
F A T H E R ’ S  D A Y  S P E C I A L S

For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .
Menu i tems  and  ingred ients  are  sub ject  to  ava i lab i l i ty  and  may  change  s l ight ly  due  to  seasona l  produce  and  suppl ier  ava i lab i l i ty .

Pr ices  to  be  conf i rmed.

A v a i l a b l e  1 9  -  2 5  J u n et h t h

M A I N S

This  Father ’ s  Day ,  jo in  us  a t  The  Sh ip  Inn  for  re laxed  fami ly
d in ing ,  proper  comfort  food  and  a  menu packed  wi th  hearty

mains ,  seasona l  d i shes  and  indu lgent  desserts  -  the  per fect  way
to  t reat  Dad  to  the  mea l  he  deserves .

Chicory  l eaves  tossed  in  a  house  dress ing  wi th
Harrogate  B lue  cheese  and  toas ted  walnuts .
(V ,GF)

Ham Hock  Terr ine  
Slow-cooked  ham hock  terr ine  wi th  p icca l i l l i
and  toas ted  sourdough .  (GFA)

Blue  Cheese  &  Chicory  Sa lad  

Beef  Tartare  
Hand-cut  bee f  tar tare  topped  wi th  cured  egg
yo lk ,  served  wi th  cros t in i .  (GFA)

Quai l ’ s  egg  wrapped  in  venison  mince  and
coated  in  panko  breadcrumbs .  Served  wi th
prune  ke tchup .

Venison  Scotch  Egg

S T A R T E R S

Slow-cooked  lamb shank  and  minced  lamb in  a
r ich  gravy ,  topped  wi th  f lu f fy  mashed
potatoes  and  baked  unt i l  go lden .  Served  wi th
but tered  peas .  (GF )

Aberdeen Angus  16oz  S i r lo in  
Trip le-cooked  ch ips ,  peppercorn  sauce ,  and
house  s teak  garnish .
Pre-order  recommended .  (GFA)

Sheperd ’ s  P ie  

S low Bra ised  Oxta i l  &  K idney  Pudding
Served  on  a  bed  o f  creamy mash ,  honey-
roas ted  Chantenay  carrots  &  r ich  gravy .

A  take  on  Dad ’ s  favour i te ,  us ing  s low-cooked
ham hock  to  create  r i ch ly  f lavoured  ham,
served  wi th  a  doub le-yo lk  egg ,  t r ip le-cooked
chips  and  p ineapple  sa l sa .  (GFA)  

Posh  Ham,  Egg  &  Chips  

D E S S E R T S

Loca l ly  sourced  cheeses  f rom our  f r iends  a t
the  Cheeseboard  in  harrogate ,  sourdough
crackers  and  chutney .

Giant  P is tach io  Prof i tero le  
A g iant  choux  pro f i tero le  f i l l ed  wi th  p i s tachio
cream,  f in i shed  wi th  warm choco la te  sauce
and  chopped  nuts .  (V )

Cheeseboard

Guinness  Punch P ie  
A r ich ,  indu lgent  Guinness  punch  p ie  wi th  a
deep ,  warming  f in i sh .  (V )

Cr i spy  mer ingue ,  Chant i l l y  cream,  luxury
lemon curd ,  f resh  b lueberr ies  &  v io la  f l owers .
(V ,GF)

Lemon Curd  Pav lova  


	This Father’s Day, join us at The Ship Inn for relaxed family dining, proper comfort food and a menu packed with hearty mains, seasonal dishes and indulgent desserts - the perfect way to treat Dad to the meal he deserves.

