
J�u�y & Fe�u�y
Enjoy 2 courses for £15 
in Calvert’s Restaurant

(available between 8th Jan - 16th Feb 2024)

Ma� C�rs�
Local handmade pork Yorkshire Wensleydale with cranberry Cheese sausage & Mash

Served with seasonal vegetables & a rich onion gravy

Yorkshire Wensleydale & Double Yorkshire Cheese on Toast 
Served with Raydale Preserves Tomato & Chilli Chutney, 

chips & mixed leaves (V) (GF Available)

Giant Yorkshire pudding with Dales roast beef
Served with mashed potato, seasonal vegetables 

& a rich gravy (GF Available)

Wensleydale Creamery Three Cheese Quiche
Yorkshire Wensleydale, Double Yorkshire, Yorkshire Cheddar Cheese, served 

with mixed leaves, slaw, and new potatoes or chunky chips (V)

Thai Vegetable Curry 
Roasted Butternut Squash, peppers, sweet potato, cauliflower, carrots & onions 

slowly cooked in a fragrant Thai sauce, served with a 
lemon coriander rice (GF, V & VE Available)

D��ts
Apple Crumble

Home-made, served with cream or Brymor vanilla ice cream (V)

Yorkshire Wensleydale & Ginger Cheese Cheesecake
Served with cream or Brymor vanilla ice cream (V)

Eton Mess 
Crushed meringue with mixed berries in a raspberry compote. Served with fresh cream

(GF, V & VE Available)

Cockett’s Bakery Fruit Cake 
Served with Yorkshire Wensleydale Cheese (V)


