Follow us @shipandtrades

NIBBLES
Hash brown potato puffs 6.00 Potted smoked mackerel paté 7.50
Salt beef, American mustard, pickles, herbs & crispy Cavolo Nero Crusty farmhouse bread
Warm sourdough bread (vg) 4.50 Seeded pork sausage roll 6.50
Balsamic vinegar & olive oil 1698 ale & onion chutney

SHARERS
Charcuterie board 16.00 Whole baked Camembert (v) 16.00
Slices of Salami, chorizo & Coppa ham, mature cheddar, artisan Loaded with dried cranberries, pistachios and pecans nuts, artisan
sourdough bread, cornichons, olive oil & balsamic vinegar sourdough
House nachos 12.50
Corn chips, paprika, cheese, tomato salsa, sour cream, nacho cheese
sauce, guacamole & jalapefios

SMALL PLATES

Old fashioned British hash 8.00 Classic prawn cocktail 8.50

Fried crispy potatoes, salt beef, mushrooms, caramelised onion, fried egg
Roasted chickpea houmous with harissa butter beans

Shredded lettuce, Marie Rose sauce, cucumber, lemon wedge, granary
bread & butter

(vg) 5.50 Panko breaded prawns 8.00
Maple roasted seeds, herb oil, flat bread Sweet chilli dip
Spiced lamb kebabs 9.50 Crispy buttermilk chicken wings 8.50
Pitta bread, tzatziki, Moroccan houmous, tomato & pickled red onion & Sesame Asian slaw
rocket salad Sussex farms pork & sage Scotch egg 6.50
Crispy buttermilk chicken wings 8.50 Mustard mayonnaise
Sesame Asian slaw
MAINS

Please speak to one of our servers for any dietary requirements.
Haddock & chips 17.95 Roasted beets, seeds & salsa Verde salad (vg) 13.00
Whitstable Bay batter, pea purée, tartare sauce, lemon, chips** Chipotle cauliflower, pickled red onion & orange
Sussex farms 120z chargrilled pork chop 16.00 Chicken parmigiana 18.00
Parmentier potatoes, buttered green beans & wilted spinach, wild Stuffed with mozzarella, parmesan crumb, dauphinoise potato,
mushroom sauce. tenderstem broccoli, basil & tomato sauce
King prawn & cherry tomato Tagliolini pasta 17.00 Pan seared salmon fillet 21.00
Green pasta, white wine, garlic, lemon crumb, parsley & Parmesan sauce With creamy lobster sauce, buttered new potatoes, green beans,
1/2 chicken marinated in Jerk spice 16.50 samphire, peanut & shrimp butter
Skin on fries & coleslaw Chicken Caesar salad 17.50
Grilled halloumi, vegetable & pineapple skewer (v) 14.00 Lemon, garlic & herb chicken breast, baby gem lettuce, bacon lardons,
Loaded fries & firecracker sauce marinated anchovies, Parmesan, croutons & Caesar dressing
Roasted chicken breast & a Waldorf style salad 14.00 Steak shin & Bishops Finger ale pie 15.95

Baby gem leaves, celeriac strips, black grapes, apple & candied walnuts,
in a creamy light lemon, chive & mustard dressing

Mash potato, Chantenay carrots, wilted spinach, green beans & beef
gravy

30 day aged Rib-eye steak 28.00
Thyme & garlic glazed tomato, pink peppercorn, shallot & garlic butter,
mix salad, pickled red onions & chips

PICK YOUR SAUCE: Peppercorn sauce |

ADD ON
Agave glazed Halloumi (v) 5.50 Pan fried lemon & thyme Chicken breast - add on 7.00
Roasted plant-based breast & a vegan Waldolf style
salad (vg) 14.00
Baby gem leaves, celeriac strips, black grapes, apple & candied walnuts,
creamy light lemon, chive & mustard dressing
BURGERS
Our burgers are presented in a toasted bun. Our beef burgers are made from 100% British steak.
Beef burger 16.50 Plant-based burger (vg) 14.00

Cheddar cheese, pickle, mayonnaise, Kentish tomato chutney, red onions,
seeded bun & chips

Crispy chicken burger 16.00
Gochujang BBQ sauce, gem lettuce, beef tomato, garlic aioli, seeded
burger bun & chips

Vegan mayo, spicy satay carrot salad, pickle, gem lettuce, beef tomato,
seeded bun & chips

ADD A TOPPING: Streaky bacon1.50 | Jalapefios (vg)1.50 |
Whitstable Bay beer battered onion rings (vg) 1.50 |

SANDWICHES
Freshly made to order on white or granary bread (Unless otherwise stated).
Toasted chicken & bacon club sandwich 12.50 Whitstable Bay beer battered Haddock fish finger 12.00
Avocado, tomato, mayonnaise & chips sandwich '
Prawn & Marie Rose - White bread 9.50 Tomato, rocket, tartare sauce & chips
shredded lettuce, Marie Rose dressing and chips Ploughman’s cheddar cheese sandwich (v) 8.00
Hand carved ham & tomato sandwich 9.00 1698 ale & onion chutney, watercress, sliced apple & chips

Rocket leaves, 1698 ale & onion chutney, chips

Please scan the QR code using your phone camera to view calorie information. For groups of six people or more, where table service is provided, a
discretionary service charge of 10% will be added to the bill. For groups of less than six people, an option to add a tip will be given when you pay. Tips are shared
by all members of our team here. All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not
include all ingredients. If you have a food allergy or intolerance, please let us know in advance. Other options may be available - please ask in-house about your
dietary requirements. Fish dishes may contain bones. All weights are approximate uncooked. Menu subject to availability / change. Please note that due to the
nature of cooking our deep-fried products, we cannot guarantee they're free from cross contamination with other allergens. Wheat and gluten ingredients which
are deep fried will use the same fryers in our kitchens as dishes not containing these ingredients - there may be risk of cross contamination which may therefore
affect extremely sensitive sufferers. If you are unsure which of our products go through the deep fryer please ask a member of staff. Please scan the QR code using
your phone camera to view calorie information. ** Due to daily markets maybe substituted with cod. {V) = Vegetarian (VG) = Vegan. Adults need around
2000 kcal a day

Allergen/Calorie Info



Follow us @shipandtrades

SIDES
Bowl of house chips (vg) 5.00 Green leaf & herb salad (vg) 4.00
Whitstable Bay beer battered onion rings (vg) 4.00 Lemon oil
Pan fried tenderstem broccoli (vg) 5.00 Caesar wedge ) , ) 4.00
Chilli, soy & crispy onions Baby gem wedges, Caesar dressing & crispy onions
Garlic bread (v) 4.00 Loaded chips , , , , 7.00
Sourdough baguette, parsley & garlic butter Crispy bacon, chillies, spring onions, crispy onions, Cheddar cheese,

mozzarella, BBQ & baconnaise sauces

Creekside Coffee
Try our delicious new Arabica coffee blend, created exclusively for us by fellow Kent- based d dent family busi John Street Beverage. The coffee beans are

Rainforest Alliance-certified, sourced from the reg of Brazil, Guat Eth:opm and Colombia, and all packaging is fully recyclable.
Baked Alaska 9.00 FY psy Tart 8.00
Strawberry ripple ice cream coated in a rich meringue coating Chantilly vanilla cream, chocolate shards, Seasonal berries
Clock House Farm strawberry & cherry Eton mess (v) 8.50 Blackcurrant delice (vg) 8.00
Raspberry purée, strawberries & Morello cherries Biscuit base, blackcurrant mousse, chocolate ice cream & hazelnut brittle
Belgian waffle (v) 7.00 Black forest sundae (v) 10.50
Honeycomb ice cream, chocolate ice cream, caramelised banana, Chocolate & vanilla ice cream, cherry brandy sauce, morello cherries,
shortbread crumb & chocolate sauce brownie pieces, Chantilly cream & chocolate wafer

ICE CREAM & SORBET

Price per scoop

Chocolate ice cream (v) 2.00 Vanilla ice cream (v) 2.00
Chocolate wafer biscuit tube Chocolate wafer biscuit tube
Strawberry ripple 2.00

Please scan the QR code using your phone camera to view calorie information. For groups of six people or more, where table service is provided, a
discretionary service charge of 10% will be added to the bill. For groups of less than six people, an option to add a tip will be given when you pay. Tips are shared
by all members of our team here. All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not
include all ingredients. If you have a food allergy or intolerance, please let us know in advance. Other options may be available - please ask in-house about your
dietary requirements. Fish dishes may contain bones. All weights are approximate uncooked. Menu subject to availability / change. Please note that due to the
nature of cooking our deep-fried products, we cannot guarantee they're free from cross contamination with other allergens. Wheat and gluten ingredients which
are deep fried will use the same fryers in our kitchens as dishes not containing these ingredients - there may be risk of cross contamination which may therefore
affect extremely sensitive sufferers. If you are unsure which of our products go through the deep fryer please ask a member of staff. Please scan the QR code using
your phone camera to view calorie information. ** Due to daily markets maybe substituted with cod. {V) = Vegetarian (VG) = Vegan. Adults need around
2000 kcal a day

Allergen/Calorie Info



