WELCOME
TO
THE SHIP

EVENING MENU

ALL MEALS ARE MADE TO ORDER — THERE MAY BE A DELAY AT PEAK TIMES
WE THANK YOU FOR YOUR PATIENCE AND HOPE THE WAIT IS WORTHWHILE

Parents and Guardians — for safety reasons, we please ask that children remain seated at all times, especially
when food is being served. (Naughty children will be sold to the fishermen and used tomorrow as fish bait!)

STARTERS
Home-made Soup of the day £4.25
Served with a soft bread roll & butter
Prawn Platter £5.95

Tender Greenland prawns dressed with our own Marie Rose sauce
& served with a salad garnish

Oriental King Prawn Rolls £5.95
Five King Prawn rolls lightly coated in filo pastry served with a salad garnish
accompanied by a delicious hoi sin sauce

Cod and Pancetta Fish Cake £5.50
A fish cake with pancetta ham on a bed of salad served
with a chive mayonnaise

Crispy Coated Camembert £5.50

Deep fried camembert served on a bed of salad leaves drizzled with raspberry coulis

Tasty Mussels £8.95
Mussels cooked in wine, garlic, parsley & onions
served with 3 garlic bread slices with herb butter

Black Pudding £5.25
2 slices of grilled black pudding served on a bed of crispy diced potato
drizzled with a rosemary & redcurrant sauce



FISH DISHES

Our famous Fish ‘n’ Chips
A delicious large fillet of locally supplied Haddock, deep-fried in our own
recipe light golden batter served with chips, garden peas & a lemon wedge

Whitby Wholetail Breaded Scampi
Golden crumb coated scampi served with chips, garden peas
& a lemon wedge

Plaice Goujons
Strips of plaice breaded and served with chips, garden peas
& a wedge of lemon

Smoked Haddock & Spring Onion Fishcakes

2 delicious fishcakes served on a bed of mixed salad
with chive mayonnaise, chips & a lemon wedge

Fillet of Trout
Fillet of trout cooked with dill & lemon butter topped with a
lemon wedge, served with new potatoes & a choice of vegetables or salad

THE SHIP INN ‘FAVOURITES’

Lasagne Classico
Layers of white pasta filled with a rich beef & tomato sauce, covered with a cheese
sauce & topped with cheese, served with salad & 2 garlic & herb butter bread slices

Home-made Beef & Holy Island Ale Pie

A quality tender Northumbrian beef recipe cooked in our unique Holy Island Ale
to create a rich onion based gravy served in puff pastry with

chips & garden peas

Cajun Chicken

Succulent pieces of chicken fillet marinated in Cajun oil

served on a bed of salad with a choice of 2 garlic & herb butter bread slices
or chips

Home-made Chilli

Our locally supplied meat is used to create a medium hot chillied minced beef
served with basmati white rice and salad

Home-made Keema Curry

Curried Northumberland minced lamb (our own secret recipe)
served with pilau rice & an accompaniment of poppadom,
mango chutney & minted yoghurt dips served with side salad
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FROM THE GRILL

Gammon Steak

10 0z gammon steak served with a choice of fresh pineapple ring or 2 fried eggs £12.95
Why not add a mouth watering topping of melted cheddar cheese & tomato £13.95
Lamb Steak £14.95

Our locally supplied 10 oz lamb steaks are cooked pink and drizzled with
redcurrant & rosemary sauce which is placed on a bed of minted mash potato

Rump Steak £13.95
Enjoy our 10 oz tender rump steak, cooked to your liking and served with
sautéed mushrooms and a grilled tomato

All grill dishes are served with a choice of chips & salad or new potatoes & fresh vegetables

VEGETARIAN DISHES

Mediterranean Risotto £8.95
Risotto rice, in a tomato & spinach sauce served with 2 garlic & herb butter bread
slices & salad

Mexican Stir-fry £8.95

Cooked kidney beans, tomatoes, sweet corn, onions, green peppers, carrots
& spices served with salad & 2 garlic & herb butter bread slices

Tomato & Garlic Roasted Pasta £8.95
Amorini pasta in a roasted garlic sauce with sundried tomatoes
served with salad & 2 garlic & herb butter bread slices

CHILDREN’S MEALS (Age 12 & under only please)

Fish Fingers £4.50
Jumbo Sausage £4.50
Whitby Wholetail Breaded Scampi £4.95
Chicken Nuggets £4.50

All served with chips and a choice of peas or beans

DIPS & SAUCES SIDE ORDERS
Side Salad £2.75
A choice of: Bowl of Chips £2.75
Garlic Mayonnaise, Marie Rose £0.90 Garlic & Herb Slices £2.75
Sauce, Mango Chutney, Minted Yogurt Pot of Coleslaw £1.10
Roll & Butter £0.70

Allergy Advice: Some of our dishes may contain nuts.

To encourage healthier eating, we use non-hydrogenated vegetable oil (low in trans-fats)



DESSERTS

Sticky Toffee Pudding £4.95
Sponge pudding topped with toffee pieces
& toffee sauce, served with cream or ice cream

Chocolate “Puddle” Pudding £4.95

Chocolate sponge filled with a soft vanilla puddle
covered with chocolate sauce & served with cream or ice cream

Peach Schnapper £4.95
Brandy snap base with a brandy & peach cheesecake filling

topped with a peach mirror glaze & served frozen with a mix of

cream and passion fruit coulis

Cheese & Biscuits £5.95
A selection of cheeses served with
tomato chutney & biscuits

Ice Cream Sundae £3.50
Vanilla ice cream served with strawberry,
chocolate or toffee sauce

BEVERAGES
Coffee £1.80 Hot Chocolate £2.00
Pot of Tea for one £1.60 Hot Chocolate with cream £2.20

LIQUEUR COFFEES

Coffee made with a Liqueur or Spirit £4.95

The most popular Spirits and Liqueurs include:

Amaretto Cointreau Courvoisier = Whisky
Drambuie Glayva Spiced Rum  Grand Marnier
Jack Daniel’s Tia Maria Jameson’s Kahlua

Allergy Advice: Some of our dishes may contain nuts.

WE THANK YOU FOR VISITING THE SHIP
AND HOPE YOU HAVE ENJOYED YOUR TIME ON HOLY ISLAND

We can cater for Weddings, Christenings or other celebrations

Also we have a number of well appointed guest bedrooms

Please ask for a leaflet

Note: These prices are subject to change



