
 

Evening menu 

Starters 

Soup of the day, crusty baguette and butter (G, D) 8.00  

Apricot and sage Scotch egg, red onion marmalade, side salad (G) 8.50 

Smoked salmon and cod fishcake, sweet chilli mayo, pickled fennel salad (F, G, E, Mu) 
9.00 

Salt and chilli squid, tartar sauce, pickled cucumber (G, S) 9.50 

Beetroot, walnut and feta salad, balsamic dressing (D, N, Mu) 9.50 

Harissa marinate halloumi, hummus, flat bread, dressed leaves,  

cucumber ribbons (Se, G) 10.00 

 

Mains 

Battered cod and chips, crushed peas, tartar sauce (F, G, Mu, E, D) 17.95 

Brixham day caught fish, sauteed potatoes, roast mediterranean vegetables,  

dill sauce (F, D) 23.50 

Ship Inn bacon and cheese burger, chips, homemade coleslaw (G, D, Mu, E) 18.00 

Seared duck breast, orange and fennel sauce, boulangère potatoes, fine beans,  

almonds (D, Mu) 24.95 

Boerewors sausage, herby mash, greens, onion gravy (G, D) 19.00 

Pea and mint risotto, sauteed courgettes, parmesan (D) 19.00 

Autumn vegetable salad, dressed baby leaves, flakes almonds, salsa verde (N, Mu) 16.95 

Halloumi burger, chilli sauce, side salad, homemade coleslaw, chips (D, G, Mu, E) 
18.00 

See the daily special board for more choices 

 

Allergens, if you have any dietary requirements including intolerances and allergens, please inform a member of staff before you order. 

G- gluten, N- nuts, D- dairy, S- shellfish, Mu- mustard, Se- sesame, E- egg, So-soya, Cr- crustaceans, V- vegan, F - fish 



 

 

Sides 

Pitted olives 4.50 

Chips (G) 4.50 

Cheesy Chips (G, D) 5.50 

Bread & Butter (G, D) 5.95 

Garlic bread (G, D) 4.50 

Cheesy garlic bread (G, D) 5.50 

Autumn vegetables  

Side salad 4.95 

 

Desserts 

See dessert boards for options 

 

 

 
Allergens, if you have any dietary requirements including intolerances and allergens, please inform a member of staff before you order. 

G- gluten, N- nuts, D- dairy, S- shellfish, Mu- mustard, Se- sesame, E- egg, So-soya, Cr- crustaceans, V- vegan, F - fish 

 

 


