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Fresh  haddock  in  l ight  beer  bat ter ,
f r i ed  go lden  and  served  wi th  hand-cut
chips ,  mushy  peas ,  tar tare  sauce  and
lemon .

Rich  Creamy F ish  P ie  (GF)
£21
Salmon,  smoked  haddock  and  k ing
prawns  in  a  r ich ,  creamy sauce ,  topped
with  but tery  mashed  potato  and  baked
unt i l  go lden .  Served  wi th  seasona l
greens .

Cheddar  &  Branston  (V )  £9

S T A R T E R S

GF -  G luten  Free  |  V  -  Vegetar ian  
For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .

C r i s p y  B e l l y  P o r k
B i t e s  £ 1 0

Crispy  pork  be l ly  b i tes ,  g lazed
in  a  r ich ,  s t i cky  soy  and  honey
sauce .  Served  wi th  as ian  s law.

C r e a m y  G a r l i c
M u s h r o o m s  ( V )  £ 9

Sautéed  mushrooms  in  a  r ich
gar l i c  cream sauce ,  f in i shed

with  herbs  and  served  on
toas ted  bread .

C l a s s i c  P r a w n  C o c k t a i l
w i t h  W a r m  B r e a d  £ 1 1

Cold-water  prawns  in  a  Marie  Rose
sauce ,  served  wi th  cr i sp  l e t tuce ,  l emon

and warm bread .

S E A F O O D  C L A S S I C S

Fresh ly  Bat tered  Haddock  &
Chips  (GF)  £21

Wholeta i l  Scampi  £20
Whole  langoust ine  ta i l s  coated  in  cr i sp
go lden  breadcrumbs ,  served  wi th  hand-
cut  ch ips ,  garden  peas  and  homemade
tartare  sauce .

S H I P  I N N  F A V O U R I T E S

Gammon,  Egg  &  Chips  (GF)  £20
Gri l l ed  gammon s teak  topped  wi th  a  doub le-yo lk
fr ied  egg ,  served  wi th  hand-cut  ch ips  and  garden
peas .

S t e a k  &  A l e  P i e  £ 2 2
Tender  chunks  o f  bee f  s low-cooked  in  a  deep ,  r i ch
gravy ,  encased  in  f laky  pas try  
and  baked  unt i l  go lden .
Served  wi th  but tered  peas ,  ch ips  &  more  s tock
gravy  on  the  s ide .  

Sausages  &  Mash  £19
Pork  sausages  on  but tery  mashed  potato ,  f in i shed
with  r ich  onion  gravy  and  seasona l  greens .

D o u b l e  S m a s h  B u r g e r  £ 2 0
Two smashed  bee f  pat t i es  wi th  me l ted  cheese ,
t ru f f l e  mayo ,  cr i sp  l e t tuce ,  red  onion  and
tomato .  Served  wi th  f r ies .

8oz  Rump Steak  (GF)  £22
Gri l l ed  to  your  l ik ing  and  served  wi th  mixed  l ea f
sa lad ,  hand-cut  ch ips  and  peppercorn  sauce .

C h e f ’ s  S p e c i a l  G n o c c h i  ( V )  £ 1 9
Care fu l ly  prepared  Gnocchi ,  f ea tur ing  the
bes t  seasona l  ingredients ,  f in i shed  wi th
parmesan  and  f resh  herbs .

Wild  Mushroom,  Truf f le  &
Parmesan  Pasta  (V )  £ 19
Wild  mushrooms  fo lded  through  a  creamy
truf f l e  and  Parmesan  sauce ,  topped  wi th
cr i spy  onions  and  f resh  ch ives .
Add  Chicken  +  £4 .00

Chunky  Chips  £6  |  Truf f le  &  Parmesan  Fr ies  £7  |  Bread  &  Butter  £4  |  Seasona l  Greens  £5 .50

Chef ’ s  f i sh  se l ec t ion  — a  regu lar ly
changing  d i sh  based  on  the  f reshes t
f i sh  avai lab le
At  market  pr ice .  

Chef ’ s  F i sh  Spec ia l

C O L D  S A N D W I C H E S
P r a w n  M a r i e  R o s e  £ 1 1

Beef ,  Red  Onion  &  Horserad ish  £ 10

H O T  S A N D W I C H E S
R o a s t  o f  T h e  D a y  &  G r a v y  £ 1 1 . 5 0

S a u s a g e  &  R e d  O n i o n  C h u t n e y  £ 1 0

H a d d o c k  G o u j o n s  &  T a r t a r  S a u c e  £ 1 1

On whi te  or  who lemeal  bread  |  GF  opt ion  avai lab le

A v a i l a b l e  1 2 - 4 p m

Make  i t  a  l i t t l e  heart ier  wi th  a  bowl  o f  today ’ s  homemade  soup  £6


	Main Menu
	Available 12-4pm
	COLD SANDWICHES
	HOT SANDWICHES
	Crispy Belly Pork Bites £10
	Crispy pork belly bites, glazed in a rich, sticky soy and honey sauce. Served with asian slaw.
	Prawn Marie Rose £11
	Roast of The Day & Gravy £11.50
	Sausage & Red Onion Chutney £10
	Haddock Goujons & Tartar Sauce £11
	Beef, Red Onion & Horseradish £10
	Cheddar & Branston (V) £9

	Make it a little heartier with a bowl of today’s homemade soup £6


	STARTERS
	Creamy Garlic Mushrooms (V) £9
	Sautéed mushrooms in a rich garlic cream sauce, finished with herbs and served on toasted bread.
	Classic Prawn Cocktail with Warm Bread £11
	Cold-water prawns in a Marie Rose sauce, served with crisp lettuce, lemon and warm bread.



	SEAFOOD CLASSICS
	Wholetail Scampi £20
	Chef’s Fish Special
	Whole langoustine tails coated in crisp golden breadcrumbs, served with hand-cut chips, garden peas and homemade tartare sauce.
	Chef’s fish selection — a regularly changing dish based on the freshest fish available
	At market price.

	Rich Creamy Fish Pie (GF) £21
	Freshly Battered Haddock & Chips (GF) £21
	Salmon, smoked haddock and king prawns in a rich, creamy sauce, topped with buttery mashed potato and baked until golden. Served with seasonal greens.
	Fresh haddock in light beer batter, fried golden and served with hand-cut chips, mushy peas, tartare sauce and lemon.


	SHIP INN FAVOURITES
	Steak & Ale Pie £22
	Double Smash Burger £20
	Tender chunks of beef slow-cooked in a deep, rich gravy, encased in flaky pastry
	and baked until golden.
	Served with buttered peas, chips & more stock gravy on the side.
	Two smashed beef patties with melted cheese, truffle mayo, crisp lettuce, red onion and tomato. Served with fries.

	Sausages & Mash £19
	Chef’s Special Gnocchi (V) £19
	Pork sausages on buttery mashed potato, finished with rich onion gravy and seasonal greens.
	Gammon, Egg & Chips (GF) £20
	Wild Mushroom, Truffle & Parmesan Pasta (V) £19
	Grilled gammon steak topped with a double-yolk fried egg, served with hand-cut chips and garden peas.

	8oz Rump Steak (GF) £22
	Grilled to your liking and served with mixed leaf salad, hand-cut chips and peppercorn sauce.
	Chunky Chips £6 | Truffle & Parmesan Fries £7 | Bread & Butter £4 | Seasonal Greens £5.50


	GF - Gluten Free | V - Vegetarian
	For information about allergens, please ask a member of staff.


