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[bookmark: _Hlk144466892]The Ship Inn
Main Menu
 
Created by Head Chef Rosie Longhurst and her team.

While You Wait - £8.50 Each 
Bruschetta -With tomato, basil and Garlic 
Chefs Pate – Served with Warm Sourdough Bread
Mixed Olives and Crudites  
** STARTERS **
Chicken Skewer – Marinated Chicken skewer, served on a bed of rocket with a homemade peanut sauce finished with sesame seeds - £8.50
Soup of the Day – Served with warm sourdough bread - £7.50
Loaded Hassel Back Potatoes – Topped with Nacho Cheese, bacon and spring onion - £8 
Scallops In the Shell – Topped with white wine sauce, herby breadcrumbs and parmesan cheese – £10
Stuffed avocado – Stuffed with crab and chorizo, Finished with micro herbs and herb oil - £8.50









Ship Inn – ‘Something a little more special’

[bookmark: _Hlk144481535]
Beef Bourguignon – Served with Champ Mash Potato and long stem broccoli - £18.95
King Prawn, Chorizo and baby tomato Linguine –Served in a white wine cream sauce and finished with baby spinach and spring onion - £17.95
[bookmark: _Hlk164260237]Mussels – In a sauce of your choice, served with toasted bread and Fries - £16.95
Moules Marinera
Spiced tomato


Chicken Ballantine – Stuffed with sun dried tomatoes, mozzarella and spinach, topped Mushroom fricassee, Served with Parmentier potatoes, long stem broccoli and Baby Corn - £17.50

Chefs Curry (how hot can you handle) – A rich Tomato and coriander curry Served with rice and naan bread – 
Prawn - £17.95
Chicken - £16.95
Veggie - £15.95
Choose your heat – 
Mild 
Medium 
Hot 
  
Pan seared Salmon Supreme – Maple Glazed Salmon Supreme, served with broccoli, fried kale, cabbage and bacon and lyonnaise potatoes, finished with a soy and ginger glaze - £18.95

Chefs Shellfish Boil – Mussels, Crevettes and in shell Scallops in a Garlic butter and white wine broth, with pan fried peppers and onions, Served with Warm sourdough bread and a Salad Garnish – £22 for one person £30 for two people


4 bone Rack of lamb – (Served Pink) Pomegranate and fennel glazed rack of lamb, served with a celeriac puree, heritage carrots and kale, finished with a pomegranate jus - £24.95





The Ship Inn – Classics

Sea Salt & Cider Battered Cod – Twice cooked chunky chips, peas or salad.  £15.95
Whole Tail Scampi -Twice cooked chunky chips, peas or salad. £14.95

Classic Bay Burger - Beef patty with smoked bacon & cheddar. Served with a toasted flour bap, slaw & fries £15.95
Add grilled Chicken for £4
Add a Fried egg - £2 

Kentish Mayde Pie –Encased in shortcrust pastry, served with chunky chips or new potatoes, seasonal veg and our homemade gravy, with a filling of your choice,
Lamb and Mint £16
Chicken and Ham £15.50
Steak & Ale £15.50

[bookmark: _Hlk144299321]Hand Carved Gammon – Topped with Two Eggs, Served with Chunky Chips and Peas or Salad - £14.95

Filthy Fries - Crispy skin on fries with spiced
 Rump Steak. Cooked with sauteed onions, peppers, and mushrooms. Topped with BBQ sauce, melted cheddar and crispy onion. £15.50
10oz Ribeye (cooked to your liking) - With oven roasted tomato and mushrooms - served with twice cooked chunky chips, and a salad bowl. - £30
Add King Prawns - £5
** Steak Sauce – Peppercorn or Mushroom £3 **
VG – Vegan DF – Dairy Free V – Vegetarian   GF – Gluten Free
Please alert your server for any dietary requirements and/or allergies




SIDES (All sides £4.50 - add cheese 50p)
Onion Rings – Chunky Chips – Fries – Garlic Bread – 
Side of Salad – Side of Vegetables – mixed olives,
Sourdough bread and butter 







The Ship Inn - Lunch Menu
** SERVED UNTIL 5pm **

BAGUETTES

Served in a White or Granary baguette, your choice of filling, salad garnish and a little pot of crisps (Upgrade to fries for £1.50).
BBQ Chicken and Bacon Melt – Topped with Melted Cheddar cheese - £10
Tuna Mayo Melt – Topped with Melted Cheddar Cheese - £9
Rainbow veggie and avocado with garlic mayo £8

Tuna Mayo and cucumber - £8
Posh Fish Fingers - Sea salt & cider battered with tartar - £8

Cheese and Pickle £7.50
Brie and Smoked Bacon - £7.50
Prawn, Avocado and Lemon Mayo - £9.50
Rump Steak with Sauteed Onions and Mushrooms - £10
Jacket Potato -
· Beans and Cheese - £8.50
· Tuna and Mayo - £9.50
· BBQ Chicken and Bacon - £9.50

SHIP INN – SALADS & PLATTERS

From the Sea Platter – Half a pint of shell on prawns, scampi, smoked salmon, mussels, Whitebait, served with potato salad, salad garnish and toasted bread - £18 for 1, £26 for 2
3 Cheese Ploughman’s – Cheddar, smoked and brie, with slaw, potato salad, gherkins, Branston pickles, apple & fresh bread. (V) - £16 for 1, £22 for 2
Chicken and Crispy Bacon Salad – Salt and Pepper Croutons with mixed leaves, baby tomatoes & Caesar dressing. - £14.50
Steak And Strawberry Salad – 6oz Rump Steak cooked to your liking, mixed leaves, cherry tomatoes and strawberries with a balsamic glaze - £16





The Ship Inn – Vegan and Vegetarian Menu 
STARTERS
Halloumi Fries – Served on a bed of rocket with a sweet chilli dipping sauce £7.50
Stuffed avocado – Stuffed with cherry tomato, courgette, olives and red onion Finished with micro herbs and herb oil - £8.50
Roasted courgette, pepper, walnut and pomegranate seed salad – mixed leaf and rocket drizzled with a homemade vinaigrette dressing - £7.95
Cauliflower skewers – served on a bed of rocket finished with peanut sauce and sesame seeds - £8


MAINS

Kentish Mayde Pie – A spiced Butterbean filling, encased in shortcrust pastry, served with chunky chips or new potatoes, seasonal veg and our homemade gravy £15.50
Sundried tomato, olive and red pepper linguine – tossed in lime, olive oil and herbs finished with baby spinach and spring onion £14.95
Quinoa, Beetroot and Edamame Burger – With sauteed onions & grilled cheese (ask about vegan cheese), fries and salad garnish (V) £14
Not So Filthy Fries - Crispy skin on fries, Cooked with Cajun sauteed onions, peppers, and mushrooms. Topped with BBQ sauce, melted cheddar and crispy onion (V) £13 (ask about Vegan cheese)
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