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STARTERS

« Soup of the DaJV
Chef's homemade seasonal soup served with
crusty bread & butter.

* Glazed Chicken Wings
Choice of smoky BBQ or sweet chili glaze.

¢ Farmhouse Pité

A rich, rustic classic served with toasted
shards.

+ Prawn Cocktail
Atlantic prawns on a bed of crisp seasonal salad.

®

MAIN COURSES

burtery mashed potato, carror & swede mash,
honey-roasted parsnips, Yorkshire pudding, pork
stuffing, seasonal greens, and rich gravy.

« Traditional Sunday Roast
Choice of Beef, Turkey, Chicken, Pork, or Gammon.
+ Parmesan Crusted Cod
Served with crispy herb potatoes and creamed
leeks.
+ Chicken Parmesan
Served with chunky chips, garlic mayonnaise, and
a fresh side salad. (Ipgrade to Hot Shot for £2)
« Fillet Seabass & Ring Prawns
Served in a cream cheese sauce.
« Vegan & Vegetarian Sunday Roast
Serg:ed with Quorn and appropriate m(;]mgg,
« Veggie Parmo (V)
Quorn Based Parmo served with chunky chips,
garlic mayonnaise, and a fresh side salad.
« Mediterranean Vegetable Tart (V)
Se]rv:d with sweet potato fries and a crisp side
salad.

AT THE SHIP INN

A warm welcome from our family to yours

All signature roasts are served with crispy roasties, *

FOR LITTLE GUESTS

¢ Junior Roast Dinner (£11.95)
Choose from Beef, Turkey, or Pork with all the
trimmings.
+ Fish Fingers or Chicken Nuggets (£10.95)
Served with chips and a choice of peas or beans.
Children aged uner 10

SIDES

» Pigs in Blankets £4.00
» Extra Pork Stufling £2.50
« Extra Yorkshire Pudding £1.50
» Mushy Peas £2.50
« Cauliflower Cheese £4.00

DESSERTS
* Chef's Homemade Cheesecake (V)
+ Trillionaires Tart (V) (VE)
« Warm Chocolate Brownie (V)
+ Rich Fudge Cake (V)
« Sticky Toffee Pudding (V)

All Served with your choice of fresh cream,
custard, or vanilla ice cream.

For kids desserts, please ask a member of staff.

PRICING
1 Course £18.95
2 Courses £24.95
3 Courses £29.95

DIETARY REQUIREMENTS

Please talk to a member of staff regarding dietary
requirements. Fryers may contain wace amounts
of gluten. If this may affect you please talk to the
staff about émur dietary requirements. They can
recommend alternative opfions.
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