
Large Party Menu
2 COURSE 30.00  |  3 COURSE 35.00

(v) = vegetarian | (ve) = vegan | (gf) = gluten free 
(ve*) = can be made vegan | (ve*) = can be made vegan | (gf *) = can be made gluten free

Please read: Booking T&C’s 
A non-refundable £5pp deposit will be required to confirm your reservation. A full food pre-order is required 

7 days prior to your booking. Any meal cancellations within 24 hours of your booking will be charged.  
We do not split bills; you will be presented with one bill upon departure.

ALLERGIES | INTOLERANCES | DIETARY REQUIREMENTS 
Please notify us when pre-ordering. Thank you.

S T A R T E R S

CURRIED CAULIFLOWER 
& COCONUT SOUP (ve) 

House baked focaccia

HUMMUS & GARLIC FLATBREAD (ve*) (gf *) 
Confit garlic, sun blushed tomatoes & pesto oil 

PRAWN COCKTAIL (gf *) 
King prawn & Greenlandic prawns, 
Marie Rose sauce, brown bloomer

KOREAN FRIED CHICKEN  
Spicy gochujang sauce, lime, coriander, sesame

D E S S E R T S

SNICKERS CHEESECAKE (v) 
Baked cheesecake, snickers sauce, salted caramel drizzle, 

dry roasted peanuts, vanilla ice cream 

APPLE CRUMBLE (v) 
Oat top, cinnamon ice cream

STICKY TOFFEE PUDDING (v) 
Banoffee sauce, banana ice cream  

& toasted banana chips

VANILLA ICE CREAM (v) (ve*) (gf) 
Three scoops

M A I N S

THE SHIP DOUBLE CHEESEBURGER (gf *) 
Brioche bun, British beef, American cheese, 
Russian dressing, pickles, shredded lettuce, 

tomato, red onion, slaw, fries

FISH & CHIPS  
Fresh Fleetwood fish, hand-cut chips, beer batter, 

tartare sauce, minted mushy peas

CHICKEN SUPREME (gf )  
`Crushed new potatoes, salsa verde, 

roasted peppers, courgette & red onion

BRAISED BEEF WELLINGTON 
Buttery mash, honey glazed carrot, 
crispy kale, carrot purée, beef gravy

MANGO & COCONUT CURRY (gf *) 
BUTTERNUT SQUASH & SESAME FALAFEL (ve) 

OR GARLIC & CHILLI CHICKEN 

Mango, mangetout, peppers, harissa roast chickpeas, pickled 
red chilli, lemon coriander rice, glazed pak choi, garlic flatbread

LANCASHIRE CHEESE & ONION PIE (v) 
Shortcrust pastry, braised greens in 
crème fraîche sauce, hand cut chips

All Sunday roasts can be included as mains on a Sunday

ADD DRINKS
Prosecco Reception 6.00pp | 5 Bottles of Sol 20.00 | Bottles of House Wine 20.00

*Pre-order prices only


