
 

Assheton Arms 

 
Sample Menu 

 

 

- BAR BITES AND NIBBLES – 
 

Cheese straws with tomato relish v £2.25 

Haddock goujons with tartare sauce £3.75 

Little pork pie with brown sauce £3.95 

 Half dozen oysters with shallot vinegar and tabasco £9.50 

 

 

- WHILE YOU WAIT – 
 

Olives v £2.95 

Mixed cheese straws with tomato relish v £2.25 

Haddock goujons with tartare sauce £3.75 

Little pork pie with brown sauce £3.95 

 

 

- STARTERS AND LIGHTER DISHES - 
 

Seasonal soup bread and butter v £4.95 

 Half dozen oysters with shallot vinegar and tabasco £9.50 

Baby back ribs with orange, rosemary and chilli £7.95 

Crispy tofu salad with sesame, soy and yuzu v £6.25 

Chicken and wild mushroom terrine with walnut salad £6.50 

Deep fried brie with smoked chilli jam v £4.95 

Devilled crab, salmon and shrimp pate with sea salt croutes £6.45 

Prawn and pork gyozas with soy and chilli dipping sauce £7.50  

Brown shrimp and wild mushrooms on brioche toast va £8.50  

- 

 Smoked haddock rarebit with heirloom tomatoes, chive and basil dressing £9.50  

Goosnargh chicken club sandwich, on toasted sour dough with a few fries £8.95 

Chris Neve’s smoked salmon with buttered brown bread £7.95  

Golden beetroot salad with goats curd and toasted pine nuts £7.50 

Steak and melting cheese sandwich, sweet peppers, caramelised onions and a few fries £9.50 

 

 

 

 

 

 

 

 

 



 

 

- TODAYS MARKET FISH AND SEAFOOD - 
(Please note that as the size of the catch varies we may occasionally run out, for which we apologise) 

 

Scallops  Langoustines       Skate Wing  Whole Brill  Turbot 

 

-  PIES – 
 

Haddock, salmon and prawns in parsley sauce, smoked cheese mashed potato and French peas £12.95 

Slow cooked beef and chorizo with manchego cheese and bravas potatoes £14.95 

Goosnargh chicken, ham hock and leeks with puff pastry top, green beans and chips £13.95  

 

- MAINS – 
 

 Haddock and chips with mushy peas and tartare sauce £12.50 

Goosnargh duck breast with braised savoy cabbage, duck fat chips and orange sauce £17.95 

Clay pot Szechuan cod with shaoxing rice wine, chestnut mushrooms, soy and ginger £17.50  

Risotto Verde, with green summer vegetables, parmesan and basil v £11.95  

Rack of Lamb with braised belly, hot pot potatoes, chantenay carrots and rosemary sauce £18.50 

Calves liver with crispy shallots, mashed potato, and caramelised onions gravy £17.95 

Potato gnocchi, sun blush tomatoes, squash, rocket and Garstang blue v £10.95 

Goan curry with king prawns, coconut rice and grilled flat bread £17.50 

Goosnargh chicken, Persian spiced with jewelled rice, rose petal harissa and yoghurt dressing £14.95  

- 

28 day dry-aged Lancashire beef with roast field mushrooms, grilled tomatoes and proper chips 

(10oz Rump £17.95 12oz Rib-eye £22.50 8oz Fillet £24.95) 

Sauces - pepper £1.95, blue cheese £1.95  

Extras - Onion Rings -£1.95 Garlic and chilli prawns £4.95 

 

- SIDES £2.95 – 
 

Sea salt fries  Proper Chips     Seasonal greens  Green salad 

 

 

 

- DESSERTS – 
 

Syrup sponge with proper custard £5.25 
Raspberry and sherry trifle with toasted almonds £5.95 

Eton Mess with meringue, fresh English strawberries and vanilla cream £6.50  
Dark chocolate fondant with honey comb and salt caramel ice cream £6.50 

Mango and passionfruit delice with a ginger and lime biscut £6.25 
Ice Cream Selection with chocolate sauce and marshmallows £5.25 

Three or Five Cheese selection, with chutney, grapes and crackers and fruit cake £6.95 or £8.95 

Chocolate and caramel truffles £3.50



 
 

 


