THE SHIP

—AT FRECKLETON —

Add: Baked Irish goats cheese (v) / Hummus (ve) / Chicken liver paté +3.00

BREADBOARD, TO SHARE
Stone baked breads with sea-salted butter (v) 6.00

BAR SNACKS STARTERS
HALLOUMI FRIES (v) 6.50 SOUP OF THE DAY (v) 6.00 ROAST GARLIC & THYME CAMEMBERT 9.00
Pomegranate, mint, aioli & sumac Baked bread & butter Toasted garlic sourdough
HONEY GLAZED CHIPOLATAS 5.75 CHICKEN LIVER PATE 6.75 SEAFOOD MORNAY 9.75
Mustard mayo Red onion marmalade & toasted Scallops, mussels & king prawns poached in a leek
HAM HOCK CROQUETTES 6.50 door stop brioche Zlnd dill c\;vhri; :vmet szuce, ?ppe}? with breadcrumbs
Pulled ham, parsley, wholegrain mustard & piccalilli BARBEQUE CHICKEN BITES 6.50 served with toasted sourdoug

HUMMUS & CARAMALISED RED ONION (ve) 5.95

Fresh coriander, sesame & nigella seeds

THE SHIP PRAWN COCKTAIL 7.00
Marie Rose sauce, brown bread & butter

Garlic flatbread
MAINS & GRILL

ROAST CHICKEN SUPREME 14.00 VEGAN THAI GREEN CURRY (ve) 13.00 PAN FRIED SEA BASS 14.50
Bubble & squeak croquette, roasted shallot puree, Roasted aubergine, chickpeas, green beans & tenderstem Chorizo, butter beans & pearl barley in a tomato
spring onions & savoy cabbage broccoli in a Thai green coconut sauce, garlic flatbread, cholula broth, fresh peas, parsley, roasted new potatoes
KATSU CHICKEN CURRY 12.50 lemon & coriander rice & garlic aioli
Pak choi, aioli, fresh chilli, lemon & coriander rice FISH & CHIPS 12.50 LAMB RUMP 17.50
GAMMON & EGGS 12.50 f‘re:csh Fleetwooc'l ctocctli, hanlci-cut chips, light batter, Morocc?n spiced lamlf rltlmlzl, Isiaeh ;ousco;xz w;':h lI(mnt,
100z Gammon steak, fried eggs, hand-cut chips, artare sauce, minted mushy peas pine nuts, pomegranate, tenderstem broccoli & chickpeas
roasted pineapple & dressed watercress BRAISED LAMB WELLINGTON 15.50 100z SIRLOIN STEAK 20.95
SAUSAGE & MASH 12.50 Bralsid le!mb ih;)ulder, ctreamy r;ash, whole roast an;t-ed :or}r;ato 8?1 mushroom, onion rings,
Pork & leek sausages, roasted roots, creamy mash carrot, crispy kale, carrot puree & gravy and-cut chips & peppercorn sauce A%
& caramelised onion gravy ‘

BURGERS AND SANDWICHES
FRENCH-DIP STEAK SANDWICH 13.00 HALLOUMI SCHNITZEL BURGER (v) 12.50 DOUBLE BLUE CHEESE & BACON BURGER 14.00

Sliced steak, vintage cheddar, onion chutney, mustard

mayo, ciabatta, dipping gravy & skin on fries

THE SHIP DOUBLE CHEESEBURGER

12.50

8oz British beef, vintage cheddar, brioche bun, gherkins,

burger sauce, lettuce, coleslaw & skin on fries

Brioche bun, mushroom, pesto, gherkins, lettuce,
sun-blushed tomato salsa, coleslaw & skin on fries

Add: Streaky bacon +1.95 / Fried egg +1.50 / Halloumi (v) +3.00
Blue cheese +1.70 / Sliced avocado (v) +1.95

8oz British beef, brioche bun, gherkins, lettuce,
peppercorn sauce & skin on fries

BUTTERMILK CHICKEN BURGER 12.75
Brioche bun, Gochujang mayo, gherkins, lettuce,
coleslaw & skin on fries

Upgrade: ‘Filthy fries’ +1.50 / Posh chips (v) +1.50

HOMEMADE PIES SALADS

BEEF BOURGUIGNON PIE 12.95
Puff pastry, bacon lardons, pearl onions,

mushrooms, creamy mash & braised

red cabbage

THE SHIP FISH PIE 13.50
Poached cod, salmon & haddock in a dill

and white wine sauce, topped with creamy

mash & served with spring greens

CHICKEN CAESAR SALAD 12.25
Parmesan, bacon, anchovies, chicken breast,
baby gem, Caesar dressing & croutons

VEGAN BUDDAH BOWL (ve) 9.95

CHICKEN, MUSHROOM & BLUE CHEESE PIE 12.75 CHEESE & ONION PIE (v) 12.00 Herby quinoa, hummus, sliced avocado, roasted butternut
Puff pastry, chicken, mushrooms, leeks Shortcrust pastry, side salad squash, beetroot, tenderstem broccoli, roasted pumpkin
& blue cheese in a cream sauce, side salad & spiced pear chutney seeds & garlic flatbread

& hand-cut chi
and-cut cups Add: Grilled halloumi (v) +3.00 / Grilled chicken breast +3.00

ON THE SIDE

LUNCH MENU SUNDAY ROAST

CHIPS / SKIN ON FRIES (v) 4.00
Served Mon to Sat, 12-5pm A Great British Tradition. Our roasts are served
FILTHY FRIES WITH AIOLI & BA . )
THREE CHEESE TOASTIE 6.50 RIESW OLI&BACON 4.50 every Sunday, 12pm to 8pm.
Mozzarella, mature cheddar, parmesan POSH CHIPS WITH PARMESAN Make sure to reserve a table with your server now
& caramelised red onion chutney & TRUFFLE OIL (v) 4.50 e VIELy
to avoid disappointment.
- ngfl:l ::‘NGER BU:TY 6.75 t GRAVY / PEPPERCORN SAUCE 2.00 ROAST OF THE DAY
attered fIsh ingers, mushy peas, tartare KATSU SAUCE 2.00 (Ask your server for details)
sauce & brioche bun
HONEY ROASTED ROOTS 4.00 .
PESTO CHICKEN FOCCACIA 6.75 YorkshirER:’;s?Ifl lr{(glls&ts'r(‘)'zi)lz: :3 r?r(l) reens.
Buffalo mozzarella & sun blushed mayo MIXED SALAD (ve) 4.00 p & p » SPring g )

carrot & swede crush, honey roasted parsnips & gravy

ROAST CHICKEN & STUFFING 13.25
0 Yorkshire pudding, roast potatoes, spring greens,
carrot & swede crush, honey roasted parsnips & gravy

LANCASHIRE CHEESE, BEETROOT,
SWEET POTATO & SPINACH PARCEL (v) 13.50

HAM & THREE CHEESE TOASTIE 6.75 ONION RINGS WITH STICKY BBQ SAUCE (v) 5.00

Honey roast ham, mozzarella, mature cheddar,
parmesan & caramelised red onion chutney

Add: Mug of soup +3.00
LANCASHIRE CHEESE & ONION PASTIE 8.50

Skin on fries Yorkshire pudding, roast potatoes, spring greens, carrot
HAM & EGGS 9.00 & swede crush, honey roasted parsnips & gravy
Honey roast ham, fried eggs & hand-cut chips Add: Pigs in blankets 4.00 / Cauliflower cheese 4.00
FISH FRITES 9.00

Battered cod goujons, tartare sauce & mushy peas

If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.




