COCKTAILS

French Martini £7.00
Vodka, Chambord raspberry liqueur, pineapple juice
English Garden £7.00
Gin, e|derf|ower, fresh mint & |emon, opp|e juice
Bloody Mary £7.50
\/odko, spicy tomato juice, Worcestershire sauce, ce|ery so|‘r, lemon
Aperol Spritz £7.50
Aperol, prosecco, soda water
Chambord Spritz £7.60
Raspberry liqueur, dry white wine, soda water
Espresso Martini £795
Vodka, coffee liqueur, espresso coffee

STARTERS
Onion bhaiji on toast £795
Sumac, mint yoghurt dip
Vegetable skewers £9.00
Marinated cucumber, satay sauce
Wild mushroom pate £9.50
Homemade bread & pickles
Char grilled Cornish octopus skewers £12.50
Joew som lime & radish
Lemon garlic chicken skewers £12.00
Salsa & lime
House smoked taramasalata £10.50
Homemade breod, caviar & chives

SIDES

Roasted broccoli & harissa £495
Smoked peppers, aged balsamic £4.95
Creamed mash potato & chives £5.00
Chard confit carrots, chilly labneh £595
kosho & lime
Dorset red cheese & truffle fries £695

NIBBLES

Homemade bread £595
Homemade butter or olive oil & balsamic

“Frickles” £6.50
Homemode ronch sauce

House cured salmon pastrami £695
& gri||eo| lemon

Nibbles board £14.50

Olives, muhammara,tzatziki homemade breads & chicken butter

MAINS

Creedy carver confit duck £26.00
Homemade spring vegetable broth, lentils & pickles
Aubergine steak £19.50

Red miso marinade, baba ghanoush, vegan cheese croquette &
green harissa dashi

Braised pork shoulder £21.00
Spiced hispi cabbage, five spice crackling, pork broth
Roscoff onion tart tatin £19.00
Bitter leaf salad, whipped blue vinny
Crispy Cornish Skate wing £20.50
Smoked cod brandad, marinated baby gem & curry
Roasted Cornish sole on the bone £26.00
café de Paris butter, roasted chill & garlic broccoli
Sticky Dorset lamb neck £22.50
Egg noodles, coconut & peanut broth, fresh herbs

PUB CLASSICS
Ale battered cod & chips £16.95
Mushy peas & homemade tartare sauce
The Ship’s smash burger £17.95

Fresh red cobboge SlOW, two cheeses, homemode burger sauce,

pick|eo| onions & French fries
Add bacon £1.50; Add onion rings £1.50

Cornish mussels £19.50
served with ei‘rher, white wine, cider or Thai green curry, fries or bread
8oz ribeye steak £28.00

Padron peppers, onion rings & French fries
Add peppercorn or Béarnaise sauce £2.95



