Small Plates

Salt & pepper squid, sriracha mayo £
Crispy whitebait, lemon aioli £7
Sausage roll, sticky pickle £6.5
Tempura crab, sambal GF £8

Brie wedges, cranberry sauce V £8

THE SHIP

DUNWICH

Roast red pepper hummus, flatbread VE £6

Starters
Soup of the day, sourdough VG £6.5

Goats cheese curd, confit garlic, sourdough £8.5

Potted game, pickled onion, sourdough GFA £

Curried cauliflower panna cotta, toasted barley, tarragon oil, coriander VG GFA £8
Half pint shell on prawns, marie rose GFA £8.5

Sharing
Ploughman’s, Norfolk Dapple, ham, sausage roll, pickled onions, gherkin,

chutney £17

Baked camembert, crispy onion and sage, chutney £16

Fish, Chips & A Pint
Beer battered haddock & chips, mushy peas & tartare sauce with a pint of Adnams ale
(or a175ml glass of Red or White house wine) GFA £19.5

Mains
Beer battered haddock & chips, mushy peas & tartare sauce GFA small £12.5 | large £18

Steak & ale pie, mash, gravy DF £14

60z beef burger, smoked applewood, truffle mayo, crispy onion, fries, slaw DFA £18.5
Soft shell crab burger, Monterey jack, sweet chilli mayo, iceberg lettuce, fries DFA £18.5
Chicken supreme, lentils, pancetta, chicken broth GF £19

Mussel & clam chowder, crackers, sourdough, dill £14

Pan-fried bream, crushed new pots, seasonal greens, caper brown butter GF DFA £22
Spiced chickpea & potato pie, mash, vegan gravy VG £14

Mushroom bourguignon, buttered new potatoes, seasonal greens GF VG £18.5

Sides to share all £6.50
seasonal vegetables | parmesan & truffle fries | fries

crispy new potato, chives, crispy onion sriracha DF | caesar salad GFA

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

A discretionary service of 10% will be added to your table and is split evenly amongst the team



