
 The Venue 
Beachfront Bar and Grill
Independently owned and operated



Chef’s Soup of the Day (v) ..................3.95
Served piping hot with croutons, warm roll and 
butter

Hot and Kickin’ Chicken Wings .............5.95
Hot and spicy chicken wings, served with mixed 
leaves and a cool garlic dip

Thai Green Fishcakes ...........................6.25
Delicate seafood lightly spiced, served with a mixed 
leaves and a sweet chilli dipping sauce

Prawn & Salmon Platter .......................6.25
Succulent Greenland prawns and fresh poached 
salmon flakes bound together in a lemon zest creme 
fraiche, sat on a bed of mixed leaves, served with 
bread and butter

Chef’s Own Chicken Liver Pâté .............5.95
Smooth liver pâté served with warm rustic bread and 
butter, garnished with mixed leaves and red onion 
chutney

Seafood Basket..................................6.75 
Panko breaded calamari, king prawns, battered cod, 
salt and pepper squid chunks, mixed leaves and 
tartare sauce

Duo of Hummus & Falafel Meze (ve) (v) ...4.75
Roasted red pepper and original hummus, sweet 
potato falafel served with rustic bread and a mixed 
leaf salad

Duck Quesadilla ................................5.95
Shredded duck with roasted peppers and cucumber 
in a Hoi Sin sauce, pan fried in a tortilla wrap, and 
served with mixed leaves

Lamb Koftas .....................................5.45
Spiced lamb kebabs cooked in Turkish spices served 
with a mint mayo dipping sauce

Pork Belly and Black Pudding Skewers .....6.25
Rich Cumbrian pork belly and black pudding, oven 
roasted in a sweet chilli glaze served with mixed 
leaves

Creamy Garlic Mushroom Pot (v) ..........5.75
Assorted pan fried mushrooms, garlic white wine, fresh 
cream and brandy topped with a melted four cheese 
crust and served with garlic and rosemary focaccia

 Hot Baguettes 
All served with thick cut chips, salad garnish, creamy coleslaw & fresh fruit

Lamb Koftas .....................................8.95
Spiced lamb kebabs on a bed of crisp lettuce and 
smothered in mint mayo

Thick Cumberland Sausage ....................8.95
Our butchers thick Cumberland sausages, 
caramelised onions and creamy mild grain mustard 
mayonnaise

Sirloin Steak ...................................10.95
6oz Althams char-grilled sirloin steak with a 
creamy mild whole grain mustard mayonnaise, with 
caramelised onions

Hoi Sin Duck ....................................8.95
Shredded duck with roasted peppers and cucumber 
in a Hoi Sin sauce 

Hot Char-grilled Chicken .....................8.95
Strips of char-grilled chicken served on a bed of crisp 
lettuce with a choice of creamy Caesar dressing or 
mayonnaise
(v) Quorn is available as a substitute for chicken

Spicy Chipotle Pulled Pork ...................8.95
Succulent pulled pork served hot with either 
guacamole, sour cream or salsa 

 Small Plates 

 Sharing Platters 
Duck Quesadilla, Creamy Garlic Mushroom Pot and  
Pork Belly and Black Pudding Skewers ............. 14.95
Shredded duck with roasted peppers and cucumber in a Hoi Sin sauce, pan fried in a tortilla wrap, 
assorted pan fried mushrooms, garlic white wine, fresh cream and brandy topped with a melted four 
cheese crust and served with garlic and rosemary focaccia and rich Cumbrian pork belly and black 
pudding, oven roasted in a sweet chilli glaze served with mixed leaves

The Butcher’s Selection ............................... 16.95
Piled high with hot & kicking chicken wings, lamb koftas, pork belly and black pudding skewers, onion 
rings and garlic and rosemary focaccia served with a selection of three dipping sauces

Seafood Platter ......................................... 16.95
Prawns and fresh poached salmon flakes bound together in a lemon zest creme fraiche, Panko breaded 
calamari, king prawns, battered cod, salt and pepper squid chunks, Thai green fishcakes, served with mixed 
leaves served with garlic and rosemary focaccia



Assorted Sandwiches ..........................4.95
Freshly cut sandwiches on white or brown bread or a 
soft ciabatta baby loaf. Choose from roast beef, honey 
roast ham, turkey with stuffing, tuna & mayonnaise, 
cheddar cheese & spring onion & mayonnaise, egg 
mayonnaise, lemon pepper chicken  
in a lemon zest mayonnaise 
(Succulent Prawns in a Marie Rose sauce - or Poached 
Salmon flakes and Prawns bound in a lemon zest creme 
fraiche - 95p extra)

Soup and Sandwich ............................6.95
Choose any of the above sandwiches and enjoy a 
bowl of our delicious “Soup of the day” with croutons

Fresh Baguettes & Wraps ......................6.95
An 11” baguette or flour tortilla wrap stuffed with a 
choice of the sandwich fillings from above

Three Loaded Potato Skins ...................6.95
Topped with cheddar cheese and bacon and served 
with garlic mayo and salsa

Cajun Chicken Burger ........................10.95
Whole fresh chicken breast, marinated in cajun spices

Spanish Chorizo & Wild Boar Burger .....11.95
Our butchers own recipe, Spanish Chorizo Sausage 
and Wild Boar burger

 Bad Boy Burgers 
All burgers are served with crisp lettuce, onion rings, tomato and burger sauce,  

with salsa and thick cut chips 
Choose two of the following - Spicy Chipotle Pulled Pork or Chilli con Carne,  

Bacon, Jalapeño Peppers, Cheese or Mushrooms

 Snacks and Wraps 
All sandwiches served with salad garnish, creamy deli coleslaw & fresh fruit

Three Mexican Potato Skins ..................6.95 
Topped with cheddar cheese, chilli and jalapeños 

Pulled Pork Denver Fries .......................8.95
A huge bowl of thick cut chips, topped with spicy 
chipotle pulled pork and melted cheese

Loaded Chilli American Cheese Fries .......8.95
A huge bowl of thick cut chips, topped with our 
chef’s chilli and melted cheese

 Tex Mex 
All served with guacamole, sour cream and tomato salsa

Loaded Nachos ........................... 6.95
Served with guacamole, sour cream, salsa, 
jalapeños and melted cheese

Go Big and Bold by adding our  
Chef’s Chilli or Spicy Chipotle  
Pulled Pork for just ....................... 2.50

8oz Steak Burger ....................... 10.95
100% ground beef steak, with no additives or 
preservatives

Double up to 16oz Burger for only ... 4.00

 Pizza Boards 
Our Famous Stonebaked Pizzas with a Wafer Thin Crust .........................................9.95
An 11” individual pizza made fresh in our stonebaked oven topped with tomato & mixed mozzarella & cheddar 
cheeses. Plus choose an additional 3 toppings: Ham, Pepperoni, Bacon, Chilli con Carne, Jalapeño Peppers, Red 
Onion, Mushrooms, Pineapple, Sausage, Bell Peppers or Sweetcorn

Allergies
If you suffer from any allergies… 
Please let us know when placing your order. 
Some of our products may contain nuts or nut 
extracts or other allergenic ingredients. Ask for 
our Coeliac Solutions.



 Main Course Selection 
Unless otherwise stated, all main course dishes are served with a choice of thick cut chips,  

new potatoes, roast potatoes, mash or a jacket potato and a selection of vegetables

Chef’s Lancashire Cheese & Onion Pie (v)  ..8.95
Our Chef’s homemade deep-dish pie, layered with 
buttered onions and potato mixed with creamy and 
tasty Lancashire cheeses topped with puff pastry and 
baked until golden

Cumberland Sausages ..........................8.95
Our local butchers famous Cumberland’s served on a 
bed of creamy mashed potato and smothered in rich 
roast gravy

Lasagne ...........................................9.95
Layers of pasta with a meat bolognese and mornay 
sauce, topped with melted cheese, served with garlic 
and rosemary focaccia

Traditional Roasts ...............................9.95
See our specials menu for “Roast of the Day” offers
Choose from our succulent locally sourced beef, pork 
and turkey roasts all served with Yorkshire pudding, 
real roast gravy, roast potatoes, new potatoes and 
fresh local vegetables 

Our Full Breakfast ..............................8.95
Fried egg, bacon, Cumberland sausage, baked beans, 
mushrooms, tomatoes and fried bread, Bury black 
pudding and hash brown

Our Famous Huge Breakfast ..................10.95
Two eggs, two bacon, two Cumberland sausages, 
baked beans, mushrooms, tomatoes and fried bread, 
Bury black pudding and hash browns

Spaghetti Bolognese ...........................8.95
Our Chef’s own recipe prepared and served in the 
traditional way with garlic and rosemary focaccia 

Chef’s Chilli .....................................8.95
Fresh Mexican beef chilli served on a bed of rice with 
garlic and rosemary focaccia

Chef’s Signature Steak &  
John Smiths Ale Pie .........................12.95
Our delicious home made deep dish pie packed with 
chunks of juicy steak in a rich ale gravy

Texan Chicken .................................10.95
Char-grilled chicken breasts topped with bacon, 
melted cheese and smothered in Texan smokey  
BBQ sauce

Hawaiian Chicken ............................10.95
Hawaiian chicken breasts topped with bacon, 
pineapple and melted cheese

Peppered Chicken ............................10.75
Two char-grilled chicken breasts in a creamy 
peppercorn sauce

Chicken in Mushroom Sauce ...............10.75
Two char-grilled chicken breasts in a mushroom, 
white wine & cream sauce

Grilled Gammon Steak ........................8.95
A juicy 8oz gammon steak grilled and served with 
your choice of pineapple, fried egg or onion rings  
and mushrooms

Belly Pork and Black Pudding ............14.95
Cumbrian slow roasted belly pork served with Bury 
black pudding, herb roasted potatoes and a panache 
of vegetables, with an orange and chilli glaze

Fillet Stroganoff .............................20.95
8oz aged fillet steak sliced and pan seared with 
onions, field mushrooms, and garlic in a white wine 
and cream sauce, served on a bed of white rice with 
garlic and rosemary focaccia

Shoulder of Lamb...........................15.95
A succulent shoulder of minted Althams lamb, slow 
roasted in red wine with thyme and rosemary, 
served on a bed of creamy mashed potatoes with 
seasonal vegetables and rich roast gravy 

Fillet Tournedos Rossini ....................22.95
8oz aged fillet steak cooked to your liking served on 
a pâté topped crouton served with a rich madeira 
wine sauce with a splash of brandy and cream to 
finish, herb roasted potatoes and a panache  
of vegetables

 Chef’s Signature Collection 

How to order
Please find a vacant table and note the table 
number. Place and pay for your order at the 
food counter, quoting your table number. Our 
staff will then bring your order to your table.  
All major credit cards accepted.  
*Note: All weights quoted in this menu are 
before cooking.



 Fish Selection 
Our fish is delivered fresh from the docks daily, courtesy of Neve Fleetwood

once it’s gone it’s gone!

Small Beer Battered Fish & Chips ............8.95              
Hand battered in homemade beer batter served with 
thick cut chips and mushy peas, tartar sauce and a 
lemon wedge

Large Beer Battered Fish & Chips .........11.95                
A thick 8 oz fillet hand battered in homemade beer 
batter served with thick cut chips and mushy peas, 
tartar sauce and a lemon wedge

Luxury Fleetwood Fish Pie ..................11.95
Delicious chunks of fish including haddock, salmon & 
prawns simmering in a parsley white wine and cream 
sauce, topped with mashed potato and melted cheese 
and served with vegetables and thick cut chips

Moules and Frites.............................11.95
A huge pan of fresh mussels cooked in garlic, shallots, 
fresh parsley and white wine sauce, with a crusty 
baguette and a side of our thick cut chips

Salmon Fillet ...................................11.95
Freshly poached salmon fillet in a white wine dill and 
cream sauce, served with vegetables and buttered 
new potatoes

Seabass Fillets .................................15.95
Two pan fried seabass fillets served on a bed of stir 
fried seasonal vegetables and garlic and herb roasted 
potatoes

 Steaks & Grill Selection 
Our steaks are prime Althams 28 day matured, char-grilled to order and served with  

onion rings, mushrooms, tomato, garden peas and thick cut chips

Chef’s Famous Mixed Grill .................17.95
6oz Lakeland sirloin steak, gammon steak, chicken 
breast, cumberland sausage, tomato, baked beans, 
fried egg, mushrooms, thick cut chips and Bury  
black pudding

6oz Althams Sirloin Steak ..................11.95

8oz Althams Sirloin Steak ..................15.95

8oz Althams Fillet Steak ....................20.95

Sauces ............................................1.95
Smother your steaks in one of our fabulous sauces, 
choose from:  Creamy Peppercorn or Mushroom 
White Wine & Cream

Also see our Chef’s Signature Collection

• All weights are before cooking •

 Chicken & Ribs 
Half a Large Split Roasted Chicken .......10.95
Half slow-roasted chicken served with thick cut chips, 
coleslaw, corn on the cob and a choice of BBQ sauce 
or gravy

Chicken & Ribs Combo .....................12.95
Quarter slow-roasted chicken, plus half a rack of  
our delicious best back barbecue ribs, served with  
thick cut chips and coleslaw, BBQ sauce and  
corn on the cob

Full Rack of Best Barbecue Ribs ............13.95
Our chef only selects the meatiest ribs and marinates 
in a smokey BBQ sauce and char-grilled, served with 
thick cut chips, coleslaw and corn on the cob

 The Pudding Club 
A Large Suet Pudding served with thick cut chips and vegetables ............................11.95

Lamb and Mint
A suet pudding filled 
with tender lamb chunks 
in mint gravy

Stilton, Mushroom and Onion (v)
A suet pudding filled with 
mushrooms and onions in 
a peppered stilton sauce

Steak and Kidney
A suet pudding filled 
with beef chunks,  kidney 
pieces in a rich beef gravy



Vegetable Panang Curry (ve) (v) ...........9.95
A fiery aromatic coconut sauce with green beans, 
cauliflower, mangetout and peppers served with white 
rice and our famous thick cut chips

Red Pepper Bean  
and Aubergine Chilli (ve) (v) ...............9.95
A rich earthy chilli made with sweet red peppers, 
black turtle beans, aubergine and kidney beans served 
on a bed of white rice, with rosemary focaccia

Pasta Neapolitan (ve) (v) ....................9.95
Mushrooms, onions, garlic and peppers cooked in our 
Chef’s tomato sauce tossed with spaghetti and served 
with rosemary focaccia

Lasagne Alforno (v) ...........................9.95
A delicious blend of sundried vegetables bound in
a sweet tomato sauce with a hint of basil and garlic
layered with pasta, topped with mushrooms and
melted cheese served with garlic and rosemary 
focaccia 

Chef’s Lancashire Cheese & Onion Pie (v)  ..8.95
Our Chef’s homemade deep-dish pie, layered with 
buttered onions and potato mixed with creamy and 
tasty Lancashire cheeses topped with puff pastry and 
baked until golden

Quorn Roast (v) ...............................9.95
Quorn fillets served with roast potatoes and 
vegetables, Yorkshire pudding and a creamy mushroom 
sauce

Goats Cheese & Beet Burger (v) ............9.95
A premium burger made with butternut squash, goats 
cheese, potato, beetroot, spinach and spring onion 
topped with melted cheddar cheese in a ciabatta roll 
and thick cut chips

Mushroom Stroganoff (v) .....................9.95
Diced field mushrooms, simmered with onions, garlic 
in a white wine and cream sauce served on a bed of 
rice with garlic and rosemary focaccia

Peppered Fillets (v) ..........................10.75
Two Quorn fillets served in a creamy peppercorn 
sauce, with thick cut chips and vegetables

Mushroom Fillets (v) ........................10.75
Two Quorn fillets served in a mushroom white wine 
and cream sauce, with thick cut chips  
and vegetables

Quorn Caesar Salad (v) ......................9.95
Two Quorn fillets, seasoned and sliced over a bed 
of mixed lettuce, tossed in Caesar dressing with 
Parmesan croutons

 Vegan and Vegetarian Selection 

Gluten Free
Our Chef’s can make most of our dishes ‘Gluten Free’.  

Please ask your server for more details  
and we will be happy to assist you.

GF

 Side Orders 
Portion of thick cut chips ......................2.25

Large bowl of thick cut chips .................3.25

Beer battered onion rings ......................3.45

Garlic and rosemary focaccia .................3.45

Garlic and rosemary focaccia with cheese ..4.95

Side salad ........................................3.25



Little Kids
Meals served with chips and a choice of peas or 
baked beans

Turkey Dinosaurs ................................3.95

Fish Goujons ....................................3.95

Chicken Teddies ................................3.95

Two Sausages ...................................3.95

Bigger Kids

Spaghetti bolognese & garlic bread ..........4.95

Sausage, mash, Yorkshire pudding, 
peas & gravy .....................................4.95

Chicken Breast, Yorkshire pudding, roast & new 
potatoes & selection of vegetables ..........5.95

Roast beef, Yorkshire pudding, roast & new           
potatoes & selection of vegetables ..........5.95

4 oz Cheeseburger & chips ...................5.95

Cheese and Tomato Stonebaked Pizza .....4.95

Please Note:  This menu is for Children 
under 12 only and adults MUST choose 

from other categories.

 Salad Platters 
served in a crunchy tortilla basket

 Children’s Selection 
Plus free ice cream for dessert!

Tuna and Egg ....................................8.95
Flakes of tuna bound with mayonnaise served on 
a bed of  mixed leaves with diced cucumber, red 
peppers, tomato, red onion and sweetcorn served 
with egg wedges

Hot Chicken & Bacon Caesar ................9.95
Char-grilled chicken breast and best back bacon, 
sliced over a bed of mixed leaves, red onions and 
croutons tossed in a caesar dressing and topped with 
fresh Parmesan shavings

Chipotle Pulled Pork ...........................9.95
Hot shredded spicy pulled pork served with 
guacamole and sour cream sat on a bed of mixed 
leaves with diced cucumbers, red peppers, tomato, 
red onion and sweetcorn

Seafood ........................................10.95
Succulent Greenland prawns and poached salmon 
flakes bound together in a lemon zest crème fraiche 
sat on a bed of mixed leaves with diced cucumbers, 
red peppers, tomato, red onion and sweetcorn served 
with tartar and sweet chilli dipping sauces 

Assorted Meat Plate ..........................9.95
A selection of roast beef, honey roast ham and 
roast turkey breast served with mixed leaves, diced 
cucumbers, red peppers, tomato, red onion and 
sweetcorn 

Hoi Sin Duck ..................................10.95
Shredded duck with roasted peppers and cucumber 
in a Hoi Sin sauce, sat on a bed of mixed leaves with 
diced cucumbers, red peppers, tomato, red onion and 
sweetcorn

We welcome families to enjoy our food and will 
do our best to assist with any dietary requirements 
plus warm any baby foods for you.

Baby stations are located in the disabled toilets.

For safety reasons and for the enjoyment of other 
guests, children must remain seated at all times and 
under parental or carer supervision.

Although we are happy to warm baby food 
or milk for you, the Management cannot take 
responsibility for the temperature of these products 
once they have left the kitchen.

 Families Welcome 



Here at The Venue we are proud to have been awarded the Taste of 
Lancashire “Highest Quality Assured Award” The award recognises 
restaurants which offer fresh local produce cooked to an exceptional 
standard and who provide a consistently high quality dining 
experience and show a commitment to the use of local produce. 
We thank our local suppliers for the constant high quality of their 
products which include;  Althams Butchers of Morecambe, Choice 
Meats of Blackpool. Ribble Farm Fruit and Vegetables of Preston, 
Honeywell Meats of Preston, Thomas Moss Fruit and Vegetables 
of Preston and Neve Fleetwood fish merchants.


