Food served: Monday to Saturday 12pm – 9pm, Sunday 12pm to 8pm
Homemade selection of breads with flavoured butters and olives (v) £3.95
Cream of asparagus soup with house bread (gfo) £4.50
Black pudding scotch egg, apple jelly and English mustard mayonnaise £5.95
Salmon fishcakes with rocket, fennel and cucumber salad and lemon dressing £5.95
Claremont Farm asparagus with crispy pancetta and poached egg £5.95
Deep fried calamari with chorizo aioli and rocket £5.25
Beetroot risotto served with goats cheese croquet and watercress (V) £6.75
Chicken liver paté, red onion marmalade and served with a mini brioche loaf £6.45
Wild mushrooms and truffle on toast, with a soft poached hens egg (v, gfo) £6.25
Pork rillette served with apple sauce and dressed salad £5.95
Potted brown shrimp, prawns and crab with toasted bloomer bread (gfo) £6.95
‘Menai Strait’ mussels either in classic marinière sauce or a chilli and tomato broth with house bread £6.75

Seafood platter for two: Selection of tiger prawns, smoked salmon, calamari, roll mop, mackerel paté, mango
mayonnaise and house bread £13.50
Charcuterie platter for two: Selection of salami, chorizo, parma ham, smoked chicken, pork rillette and house
dips and house bread £13.50

Slow-cooked steak & Trappers Hat ale pie with onions and mushrooms, a cheddar and thyme pastry crust,
choice of potatoes, seasonal vegetables and a jug of gravy £12.95
Fish & chips, fresh cod battered in local Brimstage Brewery ale, mushy peas, tartar sauce and hand-cut chips £11.50
Baked seabass fillets with a lemon and herb crust, crushed new potatoes, buttered spinach and pancetta &
saffron sauce £12.95
Seared duck breast sweet potato fondant, rhubarb compote and a red wine jus £13.95
Lemon and herb breaded scampi with hand cut chips, garden peas and tartar sauce £12.95
Beef lasagne served with rocket parmesan and balsamic salad and garlic bread £10.95
**CHOSEN CHARITY DISH (see bottom of menu)**
Pan fried pork belly, with thyme mash, apple compote, tender stem broccoli and red wine jus (gfo) £13.95
Seared lamb rump, wild garlic, peas, broad beans, champ mash and red wine jus £15.95
Baked whole Plaice with lemon and caper butter, new potatoes and broccoli £10.95
‘The Ship burger’ 8oz rump burger topped with streaky bacon, mature cheddar and onion rings in a toasted
brioche bun, hand cut chips, house salad and house chutney (gfo) £11.95
(Add bbq pulled pork, fried egg or some stilton for a supplement of a £1.00)
Pork and herb sausages, buttered mash potato, tender stem broccoli and rich onion gravy £10.50
Thai Massaman curry, traditional Thai curry, served with flat bread, scented rice, and a choice of:
Seafood £12.95
Chicken £11.95
Vegetable (v) £10.95
‘Menai Strait’ mussels either in classic marinière sauce or a chilli and tomato broth with house bread £10.95
Wild Mushroom linguine with parmesan and truffle oil (v) £9.95
Honey roast ham, hand cut cooked chips, garden peas, Wirral free range eggs & bread & butter (gfo) £10.50
Classic Coq au Vin, chicken breast & leg cooked in Beaute du Sud Malbec with mushroom, £14.95
pancetta & carrots, served with fondant potatoes
Chargrilled 20 day hung prime 8 oz rump steak (gf) £15.95
Chargrilled 20 day hung prime 10 oz sirloin steak (gf) £18.95
…Our steaks are cooked to your liking served with field mushroom, grilled tomatoes, sautéed onions and finished
with hand-cut chips. Add blue cheese or peppercorn & sea salt sauce £2.45
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House dressed salad £2.95
Garlic ciabatta/cheese £2.95/£3.25
Buttered new potatoes £2.95

Hand-cut chips £2.95
Home-made onion rings £2.95
Broccoli, green beans, shallots and parmesan £2.95

Warm Spanish salad with chorizo, chickpeas, Mediterranean vegetables, garlic croutons & chorizo oil (gf) £8.75
Chicken Caesar salad, crisp bacon, anchovies and parmesan shavings (gfo) £7.95
Light bite fish & chips, fresh cod battered in local Trappers Hat ale, mushy peas, tartar sauce, hand-cut chips £7.95
Barbeque shredded pork on toasted ciabatta, lettuce, tomatoes, coleslaw & hand cut chips (gfo) £7.95
Fish finger sandwich, goujons of fresh cod in our local Brimstage Brewery beer batter, served on buttered white
bloomer bread, tartar sauce and house salad £6.75
Steak ciabatta with sautéed onions and horseradish mayonnaise, coleslaw and salad garnish £6.95
Traditional Ploughman’s homemade pork pie, celery, cherry tomatoes, boiled egg, rocket & radish salad, honey
roast ham, mature cheddar, piccalilli and house bread £9.95
Omelette - four Wirral free range eggs, coleslaw and a house salad
Mushroom and cheese £6.95 (v,gf)
Cheese and house roast ham £6.95 (gf)
- (Available lunchtime only until 5pm)
Bacon, brie and cranberry ciabatta £6.25
Toasted ciabatta with feta cheese, hummus & pickled red pepper (V) £5.95
Cajun chicken wrap £6.95
- (Available lunchtime only until 5pm)
…Served on white or harvester bloomer bread with house salad and coleslaw. (Gluten free bread also available)
Mature cheddar and red onion marmalade (v) £5.25
The Ship’s triple club sandwich – chicken, bacon, tomato and mixed lettuce on toasted bread £6.50
House-baked honey roasted ham with wholegrain mustard mayonnaise £5.75
Smoked chicken and avocado £6.95
Open crayfish sandwich with chilli and mango mayonnaise £5.95
Atlantic prawns with Marie-Rose sauce £5.95
Smoked salmon, cream cheese and rocket £6.95
Lemon possett, berry compote and short bread biscuit £5.50
Apple and raspberry crumble served with vanilla custard £5.50
Sticky toffee pudding, toffee sauce and Nicholls cinder toffee ice cream £5.50
Banoffee sundae, chunks of sticky toffee, brownie, vanilla ice cream, toffee sauce & bananas £5.50
Rich chocolate brownie, served cold with honey comb and vanilla ice cream £5.50
Parkgate Nicholls ice cream – 2/3 scoops vanilla, strawberry, chocolate, cinder toffee, lemon sorbet and mango
sorbet £1.99/£2.75
Selection of cheese from ‘The Cheese Shop, Chester’ with crackers, biscuits, grapes, celery, quince jelly and
apricot chutney. For 1 £6.95 / For 2 £11.95
Cenarth Brie – Extra creamy smooth brie made from pasteurised cow’s milk. Made in Wales
Cheshire Burts Blue – Has a semi-soft texture with a depth of flavour and character
Smoked Kirkhams Lancashire – Made at Goosnargh on the farm. Unpasteurised and gently smoked.
Kidderton Ash – a delicate creamy goats cheese
*** CHOSEN CHARITY DISH ***
.For every charity dish sold, we will contribute 50p towards the Parkgate Defibrillator Fund
(v) - Suitable for vegetarians (gf) - Gluten free (gfo) - Gluten free option If you have any dietary requirements or wish to see
our allergens information please just ask a member of the team
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