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Mums
Mediterranean olive mix and root vegetable crisps (v)

Homemade bread crackers with rustic dips
Chickpea and sun dried tomato, smoked trout rillette,
Smoked ham, garlic and soft cream cheese

Cracked black pepper and sea salt calamari,
tomato and Parmesan salsa

Chipolata sausages on sticks, English mustard créme fraiche
plain, merguez, black pudding
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Soup of the day with Pebby’s bread

Trio of Ham hock terrine, scotch quail egg, shot of bloody Mary
Homemade piccalill

Curried leek, Lancashire cheese and creme fraiche tartlet (v)
Served with seasonal leaves

Tempura king prawns, fresh papaya, fennel and red onion salad
With homemade chilli jam

Pan-fried scallops on saffron risotto
Fried black pudding and crispy Pancetta, salsa verde

Loin of wild Scottish hare, wild mushrooms
With lillet, cream fettuccini and wild mushrooms

Cold terrine of potato, goat cheese, roast bell peppers, courgette
With Seasonal leaves and basil oil
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Wood platter of local antipasti

Air cured Cumbrian ham, baked local ham, smoked duck breast,
seasonal leaves, beetroot, carrots in lemon thyme, olives,
piccalilli and Pebby’s bread

Wood platter of Fleetwood seafood

Smoked mackerel, herring, smoked salmon, poached salmon,
prawn, crevettes with a lemon and garlic mousseline

with Pebby’s bread

Wood platter of organic crudités (V)

Baby gem and mixed leaves, carrots in lemon thyme,

beetroot, cucumber, beef tomato, boiled egg, fresh asparagus,
celeriac remoulade, creamy Lancashire and Garstang Blue
with Pebby’s bread
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Available only at lunchtime and until 3pm on Sundays
Traditional club sandwich served with thin fries

Selection of freshly cut sandwiches on your choice of
Pebby’s fresh bread (white, brown, granary) served with
organic crisps

Honey roast ham English mustard créme fraiche
Cumbrian cured ham and chutney

Lancashire cheese and chutney

Sea water prawns with Marie Rose sauce

Cold poached salmon

Smoked salmon

Tuna melt
Tuna mayonnaise on a half burger bun topped

with melted Lancashire cheese served with thin fries
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Chefs signature dish

Oxtail and beef in real ale suet pudding, mash potato

with fine green beans served with a cold beetroot salad in olive oil,
balsamic and chives

Cartford Inn fish pie of fresh Fleetwood fish
Fresh cod, salmon, prawns in a white wine and cream sauce
topped with creamy mash and Lancashire cheese

Fish and chunky chips, marrowfat peas with
homemade tartar sauce

Pilling Marsh lamb hot-pot
With red cabbage and Pebby's bread

£3.85

£4.75

£4.95

£3.95

£4.50
£5.95

£5.85

£5.85

£7.50

£6.95

£6.75

£9.75

£10.75

£9.50

£6.95

£5.25
£5.95
£4.95
£5.25
£4.95
£6.25
£6.95

£13.50

£10.50

£10.95

£9.95

@Ol«,u—’ /(Ak/tx/bw, Crwr’se/s

Cumberland sausages on a bed of mash potato
Topped with caramelised red onion gravy

Vegetarian cheese roll (v)

Parmesan Swiss roll filled with ricotta, goat cheese, creme fraiche and sundried

Tomato, black olive and pesto, seasonal leaves and chunky chips

Roast breast of Goosnargh chicken, red pepper coulis
Sauté potato, sweet potato, chorizo and green peppers, fine green beans

Roast Goosnargh duck breast, black cherry and cherry brandy sauce

Gratin potato, fine green beans

Char-grilled fresh tuna loin on a bed of paella rice
With roast peppers, chorizo and rocket salad

The Cartford Inn 80z beef burger with or without cheese

Served with thin fries
Served with hand cut chunky chips
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All served with half'tomato Provencal, water cress,
onion rings and thin fries

Served with hand cut chunky chips

Your choice of sauce (red wine sauce, pepper sauce or
Lancashire Blue cheese sauce)

60z Sirloin minute steak, Pernod, garlic, shallots
and parsley butter

100z Rib eye of beef
80z Fillet of beef
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Basket of Pebby’s bread with butter
Hand cut chunky chips

Thin fries

Mash potato

Onion rings

Rocket and Parmesan shavings
Sliced tomato and red onion

Mixed salad

Fresh vegetable of the day
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Passion fruit tart and raspberry sorbet

Creme brulee of the day

Chocolate fondant served with marscapone cream

Cartmel village shop sticky toffee pudding with cream or ice cream

Brioche and apricot jam pudding served with custard

Local and continental cheese board
With grapes, celery and chutney
Lancashire creamy, Garstang Blue and Brie

Selection of ice cream 1 scoop
Wallings of Cockerham 2 scoops

3 scoops
Cﬁuuﬁm;3°tzs
llly coffees
Small espresso £2.00 Large espresso
Americano £2.00 Capuccino, Latte

Selection of Lipton tea and herbal tea

Pot for one £1.95 Pot for two

*Please notify a member of staff of any food allergies or special dietary requirements.

(V) = Vegetarian

£9.75

£10.25

£13.25

£14.75

£15.25

£9.45
£9.95

£0.50 extra

£1.50

£15.95
£17.95
£21.00

£2.00
£2.50
£2.00
£2.00
£2.00
£2.00
£2.00
£2.50
£2.50

£5.25
£5.25
£5.25
£5.25
£5.25

£6.50

£2.00
£3.00
£3.95

£2.60
£2.80

£3.50





