
Breakfast (Until 11am)

Bacon bap (GF available) £4
Add any cheese for £1
Sausage bap £4
Bacon and egg bap (GF available) £4.50
Full Yorkshire Breakfast £10
Hammond’s butcher sausage, bacon black 
pudding, Wensleydale egg, grilled mushroom, 
tomato, baked beans, fried bread, and hash brown
Cheese on toast £7 
Dressed leaves and chutney

Special Offers

Breakfast (9.30am to 11am)
Complimentary hot drink*served with Full 
Yorkshire Breakfast £10

Afternoon Special (2pm – 3.30pm)
Christmas Toastie, Sue’s Home-made 
Mince Pie & Yorkshire Wensleydale cheese 
with any hot drink* £14 
*excludes Irish Coffee

Calvert’s Specials & Light Bites

Yorkshire Wensleydale, Leek, and Mushroom 
Tart £8 (V)
Honey walnuts, dressed leaves, Raydale pickle 
and a crumble of Yorkshire Wensleydale
Christmas Toastie £10
Roast turkey breast, pork & sage stuffing, Yorkshire 
Cheddar, served with cranberry & orange sauce, 
baby spinach leaves and 
soup or chips 
Crispy Chicken £8
Garlic and herb mayo and Yorkshire chorizo, served 
on sourdough
Posh Fish Finger Sandwich £10
Battered cod, home-made tartare, rocket & chips
Yorkshire Rarebit £6
Yorkshire Wensleydale, Yorkshire Red,
Black Sheep Ale, dressed leaves, chutney 
Wensleydale Beef Burger £12 (GF available)
Caramelised onion & cracked black pepper beef 
burger with slaw & chips
Add any cheese for £1
Home-made Soup £6 (GF available)
Spiced sweet potato & carrot soup served with a 
crusty roll and a crumble of Yorkshire Wensleydale 
cheese

Calvert’s Restaurant
Winter Menu

Home-made Cakes & Pastries from our 
bakery!
Fruit Scone £2.75
Served with Yorkshire butter, cream, and jam
Cheese Scone with Yorkshire 
Wensleydale and Yorkshire Red £2.75
Served Yorkshire butter and a slice of Yorkshire 
Wensleydale cheese
Cocketts Luxury Fruit Cake £3.75
Served with a slice of Yorkshire Wensleydale 
cheese
Sue’s Home-made Mince Pie £3.25
Served with a slice of Yorkshire Wensleydale 
cheese
Gluten Free Caramel Shortbread £2
Chocolate Tiffin £2
Almond Slice £2
Toasted Fruit Teacake £3.75
Served with Yorkshire Butter and a slice of 
Yorkshire Wensleydale cheese

Children’s Menu £6.50 
(under 12’s only)

Chicken goujons, chips and peas
Sausage, mash, peas, and gravy
Cod goujons, chips and peas 
(GF available)
Cheese on toast, chips and salad 
(GF available)

Sides £3
Triple cooked chips (GF available)
House salad (GF available)
Battered onion rings (GF available)



Calvert’s Christmas Menu

Starters

Spiced sweet potato & carrot soup served with a crusty roll and 
crumble of Yorkshire Wensleydale cheese (GF available)

Caramelised shallot tart topped with pears; walnuts & deep fried 
Wensleydale Blue cheese (V)

Smoked salmon, dill & cream cheese roulade with battered prawns
served on toasted sourdough (GF available)

Potted pork with garlic, juniper & brandy, served with sourdough toast, rocket, a crumble of 
Yorkshire Wensleydale cheese & gherkins (GF available)

Mains

Local roast turkey breast served with sausages wrapped in bacon, roast 
potatoes, home-made pork & sage stuffing, with seasonal veg, cranberry & orange sauce, 

rich gravy (GF available)

Crisp pork belly braised in cider with a black pudding & potato croquette, 
mustard savoy cabbage and cider gravy (GF available)

Pan seared salmon fillet, crushed potatoes, wilted spinach & bearnaise sauce (GF Available)

Wensleydale Blue cheese wellington with butternut squash, sweet potato & 
spinach served with fine green beans and roast potatoes, vegetable gravy (V)

Desserts

Sue’s Christmas pudding served with brandy sauce 

White chocolate and cranberry bread & butter pudding, caramelised glazed 
oranges, served with home-made custard, cream or Brymor vanilla ice cream 

Apple, almond & mincemeat crumble served with home-made custard, 
cream or Brymor vanilla ice cream 

Gingerbread amaretto chocolate tart served with raspberry & mint coulis, 
served with Brymor vanilla ice cream 

Main course £14
Two courses £20

Three courses £25 

 Enjoy a glass of mulled wine £3.95 (175ml)


