
Buckden Walkers Wednesday Stroll – August 2012 
 

A circular walk from the Queens Arms, Litton. This does include a crossing of the Skirfare 
which is usually fairly dry but if in spate it could possibly be out and return! 
 
Date: Weds 8th August 2012 
 
Meet: Walkers meet outside The Buck Inn for departure by 6:00 pm. Non walkers arrive at 
the Queen's Arms @ 7.30pm 
 
Transport: Car sharing 
 
Distance: About 2 miles (1 hour) 
 
Terrain: Fairly easy going riverside walk - Midge protection recommended!  
 
Dogs: Welcome, but expect sheep  
 
Dining at the Queen's Arms Litton. This pub has recently changed hands and we will be 
dining in the newly refurbished dining bar on the left as you enter. Well behaved dogs are 
welcome in both bars 
 

Menu is below. Please email me your choices as soon as possible, 
latest by 7pm on Monday 6th August to assist with catering: 

g.walter@virgin.net 
 
For further information: Contact Graham/Jan 01756 760337 
 
Please share these details with anyone else who you think may be interested. 

 

 
  

mailto:g.walter@virgin.net


Menu 

 
Homemade Soup of the Day - £4.50 

Warm salad of Bury Black Pudding and Chorizo - £5.75 
Bleiker’s Smoked Salmon served with a wedge of Lemon and Granary Bread - £6.25 

 
Meat and Potato Pie served with Home Pickled Beetroot - £7.95 

Sausage and Mash served with Onion Gravy - £8.95 
Seared Butterfly Chicken Breast served with Garlic Butter, Ratatouille and New 

Potatoes - £8.95 
Prawn Salad with Marie Rose Sauce - £8.75 
Queens Arms Ploughman’s Board - £7.95 

Fresh Whitby Haddock served with Chips and Tarter Sauce – £10.75 
 

Topside of Beef Sandwich with Pickled Onions - £5.75 
Honey Roast Ham Sandwich with Piccalilli - £5.75 

Free Range Local Egg Mayonnaise Sandwich - £4.50 
 

Chips - £2.00 
Any bread - £1.00 

 
Desserts - £4.75 
Rhubarb Crumble 

Katie’s Chocolate Brownie served with Yorkshire Dales Vanilla Ice Cream 
 

Richard III Wensleydale and Yorkshire Blue Cheeses - £6.00 
 

Cakes - £3.75 
Joanne’s Carrot Cake  

Yorkshire Curd Tart served with crème fraiche 

 


