
WHILE YOU WAIT
Sourdough & focaccia, Peasmarsh honey butter (v/veo) 7.00

Marinated olives (ve/gf) 5.50

Local fried whitebait, tartare sauce 6.50

Sticky pork belly bites, sweet chilli 6.00

Chicken wings, BBQ or Peasmarsh honey mustard 9.00

Marinated anchovies, crispy capers (gf) 5.50

Maldon Rock oysters - traditional or Sapling Gin & lime dressing - 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
Charred mackerel, heritage tomato & shallot salad (gf) 9.00

Rye Bay crab & Cornish clotted cream tart, pickled cucumber 10.50

Half pint of shell-on prawns, Marie Rose sauce (gf) 10.50

Roasted beetroot, horseradish crème fraîche, pickled fennel & watercress (gf/veo) 8.50

Smoked ham hock terrine, piccalilli & toast (gfo) 9.50

Moons Green charcuterie, house pickles gfo) 12.00 / 18.00

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
SUMMER

Leslie’s Brut NV 8.00

Balfour Still Wine Flight 15.00

Triple-cooked chunky chips (gf) 6.00

Parmesan & truffle fries (gf) 6.00

Tomato & shallot salad (gf/veo) 6.00

SIDES
Minted new potatoes (gf/veo) 6.00

Summer greens (gf/veo) 6.00

MAINS
Balfour IPA beer battered fish & chips, mushy peas, tartar sauce, triple-cooked chips* 19.00

Double cheeseburger, house made burger sauce, Monterey Jack cheddar, lettuce, pickles, tomato & fries (gfo) 17.50

8oz dry aged sirloin, flat mushroom, peppercorn sauce, triple cooked chips & watercress (gf) 28.00

Slow-roasted saddleback pork belly, apple purée, fondant potato, summer greens & Luke’s Pinot Noir Sauce (gf) 19.50

Pan-fried local trout summer salad, heritage tomatoes, cucumber, peas, olives & bitter leaves (gf) 18.50

Seared sea bass fillet, crushed potatoes, brown shrimp, caper & almond brown butter (gf) 21.00

Grilled courgette, bell pepper, Portabello mushroom & Tunworth cheese wellington, green beans (v) 17.50

Roasted cauliflower steak, pea & mint purée, spelt barley, chimichurri (ve) 17.00

Vegan burger, burger sauce, lettuce, tomato, pickles & fries 16.50 (ve)


