Seafood

Meat Dishes

Haddock Fillet
£14.50
Fresh locally caught Haddock in breadcrumbs
or a crisp batter. With chips and peas.

Home-made Chicken Fillets
£11.95
Generous pieces of fresh chicken breast coated in beer
batter and deep fried. Served with chips,
salad and garlic mayo.

Fish Sliders
£14.50
Battered and Cajun Breaded fillets of Haddock in
mini brioche buns*. Served with Tartare Sauce,
coleslaw and skinny fries.
Smoked Haddock Fishcakes £12.95
Served with Skinny Fries, Salad Garnish
& Lemon mayo.
Fish Pie
£14.95
Fresh Haddock, Smoked Haddock and Salmon in a
creamy sauce topped with cheesy mashed potato.
Served with Chef’s vegetables.
Pan-Fried Sea Trout with Fennel, £16.50
Apple & Shrimp Fricassé
With Baby Potatoes.
Mussels & Frites (GF)
£17.50
Large portion of Fresh North Sea Mussels in a
white wine garlic sauce finished with double cream.
With Skinny Fries & crusty bread* and butter.

Vegetarian Dishes
Macaroni Cheese
£9.50
Macaroni in a rich sauce made with mature cheddar
cheese and double cream and topped with crispy
breadcrumbs. Served with chips and salad.
Gourmet Ship Inn Veggie Burger (GF) £12.50
Home-made chickpea and coriander burger on a
Brioche Bun* with skinny fries. With Smoked
Applewood cheese, beef tomato, baby gem lettuce,
mayo and sliced red onion. Served with coleslaw.
Sweet Potato & Chickpea Curry (GF) £11.95
Mild curry flavoured with tomatoes, cumin, garlic,
chilli & ginger. Served with Wild Rice.
ADD Chargrilled Chicken
ADD King Prawns £4.00

£4.00

Side Orders
(Only available with main course meals)
Single portion of chips (V)
£3.00
Large portion of chips (2 – 3 persons) (V) £4.50
Home-made onion rings* (V)
£3.50
Crusty bread* & butter (V)
£2.00
Garlic Bread
£3.50
Coleslaw (V)
£2.50
Chef’s Salad
£3.00
Chef’s Vegetables
£3.00

Liver & Bacon
£10.95
Pan-fried Lamb’s Liver with Bacon and Onions.
Served with Grilled Tomato & Chips.
Steak & Guinness Pie
£14.95
Prime Scotch Beef braised in Guinness Stout
with diced onions and carrots on a shortcrust
pastry base and topped with puff pastry.
Served with Chef’s vegetables and potatoes.
Lamb casserole with Leek Dumplings £15.95
Tender Lamb in a rich Gravy with Onion & Carrot.
Served with mashed potatoes & Chef’s vegetables.
Spaghetti & Meatballs £14.50
Pork Meatballs in a Spicy Tomato Sauce with Spaghetti.
From the Char Grill
8oz Sirloin Steak (GF) £24.50
Our steaks are prime Scotch beef and are served with
mushrooms, tomato, home-made onion rings* and skinny
fries. Peppercorn sauce - Extra £2.95
Surf and Turf
For an additional £4.00 you can have your steak with
delicious king prawns grilled with garlic butter.
Ship Inn Mixed Grill (GF) £16.50
Rump Steak, Lamb chop, Gammon Steak, Chicken fillet,
Sausage and Black Pudding served with skinny fries, homemade onion rings*, mushrooms, grilled tomato and a fried
egg.
Gammon Steak (GF)
£13.50
Grilled Gammon Steak served with Pineapple or Fried Egg,
Chips and Salad.
Gourmet Ship Inn Burgers (GF) £13.50
Prime Scotch beef or whole fresh chicken supreme on a
Brioche Bun* with skinny fries. With Smoked Applewood
cheese, grilled bacon, beef tomato, baby gem lettuce, mayo
and a battered onion ring*. Served with coleslaw.

Children’s Meals

Macaroni Cheese * (V)
£5.50
Home-made 4oz Beefburger
£6.00
(with cheese - 50 pence extra)
Home-made 4oz Chicken Burger
£6.00
(with cheese - 50 pence extra)
Fresh Haddock(battered or breaded) £6.00
Sausages
£6.00
All served with chips and peas or baked beans.
Pingu Ice Cream
£2.95

Starters
Home-made soup of the day £4.50
See specials board

Served with crusty bread* and butter.

Desserts
Sticky Toffee & Pear Pudding £6.75

Served with Toffee Sauce & Vanilla Ice Cream.

Cullen Skink (GF) £5.95

A rich creamy soup made with
locally smoked haddock,
thinly sliced potatoes and double cream.
Served with crusty bread* and butter.

Served with Passion Fruit & Pineapple Compôte.

Mussels (GF) £8.50

Chocolate & Marshmallow Brownie £6.75
Served with Chocolate Fudge Sauce
(GF)

Fresh North Sea Mussels in a white wine garlic
sauce finished with double cream.
Served with crusty bread* and butter.

Smoked Haddock & Ham Hock £6.95
Au Gratin

Coconut Milk Pannacotta (GF) £6.75

& vanilla Ice cream.

Rum & Raisin Cheesecake

£6.75

Served with Brandy Snaps & Vanilla Ice Cream.

Served with crusty bread* & butter.

Chicken Liver Pâté & Fig Chutney £6.95
Served with Toasted Brioche.

White Stilton & Butternut Tart £6.50

Served with Roasted Tomatoes with Balsamic
dressing and Salad Garnish.

All of the above desserts are Home Made
A selection of Speciality Ice Creams by
E. Giulianotti of Stonehaven
£6.50
(V) (2 scoops)

Liqueurs
To round off your meal, why not order a
delicious liqueur from our well-stocked bar?
Our food is fresh and cooked to order,
so please allow for cooking time.
Items marked with (GF) are suitable for
gluten-free diets.
If you require more information about the
ingredients in our menu, please ask your
server. *Contains Gluten

We have a large selection including: Grand
Marnier, benedictine, Drambuie, Glayva,
Amaretto & Sambuca….
and over 100 different Malt Whiskies to
choose from.

