CREAMERY

Calvert’s

2 courses £14
Monday - Friday
6th January to 28th February
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Ultimate Wensleydale Creamery Rarebit
Toasted sourdough topped with our secret rarebit recipe featuring Yorkshire
Wensleydale, Double Yorkshire and Yorkshire Cheddar, with Black Sheep Ale,
served with salad garnish, chunky chips and Raydale Preserves Tomatoe & Chilli
Chutney (V)

Wensleydale Creamery Three Cheese Quiche
Yorkshire Wensleydale, Double Yorkshire, Yorkshire Cheddar, served with a salad
garnish and new potatoes or chunky chips (V)

Yorkshire Wensleydale Sausage & Mash
Locally made pork sausages with Yorkshire Wensleydale Cheese, served with a
creamy mash, seasonal vegetables and a rich onion gravy

Winter Fruit Crumble
Served with custard

Home-made Rice Pudding
Topped with Raydale Preserves Yorkshire Strawberry Jam

Creme Brulée
Made with our fresh local milk with a hint of vanilla
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CREAMERY

Calvert’s

$£28
Saturdays only 6th January to 28th February

2 Wensleydale Sourdough Pizza’s 10”
48-hour termented, hand-pressed dough, topped with a rich tomato sauce,
Yorkshire Wensleydale, Double Yorkshire and Mozzarella (V)

Why not add: Pepperoni £2, Caramelised Onions £1, Mushrooms £1
2 Bowls of Chunky Chips
2 Salad Bowls

S E¥y

LowLT
SATAr

CREAMERY

1897 Coftee Shop

£12 per person
6th January to 28th February

Yorkshire Wensleydale & Double Yorkshire Cheese on Toast
Served with Raydale Preserves Tomato & Chilli Chutney and salad garnish

(V) (GF available)
Why not add a topping £2 each: Crispy Bacon and Caramelised Onions

Fruit Scone
Served with Yorkshire Butter, cream and jam (V)

Yorkshire Tea Pot for One



