Thig jewel on the Fylde Coagt hag been run by the Hurgt family and our dedicated
ataff since 1999. Perched on the shoreg of the River Wyre, we invite you to pull up
a chair and enjoy our deliciously prepared Lancaghire dicheg all sourced from the
finest local producers. Drink from our well stocked bar and enjoy world renowned
wineg, continental beerg and sample our refreshing locally brewed Bowland ales.

Why not make a night of it and stay in one of our beautifully appointed bedroome.
Wake to our hearty Lancaghire breakfast and gtunning river views, it's the perfect
way to gtart your day!

From buginesg guests to thoge looking for a quiet get-away, all are welcome at the
Shard Riverside, <o vicit coon and enjoy all we have to offer!

shard

riverside

A HERITAGE INN



7 (bbles

Marinated ltalian stuffed green olives
with infuged small plum tomatoes (v)

with a lemon and garden herb dresging and warm tomato herb bread

Grilled spicy mini chorizo and Cumberland chipolatas
with a creamy homemade Englich mugtard religh

Assortment of Port of Lancaster Smoked fish
gerved with a horeeradish mayonnaige

House Terrine/Pate with homemade chutney and Thompson’s bread

a¢ the monthe change our chefe will create a
geaconal dish uging only fresh local produce

[ndividual Bury black pudding
with “Nepeg and Tatties” flavoured with a emoked apple gravy

Freshly homemade soup of the day
with Thompson’s bread

North Sea scampi and calamari,
fried in a crispy Bowland cask ale beer batter
with a peppery lemon and caper mayonnaise

Sandham’s of Barton farmhouse cheese rarebit

with etripg of emoked etreaky bacon and
The Shard’s own Wyre gauce

Morecambe Bay brown shrimps
in a warm aromatic gpiced butter with a toagted muffin

Ghe Stards Ouwn

Traditional braiged beef, smoked bacon
and Bowland real ale suet pudding
with maghed local potato and warm pickled vegetableg

North Sea scampi and calamari fried

in a Bowland cask ale erispy beer batter
with chunky hand cut chipg and a peppery lemon
and caper mayonnaige

Hand pressed Lancashire Fell bred beef steak burger
on a Thompgon floured bap with chunky hand cut chips,
beer battered onion ringe and pickles

Pan fried Lambg Liver with caramelized onion gravy
local maghed potato and seagonal vegetables

Grilled marinated mint & coriander Lamb Kofte

with a warm galad of lemon scented coug coug
with chick peag and chargrilled vegetableg

Farmer’s platter

Sandham’e of Barton tagty farmhouse and mature
cheddar cheege, sugar roasted ham, locally produced
pork pie, homemade piccalili and Thompson’s bread

Seasonal salad of either grilled home-cured
salmon fillet with dill or house smoked chicken
with gem hearte lettuce, cucumber ribbong with pickled
ginger and a honey’d mustard dregsing

Shard’s smoked Goognargh chicken fillet
with ribbong of egq pagta infuged with a creamy tomato
cauce and a paysanne of vegetableg

£4.95

£4.95

£6.25

£5.95

£5.95

£4.50

£7.50

£6.50

£6.95

£10.95

£12.95

£10.95

£11.95

£11.95

£9.95

£10.95

£10.95



Figh and chips

Bowland beer battered line caught haddock,

with chunky hand cut chipe, mushy peag and

homemade lemon tartar cauce £10.95

Lancaghire cheese and vegetable pasty (v)
with geagonal galad, thin fries and red pepper ketchup £9.95

Cockerham Saltmargh slow cooked lamb hotpot
with oven gliced local potatoes, pickled red cabbage and coused oniong £10.95

Char griddled [2 oz Ormskirk pork loin cutlet
with maghed local potatoes, Bury black pudding hash and a spicy apple butter  £13.95

Fleetwood fish pie

A medley of haddock, galmon & Erawng cooked in a white wine gauce,

with baked local magh, topped with Sandham’s Lancaghire

cheese and beer battered beetroot scallop £11.95

fione Qur Char Grll

Matured on the bone 80z Lancashire Fell bred prime fillet steak

with chunky hand cut chips, beer battered onion ringg,
field mushroom & grilled tomato £18.95

Matured on the bone [Ooz Lancaghire Fell bred rump steak

with chunky hand cut chipg, beer battered onion ringg,
field mushroom & grilled tomato £15.95

Sweet cured 0oz locally farmed gammon steak
with chunky hand cut chips, beer battered onion
ringg, field mughroom & grilled tomato £12.95

Seasoned and spiced wing tip Goosnargh chicken breast

with a creamy mughroom and onion curry sauce flavoured

with mango chutney, with chunky hand cut chips,

beer battered onion ringg, field mushroom & grilled tomato £11.95

To accompany your grill please choose from:
red wine and emoked bacon gauce, pepper sauce,

or Gargtang blue cheege sauce £1.95
oéf/bé& extices

Bowl of thin fries or chunky hand cut chips £2.95
Bowland real ale battered crigpy onion ringe £2.95
Seagonal market vegetable of the day £2.95
Garden salad of the day £3.95
Pot of Tea for One £1.75
Pot of Tea for Two £3.00
Fruit flavoured or Green Teas £1.75
Small espresso or Americano £1.95
Double espresso £2.25
Cappucino or Latte

Large £2.75

Small £2.25



(Available at lunchime only)

Selection of sandwiches on freshly hand cut Thompson’s of Bispham
family baker’s white or wholemeal bread all with French fries

Sandham’s of Barton creamy Lancashire cheege (v)
with red onion marmalade and fresh garden leafe £6.25

Shard’s sugar roasted ham
with homemade piccalilli and fresh garden leafe £6.50

Suceulent seawater prawns
with Marie-rose gauce and fregh garden leafe £7.25

Port of Lancaster Smoke House cured salmon wrap
with dill flavoured cream cheege and fresh garden leafs £7.50

Goosnargh wing tip chicken wrap
in a light curried mayonnaige, flavoured with
mango and avocado with fresh garden leafe £7.95

Hot pulled Ormskirk pork on Thompson’s floured bap
with apple and red cabbage glaw with grain seed mugtard £7.95

The Shard’s traditional toasted [nn sandwich
with grilled wing tip Goognargh chicken, chargrilled
amoked streaky bacon, lemon and garlic dresging,
tomatoes and little gem lettuce £8.95

Aeers

Homemade sticky toffee pudding

with double cream, custard or simply with a ball
of Walling’e vanilla ice cream £5.50

Seagonal fruit caramelized English custard

a¢ the monthe change our chefe will create a seagonal creme brule

uging only frech local produce to compliment our homemade vanilla

chort bread biscuit £5.50

Double chocolate brownie ‘for all you chocolate lovers’
dark chocolate brownie laced with white chocolate and Baileys £5.50

Bakewell tart
with Walling’s ragpbery ripple ice cream £5.50

Local farmers cheese board

with Sandham’e farmhouge Lancaghire, mature cheddar

and Blacketicke Blue, with bread or bigcuitg,

grapeg, celery and homemade chutney £6.50

Selection of Walling’s of Cockerham ice-cream
with toagted marghmallows

[ scoop £2.25
2 gcoope £3.50
3 scoope £4.50

@) ~ccal PRODUCE

From The Wyre, Lancashire and Bowland Area
We're proud of the fabulous local produce available from The Wyre,
Lancashire and Bowland areas and you'll find wherever possible
this is reflected in the dishes we offer on our menu.

Old Bridge Lane - Hambleton - Poulton-le-Fylde - FY6 9BT
T: 01253 700208 - F: 01253 703010
W: shardriversideinn.co.uk
E: info@shardriversideinn.co.uk



