
Autumn Menu‌
small plates

pork belly bites
Crispy pork with honey mustard infused 

apple sauce 9.50

salt & chilli squid
Pineapple cut breaded squid with sweet chilli

dipping sauce 10.50

sausage roll
Homemade pork sausage roll in flaky pastry with

piccalilli 7.00

deep sea scotch egg
Smoked haddock, cod and salmon scotch egg, with

minted pea puree & homemade tartare 10.50

burrata & pesto (v)
Creamy burrata with green pesto, tomatoes, basil &

homemade focaccia crouton 9.50

cauli ‘wings’ (vg)
Crispy fried cauliflower ‘wings’ with vegan 

minted yogurt dip 8.00

baked camembert (v)
Oven baked camembert served with toasted

homemade focaccia & chutney 11.50

beer battered sausage bites
Crispy fried beer battered sausage bites, with Ship

Inn curry sauce 9.00

crab & prawn cocktail
Crunchy gem leaves, fresh prawns & Marie Rose
sauce, with toasted homemade focaccia 12.00

Crispy sourdough ale battered fish with skin-on-
fries, mushy peas and homemade tartare 19.00

famous pies

chicken, bacon, leek braised steak and vegan seasonal

Here at The Famous Ship Inn we’re known for our homemade pies - perfect shortcrust pastry encasing your choice of generous filling, served with creamy
spring onion mash, seasonal greens, glazed carrot and rich gravy. Vegan pie served with roasted new potatoes and vegan gravy. All 19.00

and tarragon local ale pie (vg)

Smoked haddock, cod, salmon and prawns, topped with parmesan mash and herb crumbs, served with seasonal greens 19.50
ultimate fish pie

from the grill
Rump steak butchered and dry-aged in-house, cooked to your liking.
Served with skin-on-fries, roasted tomato and field mushroom 29.00

Choose your sauce:
 Peppercorn | Bone Marrow Gravy | Garlic Butter

Make it a Surf’n’Turf:
Whitby Scampi 7.00 Tiger Prawns 8.50

cajun bbq pork belly ribs
2 boneless pork belly slices glazed in homemade Cajun BBQ sauce,
with skin-on-fries, charred corn on the cob and pickled slaw 23.00

ship inn beef burger
2 Homemade smash-patties, American cheese, lettuce, pickles,

red onion & burger sauce in a toasted pretzel bun with
 skin-on-fries 18.50

8oz rump steak

from the sea

Choose your sauce:

make it a surf’n’turf

add: streaky bacon 2.00

add: ship inn curry sauce 1.50

mains
trawlers fish & chips lamb shank

Tender lamb shank on the bone with creamy mash,
savoy cabbage, garden peas, and caramelised onion

& mint gravy 24.00

tikka masala
Chunky peppers, aubergines and onions, lime
coriander rice, mint yoghurt & garlic flatbread 

chip shop sharer
2 Giant battered fish fingers, tiger prawns, salt 
and chilli squid, Whitby scampi, skin-on-fries,

tartare, Ship Inn curry sauce & mushy peas 29.50

chicken schnitzel
Breaded escalope of chicken fried until crisp, served
with German fried potatoes with cabbage and bacon

and creamy mushroom & Dijon sauce 21.50

falafel & rice salad (vg)
Warm falafel and coriander rice with mixed leaves,

shredded pickled veg, crunchy chickpeas and minted
yoghurt dressing 17.50

scampi & chips
Golden fried Whitby breaded scampi with skin-on-

fries, mushy peas and homemade tartare 18.00

rob’s fish stew
Mussels, tiger prawns and haddock with new

potatoes, samphire and leeks in olive and tomato
broth, served with crusty baguette 24.00

vegan burger (vg)
 Homemade falafel patty with crisp lettuce, red
onion & burger sauce in a brioche style bun with

skin-on-fries and pickled slaw 18.00

vegan banana blossom ‘fish’ available (vg)

ask your server for our pie of the week

Large, steaming pot of fresh mussels, served with skin-on-fries
and toasted homemade focaccia for mopping 22.00

 Classic White Wine and Cream | Tomato, Olive & Capers
Punjabi Tikka Masala | Creamy Cider & Bacon

fresh mussels

Choose your sauce:

Ask your server for today’s fish options - our fish comes direct
from Folkestone Trawlers 

 All served with seasonal greens, potatoes & sauce

Roasted New Potatoes | Creamy Spring Onion Mash
Skin-on-fries | Parmesan Potatoes

Tomato, Olive & Capers | Caper Butter | Creamy Samphire Sauce

catch of the day

Choose your sauce:

Choose your potato:

all fish are £ market price 

sides
seasoned skin-on-fries 4.50   |   smashed parmesan potatoes 5.00

buttered green veg medley of tenderstem, savoy and garden peas 5.00
caesar salad side topped with parmesan, bacon and red onion 6.50

sourdough baguette with sea salt butter 3.50   |   buttered corn on the cob with crispy onions 5.50
creamy burrata topped with green pesto 7.50   |   morroccan hummus, olives & flatbread 7.50

choose: chicken or vegetables (vg) 16.00

sausage & mash
Juicy butchers sausages with creamy spring onion

mash, spring greens & rich gravy 16.00 



Autumn Menu‌
desserts

sticky toffee pudding
Homemade sticky toffee pudding served with warm

vanilla custard 9.50

baked cookie dough
Crisp on the outside, gooey chocolate in the middle,

topped with vanilla ice cream 9.50

fruit crumble
Chef’s spiced, stewed fruit topped with crumble and

warm vanilla custard 9.70

loaded cheesecake
Loaded and topped with all things delicious, ask for

todays flavour, with vanilla ice cream 9.50

 chocolate torte (vg)
Rich and decadent chocolate torte, served with dairy

free vanilla ice cream 9.50

roast sides
Cauliflower cheese

Baked until golden, with leeks and Parmesan 4.50
giant pigs in blankets

Butcher’s sausages wrapped in streaky bacon 4.50

homemade pork stuffing
Pork, sage and onion stuffing balls 4.50

chef specials

sundays at the shipfrom 12pm
Roasts are back! Roast dinner is served from 12pm until sell-out  - we highly recommend booking your table.

Ask one of the team, or head to the website to reserve your spot now. Served with crispy roast potatoes,
glazed carrot, spiced red cabbage, seasonal greens, Chef Rob’s famous Yorkshire pudding and proper gravy.

Choose from:

topside of beef 21.00 roasted half chicken 21.00 crispy pork belly 20.00

trio of meats 28.00 homemade vegetarian pie (v) 20.00

vegan nut roast (vg) 19.00
Crispy roast potatoes, glazed carrot, spiced red cabbage, seasonal greens, sage and onion stuffing & vegan gravy

tenderstem broccoli (vg)
With roasted garlic drizzled in oil 4.50

sides suitable for two to share

the famous ship inn, 65 sandgate high street, ct20 3ah
01303 905365   landb-restaurants.co.uk/thefamousshipinn

@theshipinn_sandgate   theshipinn@landb-restaurants.co.uk

check out the chalk boards around the pub - and please ask your server for todays specials.

from our pie of the week and catch of the day to chef specials, there’s guaranteed to be

something to catch your eye. take a look at our ‘what’s on’ boards to keep up to date with our

offers throughout the week and upcoming events.

get in touch here:

Please make us aware of any allergies or intolerances
upon ordering. we will always cater where possible. 

we are proud to serve delicious, homemade food. all of  our ingredients are sourced as

locally and sustainably as possible - for instance our fish comes direct from folkestone

trawlers, just a short journey away. the majority of our food is homemade too - from our

well renowned flavoursome pies and rump steaks, butchered and dry-aged in house to our

golden, fluffy focaccia, we will only serve dishes we are genuinely proud of. 

grab a seat, get comfortable and tuck into the tastiest food in town.

kids roast dinner of chicken or beef 9.95
Crispy roast potatoes, glazed carrot, seasonal greens, Yorkshire pudding and gravy


