection of locally sourced bread served with
balsamic oil, Marinated olives and butter.

KING PRAWNS & SMOKED BACON GRATIN £12.99
Tender king prawns and crispy smoked

bacon in a creamy cheesy sauce, topped with

a golden crust. Served with warm garlic
buttered sourdough.

PRAWN COCKTAIL £12.99
Classic prawn cocktail, in a homemade Marie
Rose sauce, served with brown bread & butter.

SEAFOOD BOUILLABAISSE £12.99
A hearty blend of white fish, mussels, and
king prawns simmered in a fragrant broth.

Served with warm garlic buttered sourdough.

COLD SEAFOOD PLATTER (GF) £12.99
Delicately smoked and oaked-roasted salmon
paired with succulent luxury prawns, all
drizzled in a rich Marie Rose sauce.

MOULES MARINIERE £12.99
Fresh Shetland mussels cooked in garlic, white
wine and cream, served with sourdough bread.

ON THE SIDE

CHIPS/FRIES/NEW POTATOES £3.99
BUTTERED SAMPHIRE £4.99
MIXED SALAD £4.99
CURRY SAUCE/GRAVY £1.99
GARDEN/MUSHY PEAS £1.99
TOASTED SOURDOUGH & BUTTER £2.99
SLICE OF BREAD & BUTTER £0.50
FLOURED BREAD BUN £1.50
ONION RINGS WITH SWEET CHILLI £6.99

information,

FROM THE FRYER

Traditionally cooked using
beef dripping

SMALL HADDOCK AND CHIPS £14.99
Smaller portion of top quality haddock
fillet in a golden crispy batter,
served with freshly cut chips.

MEDIUM HADDOCK AND CHIPS £17.99
Top quality haddock fillet in a golden
crispy batter, served with freshly

cut chips.

COD AND CHIPS £18.99
Top quality cod fillet in a golden
crispy batter, served with freshly

cut chips.

FISHERMAN’'S WIFE FAMOUS £11.99
YORKSHIRE FISHCAKE

Enjoyed for over 50 years, our
fishcakes are made with tender fish
pieces and mashed potato, cooked in

a golden crispy batter served with a
salad garnish and sweet chilli sauce.
Add chips £2.99.

WHITBY SCAMPI £17.99
Locally sourced breaded scampi, served
with freshly cut chips, salad garish
and lemon.

SPECIALS

Don’t miss out on our
delicious specials. Check out
the blackboards on the wall

for today’s featured dishes.

Fresh, exciting, locally
sourced and made just for you.

Please speak to a staff member for full allergen

Our allergen folder is available upon reguest.

as some dishes may contain common allergens.

MAINS

HAKE BOUILLABAISSE (GF) £23.99
Pan-seared hake served with mussels

and king prawn bouillabaisse with a rich
olive tapenade.

PAN-SEARED SALMON (GF) £24.99
Succulent pan-seared salmon served with
tender potatoes, drizzled in a creamy
sun-dried tomato sauce.

FISHERMAN’S WIFE FISH PIE £20.99
A rich blend of smoked haddock, cod, luxury
prawns, and salmon in a creamy parsley sauce,
topped with a golden cheddar mash potato crust.

PAN-SEARED HALIBUT (GF) £29.99
Deliciously pan-seared halibut served atop
seasoned crushed potatoes, finished with a
lemon beurre blanc.

FISHERMAN’S WIFE BEEF BURGER £18.99
Juicy 6oz beef patty layered with vibrant
lettuce, beef tomato, smoky bacon jam, and
garlic mayonnaise, topped with melted smoked
cheese. Served with skin-on fries. Extra beef
patty £6.00

VEGETARIAN

HALLOUMI BURGER (V) £16.99
Grilled marinated halloumi served on a bed of
vibrant lettuce, topped with beef tomato and
pickled red onions, drizzled with tzatziki
sauce. Accompanied by smoked paprika fries.

VEGETABLE STIR FRY £14.99
A colourful mix of fresh vegetables stir-
fried with egg noodles in a homemade sauce,
finished with a sprinkle of sesame seeds.

FRESH SALAD

FISHERMAN’'S WIFE PRAWN SALAD £20.99
Luxury prawns, king prawns, served on a bed
of mixed leaf salad with Marie Rose sauce.
Served with chips or new potatoes and a slice
of brown bread and butter

WHITBY CRAB SALAD £22.99
Whitby dressed crab, served with a mixed
leaf salad, lemon and dill mayonnaise.

SEAFOOD SPECIALS

Fresh & Locally sourced
Lobster & Crab

LINDISFARNE OYSTERS £18.99/£37.99
Served on ice with mignonette sauce,
Tabasco® & lemon. Available as 6 or 12.

MOULES MARINIERE £18.99
Fresh Shetland mussels cooked in garlic,
white wine and cream, served with
sourdough bread.

WHOLE OR HALF LOBSTER £ P.O.A
Cooked in garlic butter, thermidor
sauce or served cold with fries, chips
or new potatoes. Add 3 king prawns £3.99.

COLD SEAFOOD PLATTER FOR ONE RS
An enticing selection of seafood, oyster,
smoked and oak-roast salmon, peppered
mackerel, king prawns, and succulent
prawns topped with Marie Rose sauce.

With brown bread & butter Served with
your choice of chips or new potatoes.
Add whole dressed crab £9.99.

COLD SEAFOOD PLATTER FOR TWO £60
An enticing selection of seafood, oyster,
smoked and oak-roast salmon, whole
dressed crab, king prawns, and succulent
prawns topped with Marie Rose sauce. With
brown bread & butter Served with your
choice of chips or new potatoes.

FRUIT DE MER FOR TWO P.O.A
Whole lobster, dressed crab, king prawns,
prawns and Lindisfarne oysters, served
with a selection of sauces, brown bread
and butter and chips or new potatoes.

Proudly sponsoring Whitby Lobster Hatchery.
We donate £1.00 for every lobster we sell.
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