
Support

WHILE YOU WAIT
House-made 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, parmesan & garlic or buffalo blue cheese 9.00

Maldon Rock oysters - traditional or tempura-fried. 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
Baked scallop in the shell, garlic butter & brioche crumb 5.50 each 

Rye Bay crab rarebit, Ashmore cheddar 10.50

Salt & pepper squid, house-made sweet chili relish 9.00

Wild mushrooms on toast, poached duck egg (veo) 9.50

Duck liver pâté, apple & pear chutney, house-made brioche 9.00

Ham hock croquettes, burnt apple pureé 8.50

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.

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
AUTUMN

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

House salad (ve/gf) 6.00

SIDES
Mashed potato (gf/veo) 6.00

Autumn greens (gf/veo) 6.00

Halloumi fries (v) 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) 18.00

8oz dry aged sirloin, wild mushrooms, braised shallot, peppercorn sauce, triple cooked chips (gf) 28.00

Pork chop, ham hock hash, fried duck egg 19.50

Mussels, Balfour cider & bacon broth 9.00/18.00

Pan-fried hake, romesco sauce, samphire, grilled leeks 20.50

Pie of the day, mashed potatoes, buttered greens 19.50

Butternut squash gnocchi, sage, pumpkin seeds (gfo/veo) 17.00

Curried cauliflower, butternut squash dhal, flatbread (ve) 18.00


