WINTER
AT THE SHIP INN

SEASON’S TIPPLES

Leslie’s Gold NV 8.00 Leslie’s Brut NV 8.00
Leslie’s Sparkling Flight 12.00 Balfour Still Wine Flight 15.00

WHILE YOU WAIT

House-made focaccia, Peasmarsh honey butter (v/veo/gfo) 7.50

Marinated olives (ve/gf) 5.50

Local fried whitebait, tartare sauce 6.50

Breakfast radish, tzatziki 6.50

Crispy buttermilk chicken wings, jerk seasoning with mango hot sauce or lemon pepper & ponzu (gfo) 9.00

Maldon Rock oysters - traditional or shallot vinegar & lemon. Single, half a dozen or dozen (gfo) 2.50, 14.00, 24.00

STARTERS

White wine & garlic kings prawns, mopping bread 9.00
Soup of the day, focaccia crostini (v/gfo) 7.50

Pan-seared scallops, cider sauce, parmesan tuille (gfo)14.00
Teriyaki pork loin skewers, coriander & sesame 9.00

Peasmarsh honey & thyme baked camembert, walnuts, toasts 13.00

MAINS

Pie of the day, buttered greens, creamy mashed potatoes & proper gravy 20.00

Cod loin, braised fennel, Balfour sparkling wine cream sauce (gf) 23.00

Duck breast, beetroot puree, cavolo nero, duck fat rosti, redcurrant sauce (gf) 21.00

Wild mushroom & Brighton blue gnocchi, toasted pine nut & sage brown butter (v/gfo) 17.00

Vegan pie, minted new potato, greens & vegan gravy (ve) 17.00

Red thai curried mussels, curry broth, thin fries 19.00

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

80z dry aged sirloin steak, caramelised shallot purée, confit tomato, peppercorn sauce & chunky chips (gfo) 28.00

SIDES

Triple-cooked chunky chips (gf) 6.00
Parmesan & truffle fries (gf) 6.00
House salad (ve/gf) 6.00

Mashed potato (gf/veo) 6.00

Winter greens (gf/veo) 6.00
Halloumi fries (v) 6.00

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.



