The Ship Hotel

Starters

Roasted tomato and red pepper soup with house bread £3.95
Chicken liver, smokey bacon and brandy paté, dressed leaves, red onion chutney and hot granary toast £4.50
Potted shrimp, served on a toasted crumpet, set on wilted baby spinach with a hollandaise sauce £4.95
Cajun chicken roulade with a mango and tomato salsa and crispy green salad £4.50
A trio of baked field mushrooms filled with Welsh rarebit, garnished with a balsamic glaze £4.25
A selection of speciality breads with a side of olives and oils for dipping £3.95

Hot Ciabattas

Succulent slices of chicken breast and crispy bacon smothered in guacamole with salad leaves £5.75
Crispy bacon and soft creamy melted brie served with cranberry sauce £5.95
Warm melted brie topped with sliced plum tomatoes and mango chutney (V) £5.95
Tuna & red onion topped with melted mozzarella in a warm ciabatta served with salad & coleslaw £4.95

2 old english sausages with onion and mushrooms on a warm ciabatta accompanied by salad and coleslaw £4.50

Classic Sandwiches
All Sandwiches are served on brown or white bloomer bread with green salad, our own salad dressing and homemade coleslaw
Roast welsh beef, red onion and horseradish £4.75
Mature cheddar cheese and onion chutney (V) £4.50
Home-cooked ham and tomato £4.95
Grilled back bacon & fried egg £3.95

Prawns with Marie-rose sauce £4.95

Mains

8oz rump burger, pan-fried, topped with bacon, mozzarella served with a seasonal salad and hand-cut chips £9.25
Slow-roasted shoulder of Welsh lamb, set on roasted root vegetables, finished with a rosemary and red
wine sauce and a bowl of buttered new potatoes £12.50
Famous ‘Ship’ fish and chips — beer battered cod fillet with hand-cut chips and home-made mushy peas £9.25
Creamy risotto with flaked mackerel and locally caught shrimp, topped with a poached free-range egg and
shavings of parmesan £7.95
Hand-baked steak and ale pie encased in double butter shortcrust pastry, served with braised red
cabbage and hand-cut chips £8.95
Pan-fried chicked fillet served on a bacon mash finished with creamed leeks £8.75
Pan-roasted pork loin with black pudding, smokey bacon and colcannon mash, finished with a
cider and thyme sauce £8.95
Half an oven-roasted aubergine, filled with Mediterranean vegetables, finished with a tomato and basil sauce,
served with cous cous £7.50

80z 28-day hung Welsh rump steak, served with field mushrooms, onions and roasted vine tomatoes £10.95

Side Orders
Seasonal Vegetables £2.25 House salad £2.75 Bowl of chips £2.50
Onion rings £2.50 Jug of tasty gravy £1.50 Bread & butter (2) 1.00

Garlic ciabatta £2.00 Garlic & cheese ciabatta £2.50



