FROM THE GRILL

80z Sirloin
100z Ribeye

All our steaks are cooked to your liking with parmesan
and truffle fries or chunky chips, roasted plum tomato,
grilled flat mushroom and dressed salad. (GF)

Steak & Fries

60z Sirloin steak, served medium with dressed salad and
fries. (GF)

Add a pan of chef’'s homemade sauce for just £3.75
Creamy Peppercorn | Port & Lancashire Blue Cheese |
Diane | Wholegrain Mustard & Brandy |

100z Gammon Steak

Clarkson's award winning dry cured gammon steak
topped with 2 free range eggs, served with chunky chips
and dressed salad. (GF option available)

BBQ Beef Burger

Homemade 70z beef burger, topped with BBQ sauce and
mozzarella cheese, served in a toasted brioche bun, with
baby gem lettuce and beef tomato topped with crispy
onion rings. Served with dressed salad, fries & coleslaw.

Pork & Black Pudding Burger

Homemade 70z pork and black pudding burger topped
with Lancashire cheese, served in a toasted brioche bun,
with baby gem lettuce & beef tomato topped with crispy
onion rings. Served with dressed salad, fries & coleslaw.

£24.95
£29.95

£18.95

£18.95

£17.95

£17.95

SANDWICHES

SERVED 12PM - 5PM

Haddock Goujon Sandwich

Beer battered haddock goujons, with baby gem lettuce on
white bloomer, served with dressed leaves, homemade
tartare sauce and coleslaw.

Prawn & Crayfish Open Sandwich

Atlantic prawns and crayfish tails bound in a sun blushed
tomato and chive cream cheese on granary bloomer, served
with dressed leaves and coleslaw.

Roast Beef & Caramelised Onion Ciabatta
Roast Sirloin of beef and caramelised onions, served in a
warm ciabatta with dressed leaves and a warm pan of
rich gravy.

Cajun Chicken Ciabatta

Chicken, onions and peppers sautéed with Cajun spices,
served in a warm ciabatta, with dressed leaves and
homemade coleslaw.

Bacon, Cranberry & Mozzarella Ciabatta
Crisp bacon, cranberry sauce and glazed mozzarella
cheese, served in a warm ciabatta with dressed leaves
and homemade coleslaw.

Add a portion of fries or a bowl of soup

£10.95

£10.95

£12.95

£12.95

£12.95

£3.95

SIDES

Dauphinoise Potatoes

Parmesan & Truffle Fries

Hand Cut Chips

Shoe-string Fries

Sweet Potato Fries

House Salad with Herb Dressing or Plain
Beer Battered Onion Rings

Garlic Mushrooms & Spinach
Sautéed Greens

£3.95 each

£4.95 each

MORE TIME TO DINE AND UNWIND...

Stay a while longer in one of our 14 en-suite bedrooms

to make the most of our relaxing surroundings.
Indulge in Chef’s delicious menu and flowing drinks

followed by a full English breakfast the next morning!

All our rooms are complete with bathtubs,
king-sized (or twin) beds and a large smart TV,

perfect for a pamper night or to chill out by catching

up on your favourite series.

Visit our website or ask a member of our team
for details on our get away packages!

SALADS & LIGHT BITES

Pan Seared Sea Bass Fillet
Pan fried sea bass fillet served on a chive potato cake,
tartar butter sauce and sauteed green beans. (GF)

Tempura King Prawns
Lightly battered tempura king prawns, served with salad,
skinny fries and sweet chilli mayonnaise.

Chicken & Chorizo Fusilli

Sautéed chicken strips, diced chorizo and spinach bound
with a tomato and cream sauce tossed with fusilli pasta,
finished with parmesan, spring onions and chives.

Seafood Linguine

Salmon, haddock and prawns bound in a white wine cream
sauce, tossed with ribbon pasta, finished with parmesan,
peas, spring onion and chives.

Sweet Chilli Chicken Salad

Sweet chilli glazed chicken on a bed of mixed leaves, red
onions, cherry tomatoes and a herb dressing.

(GF available)

Prawn & Crayfish Salad

Atlantic prawns and crayfish tails tossed through mixed
leaves, herb croutons, baby capers and red onions,
finished with a lemon and herb dressing. (GF available)

Pear & Goat’s Cheese Salad

Glazed Goat's cheese, served on a bed of mixed leaves
tossed with port poached pears, red onions & honey glazed
figs, finished with a herb dressing & balsamic glaze. (GF)

£13.95

£14.95

£13.95

£13.95

£13.95

£13.95

£13.95
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APERITIFS

Kir Royale £8.95
Blackcurrant créme de cassis topped up with refreshing
chilled prosecco.
Passionfruit Martini £8.95
Vanilla vodka and passionfruit liqueur.
Cosmopolitan £8.95
Vodka, triple sec, lime and cranberry juice shaken and
simply served.
Rhubarb Tom Collins £8.95
Rhubarb & ginger gin, tangy lemon juice and soda.
Bellini £8.95
White peach puree topped with chilled prosecco.
Champagne - H. Lanvin & Fils Brut NV £16 EA
20CL Single Serve Bottle
White peach puree topped with chilled prosecco.

NIBBLES
Marinated Olives & Crostini £5.95
(GF available, V, VE)
Salt & Pepper Halloumi Fries £6.95
Halloumi fries lightly dusted with salt & pepper seasoning
served with sweet chilli aioli. (V, GF available)
Garlic Bread £4.95
Oven baked ciabatta with garlic butter.
(V, GF & VE option available)
Garlic Bread with Mozzarella Cheese £5.95
Oven baked ciabatta with garlic butter and mozzarella.
(V, GF & VE option available)
Mixed Breads and Dips £7.95
Selection of homemade mixed breads with balsamic and
olive oil dip. (VE & GF available)
Bruschetta £6.95
Toasted ciabatta topped with chopped cherry tomatoes,
fresh basil and extra virgin olive oil finished with a
balsamic glaze. (V, VE GF available)
Baked Camembert £11.95

Topped with a honey, garlic and rosemary glaze, served
with red onion marmalade and crusty bread.
(GF option available)

Please speak to a staff member if you have a food allergy or intolerance as some
dishes can be adapted to accommodate dietary requirements. Dishes may include:

Cereals, Crustaceans, Eggs, Milk, Nuts, Sulphur Dioxide & Seafood.

V- Vegetarian Ve - Vegan GF - Gluten free

STARTERS

Chicken Liver Paté

Smooth paté served with toasted bloomer, dressed salad
and homemade chutney. (GF option available)

Black Pudding Stack
Grilled black pudding, crisp bacon, potato rosti and on
the vine cherry tomatoes finished with red wine jus.

Korean Belly Pork

Slow braised pork belly, coated in a sticky ginger, garlic
and soy glaze topped with toasted sesame seeds, served
on a bed of pickled slaw with crispy rice noodles.

(GF option available)

Pulled Lamb & Feta Salad

Slow braised lamb shoulder, served on a bed of mixed
leaves tossed with herby cous cous, pomegranate seeds
and red onions. Topped with crumbled feta cheese and a
minted yoghurt dressing. (GF option available)

Poached Pear & Stilton

Port poached pear, Stilton cream cheese and a walnut
crumb, served chilled with honey roasted figs & balsamic.
(V GF)

Prawn & Crayfish Cocktail

Atlantic prawns and crayfish tails bound in a sun blushed
tomato and chive cream cheese served on crisp baby gem
lettuce and brown bloomer. (GF option available)

Smoked Haddock Fillet

Warm smoked haddock fillet, served with a chive potato
cake, asparagus tips, lemon butter sauce and a soft
poached egg. (GF)

Duo of Seafood

Lightly battered tempura king prawns and calamari rings
on a bed of julienne of vegetables tossed with vermicelli
rice noodles, finished with a sweet chilli, ginger and lime
glaze and a red pepper and coriander salsa.

(GF option available)

Halloumi, Red Onion & Pepper Kebabs
Sweet chilli glazed kebab, served on baby gem lettuce
with warm pitta bread and mango chutney.

(V) (GF & alternative option available)

Tempura Cauliflower

Lightly spiced tempura cauliflower florets, curried apricot
mayonnaise and a red pepper, spring onion and coriander
salsa finished with a coriander oil and mini onion bhajis.
(V) (VE, GF alternative available)

Soup of the Day
Homemade soup, served with warm Lancashire Bread
House bloomer. (V) (GF option available)

£8.95

£8.95

£9.95

£8.95

£8.95

£9.95

£10.95

£10.95

£8.95

£8.95

£6.95

MAINS

Fish & Chips
Fresh Fleetwood haddock in our own recipe beer batter
with hand cut chips, mushy peas and tartare sauce.

Pan Seared Chicken Breast

Chicken breast served with a spring onion and chive
potato rosti, sautéed green beans, pea purée and a wild
mushroom, pearl onion marsala jus. (GF option available)

Slow Braised Beef Brisket

Slow braised beef brisket wrapped in crisp puff pastry,
served on honey roasted root vegetables, creamy mashed
potatoes and a rich redcurrant gravy.

Chicken, Bacon & Mushroom Linguine
Sautéed chicken strips, bacon lardons and mushrooms in
a white wine and cream sauce, tossed with ribbon pasta
finished with parmesan, chives and spring onions.

Duck Breast

Pan seared duck breast served pink, with dauphinoise
potatoes, braised cabbage, and a pulled duck and
vegetable spring roll finished with a black cherry and
balsamic jus. (GF option available)

Lamb Rump

Lamb rump served pink topped with a minted crumb,
fondant potatoes, honey glazed baby carrots, tender
stem broccoli and red currant jus. (GF option available)

Stuffed Salmon Fillet

Salmon fillet stuffed with sun blushed tomatoes and

spinach, served on a chive potato cake and sauteed

greens, finished with a lemon, chive and spring onion
white wine cream sauce. (GF option available)

Pan Seared Seabass

Seabass fillets served on a bed of sauteed new potatoes
with chorizo, sugar snap peas, shallots, cherry tomatoes
and baby capers, with a red pepper & citrus butter. (GF)

Bombay Spiced Cod Loin

Marinated cod loin, served on a bed of Bombay spiced
risotto, finished with sun blushed tomatoes, spinach and
parmesan, topped with tempura mussels, red pepper salsa
and a coriander dressing. (GF option available)

Wild Mushroom & Spinach Tart

Crisp puff pastry topped with sautéed wild mushrooms,
spinach and toasted pinenuts, served with herb roasted
baby potatoes, buttered green beans and a garlic and
herb cream sauce. (V) (VE option available)

Thai Green Curry

Chickpeas and assorted vegetables in a fragrant Thai
green and coconut cream sauce, finished with pak choi
and coriander, served with a timbal of rice and a side of
prawn crackers. (V) (VE, GF option available)

Add Chicken £5 - Add King Prawns £6

(L) £18.95
(S) £14.95

£19.95

£21.95

£18.95

£23.95

£23.95

£19.95

£22.95

£21.95

£16.95

£16.95

If you have any food allergies, please advise our staff members who will be
happy to assist. Our food is prepared and cooked freshly to order.
Our team work hard to deliver food in a timely manner. Please allow time

for your meals to be cooked.

If you would like sauces serving separately or any food items served separately

please ensure to let your server know at time of ordering your food.

We hope you enjoy your dining experience at The Rufford Arms.




