main menu
small plates
Crispy pepper squid, siracha aioli

8

Whitebait, devilled tartare

7.5

House baked bread, whipped herb butter

6

Marinated olives, feta, parsley

6.5

Roasted winter squash soup, paprika yoghurt, toasted pumpkin seeds

7

Baked Camembert to share, rosemary & garlic, Cumberland chutney, house baked bread

12.5

Red wine glazed chorizo, Worcester sauce, house baked bread

8.5

Day Boat Oysters: lemon, Tabasco, sherry vinegar, shallots OR Rockefeller 3 / 6

9 / 16

starters
Winter pumpkin & sage tortelloni, sage oil, flaked almonds

8.5

Baked figs, goats’ cheese, pomegranate, honey, avocado, mint

9.5

Pulled ham hock terrine, pickled relish, toasted flatbread

9

Jake’s IPA & soy braised wings, sesame, pink ginger, coriander

8

Rye Bay scallops, artichoke purée, bacon crumb

12

mains
‘Captain’s Burger’, two patties, cheeseburger, brioche, Pepper Jack, red onion, bacon jam, mayo, fries, chicken salt

17

Vegetarian Captain’s Burger (same as above, with vegetarian patties)

17

Jake’s IPA beer battered fish & hand cut chips, mushy pea purée, tartare sauce, smoked salt

16

Rye Bay fish pie, chive & Parmesan mash, tenderstem broccoli

18.5

Steak & frites, thyme-roasted vine tomato & your choice of Peppercorn or Béarnaise sauce

23

Moules Mariniere, shallots, lemon, parsley, frites, house baked bread

17

Beetroot gnocchi, crispy garlic, kale, whipped goats’ curd

18

Pan roasted belly of pork, parsnip purée, roast fennel, jus

21

Miso confit chicken leg, sesame, charred tenderstem, garlic creamed potatoes, green onion
Pan roasted hake, chorizo crust, Lyonnaise potatoes, rainbow chard
Oven baked cod, scallion creamed potato, petit pois à la française

19.5
22
21.5

sides £5 each
Fries, chicken salt

Creamed potatoes, crispy garlic

Honey caramelised carrots, toasted sesame, parsley

Charred tenderstem broccoli, lemon oil, smoked salt

Roquette, aged Parmesan gremolata, balsamic

www.theshipinnrye.com
If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options.
A discretionary service charge of 10 % will be added to your bill.

