D AY M E N U
Ser ved 10.30am - 5pm
Monday - Saturday

Mains

Nibbles
Anchovies
with anchovy butter and sourdough

£5

Panko Tiger Prawns
with a soy and ginger mayonnaise

£6

Sticky Sausages
glazed in a garlic and hoisin sauce
with sesame seeds (n)

£6

Cauliflower Pakoras
served with a spiced mayonnaise (vg)

£6

Bread and Dips
Artisan breads with saffron mayo,
spiced aubergine and mushrooms, olive oil
and balsamic (v)

£6

Starters
Soup of the Day
with crusty bread (v)

£7

Prawn Cocktail
with a Marie Rose sauce and avocado salsa

£8

Pressed Ham Hock
with pickled baby vegetables and
toasted sourdough

£8

The ‘Clifton’ Cheese Souffle
with Mrs Kirkham’s Lancashire cheese
and a creamy cheese sauce (v)

£8

Grilled Sardines
small or large with sourdough toast
and tomato salsa

£8/13

Moules Mariniere
small or large rope grown mussels with
white wine, cream and shallots served
with crusty bread

£9/15

Wild Mushroom Tart (v)
crisp puff pastry topped with pan fried
wild mushrooms, tarragon, parsley and garlic

£8

Cumberland Sausage
with truffle mash, cherry apple
and a port wine sauce

£12

Beer Battered Haddock
with chunky chips, mushy peas and
a thick tartare sauce

£15

Clifton Arms Fish Pie
topped with cheesy mash

£15

Chicken Milanese
panko crusted chicken breast with linguine,
chunky tomato sauce, buffalo mozzarella
and fresh basil

£15

Risotto of Sautéed Wild Mushrooms
with white truffle oil, wilted rocket &
parmesan shavings (v)

£15

Gruyere Cheese Tart
with roasted beetroot, caramelised onion
chutney & rocket leaves (v)

£14

West Coast Fish Curry
smoked haddock, salmon and king prawns,
with toasted coconut, aromatic spices
and shallot crisps. Served with coconut rice

£17

Sticky Beef
slow cooked beef in a rich ginger, soy
and lime sauce, served with buttered kale,
crispy onions and coconut rice

£18

Sides
Selection of Breads

£3

Olives

£3

Mixed Green Salad

£3

Fries

£4

Sweet Potato Fries

£4

Chunky Chips

£4

Tenderstem Broccoli

£4

Cauliflower Gratin

£4

Food Allergies: If you would like any information on allergens contained within any of our menu items,
please speak to a member of the team who will be able to assist you.
(v) - vegetarian, (ve) - vegan, (veo) - vegan option, (gfo) - gluten free option, (n) - nuts

From the Grill
Clifton Steak Frites
6oz rump steak with peppercorn sauce,
watercress butter and thin cut chips

£18

Gammon Steak
topped with a fried egg and served
with fries and garden peas

£15

8oz Rib Eye Steak
with chunky chips, grilled mushroom,
slow roasted tomato, watercress salad
and onion rings. Served with a choice
of sauces: Red Wine, Peppercorn, Blacksticks
Blue cheese, Garlic Butter or Béarnaise

£28

Minced Steak Burger
topped with Lancashire cheese, crispy
bacon, pickled gherkins, gem lettuce,
plum tomato, served with chunky chips
and onion rings

£15

West Coast Catch of the Day
ask server for details

£23

Halloumi Burger (v)
with a lime and paprika mayonnaise,
guacamole, skinny fries and onion rings

£15

Lighter bites

Sandwiches

Lancashire Rarebit
with red onion & thyme marmalade
and mixed leaves (v)

£10

Cobb Salad
crisp leaves, grilled chicken, crispy bacon,
avocado, soft boiled egg, Roquefort cheese,
tomato, and red onion with vinaigrette

£14

Clifton Caesar Salad
baby gem lettuce, crispy bacon,
herb croutons, grilled chicken and anchovies,
with Parmesan cheese and a classic
Caesar dressing

£14

Omelettes
Arnold Bennett – with smoked haddock
Mrs Kirkham’s Lancashire cheese & honey
roast ham Greek style with spinach, feta
& cherry tomatoes (v)

£11

Served with homemade crisps & a side salad
Hot Roast Sandwich of the Day
on white or granary bread rolls

£12

Clifton Club
with crispy bacon, grilled chicken, soft
boiled egg, sliced tomato, baby gem
lettuce and mayonnaise on toasted bread

£12

Honey & Mustard Roast Ham
with tomato, rocket and wholegrain mustard

£9

Tuna Mayonnaise & Cucumber

£9

Cheese & Tomato
with Mrs Kirkham’s Lancashire cheese
& sliced tomatoes (v)

£8

Blackberry Delice
with mini limoncello meringue and
blackberry coulis

£7

Belgian Chocolate & Hazelnut Brownie
with salted caramel ice cream and
chocolate sauce

£7

Lancashire Cheeses
with artisan biscuits seasonal fruit chutney

£9

Desserts
Black Forest Marquise
£7
with dark chocolate, wild cherries and cherry sorbet
Sticky Toffee Pudding
with butterscotch sauce, vanilla ice cream
and sweet and salted popcorn

£7

Passionfruit Crème Brulee
with coconut sorbet and shortbread biscuit

£7

