Sunday lunch

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

Mains
Roast beef 18.50
Roast chicken 16.50
Pork belly 17.50
Nut roast 15.50

No meat roast 9.95

All served with a Yorkshire pudding, patsnips, carrot and swede mash, roast potatoes,

braised red cabbage, seasonal greens, gravy (G, D, E, N)

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

Beet or pork baguette, roast potatoes, gravy (G, D) 10.00

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, I — fish, C - celery



THE SHIP INN
Sides
Pitted olives 4.50
Chips (G) 4.50
Cheesy Chips (G, D) 5.50
Bread & Butter (G, D) 5.95
Gatlic bread (G, D) 4.50
Cheesy garlic bread (G, D) 5.50

Autumn vegetables

Side salad 4.95

Desserts
White chocolate pannacotta, shortbread, seasonal fruit compote (D, G) 8.00
Warm sticky date pudding, honeycomb ice cream and toffee sauce (D, G) 8.00
Homemade chocolate brownie, vanilla ice cream, caramel ganache (D, G) 8.00

Selection of farmer Toms ice cream

Trio of cheeses, chutney, grapes, celery (D, G, C) 10.50

Allergens, if you have any dictary 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, I — fish, C - celery



