Starters

The Chargrill

Soup of the Day £4.75 (v)
sometimes smooth, sometimes chunky, but always
homemade. Served with chunky bloomer bread

Confit Duck Leg £6.25
slow-cooked Goosnargh duck leg with hoisin sauce, shredded
cucumber & spring onion, and tortilla pancakes

Duck Liver Pate £5.25
homemade pate with toasted bloomer and spiced plum
chutney

Breaded Brie £4.95 (v)
French brie wedge in crispy Panko breadcrumbs, with rocket
salad & cranberry compote

Baked Garlic Mushrooms £5.50 (v)
finished with cream, white wine and garlic butter, grilled with
Garstang Blue cheese and served with chargrilled ciabatta

Peppered Black Pudding £5.95
Bury black pudding layered with mashed potatoes and
smoked pancetta, with our pepper & brandy sauce

12oz Rump Steak £16.50
lean, thick-cut rump steak

Beetroot & Feta Salad £5.25 (v)
locally-grown beetroot, Greek feta, mixed leaf salad & lemon
dressing

Salt & Chilli Chicken Wings £6.25
slow-cooked wings pan fried in sea salt, garlic, fresh chilli &
celery until crispy

Steak Burger £9.25
8oz of prime, locally-sourced minced beef, seasoned and
chargrilled - on a ciabatta roll with mixed leaves, and served
with chips, pickles and relish. Add mature cheddar; crispy

Lamb Koftas £6.95
chargrilled lamb koftas with honey & wholegrain mustard
dressing, homemade flatbread & rocket garnish

Thai Fishcake £5.95
smokehouse haddock, spring onion, chives and creamed
potatoes in crispy breadcrumbs, served with our house salad
and sweet chilli dressing

Elletson’s Sharing Platter £13.95
salt & chilli chicken wings, smokehouse ribs, garlic ciabatta,
beer battered onion rings, lamb koftas, seasoned fries

Smoked Salmon ciabatta £6.95
Scottish smoked salmon on toasted ciabatta fingers with caper
dressing, lemon & rocket salad

Our meat is sourced from local butchers. All grills are served with a choice of our beef
dripping chips, seasoned fries or creamed potatoes, and accompanied by grilled tomato,
portobello mushroom, beer battered onion rings and rocket salad, unless stated

10oz Sirloin Steak £17.95
28-day aged British sirloin

Dry Cured Gammon Steak £11.50
cured British gammon, with free range egg and fresh
pineapple

EXTRAS for your grill
Pepper & brandy sauce £2.25
Dianne sauce £1.95
Garstang blue cheese sauce £2.25

bacon; beer battered onion rings - 75p each

Cumberland Sausage £10.95
butcher’s sausage with steak garnish & fried egg

Rump & Ribs £13.95
6oz rump steak with half a rack of our signature ribs, mustard
mayonnaise, seasoned fries, coleslaw & house salad

Cajun Chicken & Ribs £13.50
half a rack of our signature ribs with Cajun chargrilled
chicken, Cajun mayonnaise, fries, coleslaw & salad garnish

Elletson Arms Mixed Grill £18.95
rump steak, lamb chop, pork loin, gammon, sausage & black pudding served with free-range fried egg and
our steak garnish

Traditional Favourites
All served with a choice of beef dripping chips, seasoned fries or creamed potatoes unless stated

The Pilling Pig £11.95
large ham hock braised in apple cider, served on wholegrain
mustard mash, with Somersby gravy & seasonal vegetables

Beer Battered Haddock £10.50
large, fresh Fleetwood haddock fillet, in our golden premium
lager batter, served with mushy peas, homemade tartare sauce
and hand-cut chips

Steak, Ale & Vegetable Pie £10.95
Slow-braised beef in Lancaster Blonde ale with celery, onions
and carrots, baked with a puff pastry topping and served with
fresh seasonal vegetables and gravy

Cheese & Onion Pie £8.95 (v)
three locally-produced cheeses with sautéed onions in a puff
pastry parcel, with seasonal vegetables

Elletson’s Signature Ribs £11.50
our smokehouse speciality - a full rack of wood-smoked pork
ribs finished with fresh chilli & spring onions, served with
house salad, seasoned fries and coleslaw

BBQ & Pineapple Chicken £10.75
chargrilled chicken fillet topped with fresh pineapple, crispy
bacon, Jack Daniel’s BBQ sauce and grilled mozzarella;
served with house salad and choice of potatoes

Chicken Tikka Masala £9.50
chef’s homemade favourite curry with rice, our signature
chips and garlic naan bread

Braised Lamb Shank £13.75
1lb lamb shank slowly braised in mint and red wine jus until
falling off the bone, served on creamed potatoes with fresh
seasonal vegetables

Beetroot & Lentil Burger £8.75 (v)
homegrown beets, lentils, mint, lemon & breadcrumbs bound
and chargrilled, served in a ciabatta roll with tomato relish,
real chips and salad garnish
Chef’s Lasagne £9.95
homemade lasagne made with prime beef Bolognese,
finished with grilled mozzarella and served with salad & garlic
ciabatta

Mushroom Stroganoff £8.95 (v)
pan fried portobello mushrooms in a brandy, mustard and
onion sauce, served with rice and hand-stretched chargrilled
flatbread
Chicken Caesar Salad £8.95
tossed with croutons, anchovies and Caesar dressing, topped
with chargrilled chicken, crispy prosciutto & parmesan

Children’s Meals
Chicken Fillet Nuggets £4.75
Haddock Goujons £4.95
Homemade Beef Burger £4.95
Breaded Wholetail Scampi £4.95
7’’ Margherita Pizza £3.95 extra toppings 25p each
Chicken Tikka Masala with rice or chips, and naan bread £4.95 (GF)

Side Orders
Beef Dripping Chips £2.95
Seasoned Fries £2.50
Beer Battered Onion Rings £2.50
Garlic Ciabatta £2.25
(+£0.95 per topping - choose from mozzarella; pepperoni; fresh chilli;)

Homemade Desserts
Please see today’s specials for extra desserts, ice cream flavours and
cheese selection

Chocolate Brownie £5.25
with vanilla ice cream, berries & fresh mint
Sticky Toffee Pudding £5.95
homemade pudding with a rich toffee sauce, with rum &
raisin ice cream
Cheese Platter £6.50
choose any three of today’s cheese, served with chutney,
grapes, crackers and creamery butter

Toffee Waffle Sundae £4.95
butterscotch sauce, waffles, vanilla ice cream and whipped
cream
Bailey’s & Malteser Cheesecake £5.50
our homemade Irish cream cheesecake with white chocolate
sauce
Apple & Cinnamon Crumble £5.75
with homemade vanilla custard

