
 
 
 
 
 
 
 

Star te r s
 

Chef s  Soup o f  The  Day 
Warmed C iaba t ta  

 
Crab Meat  Pa te  
Toas ted  Crou tons

 
Deep Fr i ed  B readed Br i e  & Cranber ry  Compote  

Dres sed  Sa lad
 

Smoked Duck  Breas t  Sa lad
P lum Dres s i ng

 
 
 
 

Mains
 

Fes t i ve  tu rkey  w i th  a l l  t he  t r immings
roas t  po ta toe s ,  s easona l  vege tab l e s ,  York sh i r e  pudd ing ,  p ig s  i n

b lanke t ,  s tu f f i ng  & gravy
 

Sco t t i sh  Sa lmon F i l l e t   
w i th  gar l i c  bu t t e r  new po ta toe s ,  g reen  beans  & Ho l l anda i se

Sauce
 

Fes t i ve  burger
succu l en t  burger ,  f e s t i ve  mayonna i se ,  t opped w i th  red  on ion

marma lade ,  me l t ed  b r i e ,  bacon  & tomato  i n  a  b r i o che  bun w i th
f r i e s  & co l e s l aw

 
Vege tab le  Ra ta tou i l l e  We l l i ng ton

c rushed new po ta toe s  & seasona l  vege tab l e s
 
 
 
 

Th e  S h i p  I n n
E V E R Y D A Y  C H R I S T M A S  M E N U

A V A I L A B L E  F R O M  T H E  6 T H  D E C E M B E R

2  C O U R S E  -  £ 1 9 . 9 5

3  C O U R S E  -  £ 2 4 . 9 5



 
 
 

Desse r t s
 

Chr i s tmas  Pudd ing
cho i ce  o f  b randy Sauce ,  cus ta rd  o r  van i l l a  i c e  c ream

 
Trad i t i ona l  E ton  Mess

S t rawber r i e s ,  c r eam & mer ingue  
 

Choco la te  Orange  Brown ie
Van i l l a  i c e  c ream 

 
B lack  Cher ry  & Amare t to  Crème Bru l ee  

Sco t t i sh  Shor tb read  
 
 
 
 

Fes t i ve  S ides
 

2 P igs  i n  B lanke t s ,  s tu f f i ng  ba l l s  and a  Yorksh i r e  pudd ing
4 .50

 
Cau l i f l ower  cheese  3 .00

 
Bra i sed  red  cabbage  3 .00

 
 

Th e  S h i p  I n n
E V E R Y D A Y  C H R I S T M A S  M E N U


