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A WARM 
YORKSHIRE 
WELCOME

A warm Yorkshire welcome to The West Park, one of North Yorkshire’s finest 

food establishments and part of the award-winning Provenance Collection. 

Provenance by name, provenance by nature. We trace our produce from field to 

fork before it makes it onto our wide-ranging menus. Browse these pages in the 

knowledge that every dish has been carefully crafted to guarantee the fewest 

food miles and the fullest of flavours. Sit back, relax and leave everything to our 

exceptional team.

At The West Park, we have three commitments; fresh, seasonally led, high 

quality food, supporting our community and providing the warmest Yorkshire 

welcome. That’s why we only use locally sourced produce, working with 

approved Provenance Partners from around  the North of England, so that 

you get the very best out of Yorkshire.

We believe in getting the best out of Yorkshire. We are very privileged to 

have our own kitchen garden at Mount St John in Felixkirk, where we grow 

the finest fruit and vegetables that our region has to offer.

provenance
partners
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Chunky Chips 

Seasonal Vegetables | Herb Butter

Baby Gem, Tomato & Cucumber Salad

Skinny Fries 

Honey & Thyme Roasted Roots

Marinated 
Olives           (GF) | 5
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CHEESE

Selection Of Speciality Cheeses From Cryer & Stott Cheesemongers, West Yorkshire. 
Served with Artisan Biscuits, Quince Jelly, Grapes, Celery and Chutney

Three Cheeses | 13 

Five Cheeses | 16

Bluemin White

A soft, creamy, mould ripened cows’ 
milk cheese. This cheese ripens from 
the outside, developing an almost 
brie like texture with a velvety blue 
rind. Made by Katie & Caroline 
Bell at Shepherds Purse Creamery 
Thirsk.

Stottie

Launched for Spring 2018 Stottie 
is a new mould ripened goats milk 
brie, made using the finest Yorkshire 
milk. The cheese is smooth, rich, & 
creamy with a fresh clean flavour! 
Another Cryer & Stott exclusive to 
add to their portfolio of award-
winning artisan cheeses.

Flatcapper Northern Brie

White mould ripened cheese made 
with pasteurised Yorkshire cow’s 
milk. Exclusive to Cryer & Stott 
Cheesemongers. Its flavour fills the 
mouth with intensity mushroom 
notes. The luxurious creamy texture 
rounds off a sumptuous taste 
experience.

Yorkshire Blue

Made by Shepherds Purse in Thirsk, 
North Yorkshire. Launched in 1995, 
Yorkshire Blue was their first blue 
cheese, first cheese made from cow’s 
milk, and the first blue cheese to 
be made in Yorkshire for 30 years. 
Creamy, sweet, & mild, Yorkshire 
Blue is an ideal introduction to 
blue cheese. With age, the flavour 
deepens and becomes more complex 
without compromising the mild 
creaminess. The multi-award-
winning Yorkshire Blue is handmade 
and matured over eight weeks. Each 
week, they turn each individual 
cheese by hand, which helps to 
achieve the lovely blue veining and 
even smooth texture.

Fountains Gold

This cheese is produced by the 
Wensleydale Dairy in Hawes, 
North Yorkshire.  It has been 
produced using the finest Channel 
Island cows’ milk.  A semi-hard 
cheese with a soft cheddar style 
consistency, it just melts 
on the tongue.

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 
A discretionary 10% service charge will be added to all tables of 6 or more. We do use gluten products in our kitchen so although we do take great care to 

bring you gluten free dishes, we cannot guarantee dishes are 100% gluten free. We cannot guarantee any of our dishes to be 100% allergen free.

(GF) GLUTEN FREE | (GFA) Gluten free available | (V) VEGETARIAN |          VEGAN | (VGA) VEGAN OPTION AVAILABLE 






