Bar Menu

Our menus are made using ingredients
from our Folkestone Food Market. We are
proud to source fresh produce from Kentish
farmers, cure our own bacon, make our own
sausages and bake our own bread, all done
in the heart of Folkestone.

Bar Snacks
Homemade sausage roll served |8
with piccalilli
Chorizo scotch egg with bacon jam 18
The Ship Inn Pastie with |8

homemade brown sauce
ask for today’s offering

Moons Green Charcuterie Board of |14
chorizo, pork collar, rosemary &
garlic sausage, homemade bread,

oil & pickles
Perello Gordal Picante Olives |7
Hot smoked paprika pork |4

scratchings

Moons Green ‘Beer Bullets'
choose from:

Original | Hellfire | Venison

Filled Focaccia Sandwiches
served Mon - Sat, 12 - 5pm

Trawlers fish fingers with minted |8
peas & tartare sauce

Honey roasted ham & piccalilli |9

Homemade sausage with sweet 19
onions & mustard

Melted mature cheese and chutney |9

Pot of Mussels

served with skin on fries, toasted bread & aioli

Classic Moules Mariniere |all 18
Gochujang Curry & Coriander
Spiced Tomato & Nduja

Creamy Cider, Bacon & Apple

The Ship Inn Famous Pies

served with spring onion mash, roasted carrot
buttered greens and rich gravy. Vegan pie served
with new potatoes.

Braised Steak & Local Ale | 16.50
Chicken, Bacon & Leek
Vegan Seasonal Vegetable | (vg)

Pie of the Week - ask your server



Bar Menu

Pub Classics
The Ship Inn Fish & Chips

Crispy sourdough batter, twice cooked chunky
chips, homemade dill tartare sauce, curry sauce &
minted mushy peas vegan option available

116.50

32 Day Dry Aged Rump Steak 126

Cooked to your liking. Served with skin on fries or
twice cooked chunky chips and flat mushroom,
slow roast tomato & peppercorn sauce

Sausage & Mash 117

Cumberland Ring served with creamy spring
onion mash, greens and sweet ale & cnion gravy

Ham, Egg & Chips [16

Fermented honey roast ham, two free range fried
eggs & twice cooked chunky chips

Fritto Misto |16

Fish bites, salt and pepper squid, and breaded
whitebait served with twice cooked chunky chips,
homemade dill tartare sauce, curry sauce and
minted mushy peas

We work directly with Folkestone
Trawlers to source only fresh, quality
seafood. We are committed to sourcing
all our ingredients as locally and
sustainably as we can.

Burgers & Loaded Fries
The Ship Inn Burger |16.50
Two smash beef patties with mature cheddar, red
onion, pickles and burger sauce, served in a
sesame seeded brioche bun with skin on fries

Chicken Burger |17

Two pieces of buttermilk fried chicken, bacon,
parmesan, crisp leaves, caesar dressing and
pickles, served in a sesame seeded brioche bun
with skin on fries

The Big Vegan |15
Vegan soy patty, homemade falafel & sweet

potato patty, vegan cheeze, vegan 'bacon’, red

onion and burger sauce, served in a vegan

brioche style bun with skin on fries

Beef Birria Chilli Cheese Fries

Seasoned skin on fries topped with slow cooked
birria beef chilli, jalapenos & grated mozzarella

114.50

Desserts change daily, please ask
your server for todays options.

Breakfast

served Wednesday to Saturday, 10am -12pm

The Ship Inn Full English |12
2 homemade sausages, 2 fried eggs, bacon, flat
mushroom, roasted tomato, beans, fried potatoes
and toast
Vegan Breakfast |12
2 vegan sausages, vegan Bacon, flat mushroom,
roasted tomato, beans, fried potatoes and toast
Avocado Toast [10
Topped with 2 poached eggs & tomato
Buttermilk Pancakes |9.50
;}w Topped with scrambled egg, bacon & maple
L5yrup
18.50

“Topped with berry compote & cream



