
WHILE YOU WAIT
Artisan bread & butter 7.00

Selection of homemade pickles 5.00

Marinated olives 5.50

Maldon Rock oysters - traditional or Rockefeller. Single, half a dozen or dozen 2.50, 14.00, 24.00

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Sparkling Flight 12.00

STARTERS
Soup of the day, sourdough (gfo/ve) 9.00

Rye Bay scallops, parsnip purée, pan seared chorizo, parsnip crisps 12.50

Burrata, chimichurri, honey apricots, toasted almonds (v) 9.00

Crayfish sliders, iceberg, dill & lemon mayo 12.00

Honey baked goat’s cheese, golden beetroot, beetroot purée (v)(gf) 9.00

Wild boar & apple scotch egg, cinnamon apple sauce (gf) 9.00

www.theshipinnrye.com | @theshipinnrye
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.

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Rye Food Bank - an independent food bank serving residents of
Rye and the surrounding villages. Ask our team for further details on this partnership.

AT THE SHIP INN
WINTER

Leslie’s Brut  NV 8.00

Balfour Still Wine Flight 15.00

Beetroot, radish & pickle salad 6.00

Triple-cooked chunky chips 6.00

Gruyere mac & cheese 6.00

SIDES
BBQ pit beans 6.00

Buttered new potatoes 6.00

Parmesan & truffle fries 5.50

MAINS
Balfour fish & chips, mushy peas, pickled onion, tartar sauce, triple-cooked chips* 19.00

The Ship Inn pie, creamed mashed potato, seasonal greens 19.00

Double cheeseburger, iceberg lettuce, tomato, onion, pickles, house coleslaw & hand-cut chips 18.00

Rye Bay fish pie, purple sprouting broccoli 19.00

8oz dry aged sirloin, glazed mushrooms, tomato, caramelised shallots & peppercorn sauce 29.50

Pumpkin, spinach & coconut curry, basmati rice, raita (ve) 18.00

Slow-cooked BBQ brisket, corn purée, Gruyere mac & cheese, BBQ pit beans 23.00

Fish of the day, fennel, potato terrine, samphire, capers, burnt butter MP

Steamed mussels, Balfour cider cream sauce, samphire 19.00 

Candied beetroot wellington celeriac purée, seasonal greens, pickled blackberry jus (ve) 18.00


