
THE SHIP INN

Vodka, Chambord raspberry liqueur, pineapple juice
French Martini £ 7 . 0 0

Gin, elderflower, fresh mint & lemon, apple juice
English Garden

cocktails

Smoked peppers, aged balsamic £ 4 . 9 5
Chard confit carrots, chilly labneh
kosho & lime
Dorset red cheese & truffle fries 

£ 5 . 9 5
£ 6 . 9 5

Sides

Roasted sprouts & harissa £ 4 . 9 5
Creamed mash potato & chives 

Homemade bread £ 5 . 9 5

£ 1 4 . 5 0

Nibbles

House cured salmon pastrami &
grilled lemon 
Nibbles board 

£ 6 . 9 5

Starters

Braised Dorset lamb shank
Roasted squash & broad bean risotto, mint dressing & nuts  

£ 2 2 . 5 0

£ 1 9 . 5 0

Mains

Katzu sauce, fresh herbs, jasmine rice & spices 
Crispy chicken katsu 

£ 1 8 . 9 5

Coriander, jalapeno coconut sauce, kohlrabi chimichurri & pickled
kohlrabi

Roasted Cornish turbot on the bone

£ 1 8 . 5 0

Ale battered cod & chips 

8oz ribeye steak 

£ 1 6 . 9 5

Pub classics 

The Ship’s smash burger £ 1 7 . 9 5  

Homemade salmon & haddock fishcake £ 1 9 . 5 0

£ 2 8 . 0 0

A  L a  C a r t e

Bloody Mary £ 7 . 5 0
Vodka, spicy tomato juice, Worcestershire sauce, celery salt, lemon
Espresso Martini
Vodka, coffee liqueur, espresso coffee

£ 7 . 9 5

Chambord Spritz
Raspberry liqueur, dry white wine, soda water

£ 7 . 6 0

Aperol Spritz £ 7 . 5 0
Aperol, prosecco, soda water

£ 7 . 0 0

Artichoke Soup
Slow cooked egg & homemade bread
Lamb skewers 
Marinated cucumber, satay sauce

Marinated cucumber, satay sauce
Vegetable skewers

Devon beef tartare 
Soy & sesame dressing, wasabi mayo & crispy potato
Pan fried scallops  
Glazed Hen of the woods, scallop roe puree & yuzu
ponzu   
Cornish crab Welsh rarebit
Homemade crumpet & fresh herbs
Mushroom “scallops”
Glazed Hen of the woods, scallop roe puree & yuzu ponzu 

£ 7 . 9 5

£ 1 1 . 0 0

£ 9 . 0 0

£ 1 1 . 5 0

£ 1 0 . 5 0

£ 9 . 5 0

Homemade butter or olive oil & balsamic 

Olives, muhammara,tzatziki homemade breads & chicken butter

Pan fried skrei cod 
Roasted delica pumpkin, toasted seeds, crispy cod cheeks & chicken
lime sauce
Slow braised pork Jowl 

Salt baked kohlrabi

Mojo rojo sauce, black apple mole & soft tacos 

£ 1 9 . 0 0

Thai mussel broth, confit lemon grass, ginger & chili 
£ 2 2 . 0 0

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

£ 1 8 . 5 0

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

£ 5 . 0 0

Mushy peas & homemade tartare sauce 

Homemade cheese, chorizo jam, pickled onions, French fries
Add bacon £1.50; Add onion rings £1.50

Wholegrain mustard celeriac remoulade, smoked tomato &
lemon 

£ 1 2 . 0 0

“Frickles” 
Homemade ranch sauce 

£ 6 . 5 0


