The Ship Inn Menu
Welcome to The Ship Inn at Morwellham Quay. All our ingredients are sourced from our farm and local suppliers,
all of our dishes are prepared on site. Our beef comes from traditional rare breed North Devon cattle (Ruby Red).
Our pork comes from rare breed Saddle Back Sows.

Light Bites
In house assorted roasted Nuts £3.95 / In house marinated Olives with roasted garlic and sun
blushed tomatoes £3.95 / Bread & Dips selection of breads with garlic butter and roasted red
pepper houmous £5.95 / Bread & Oils selection of breads with olive oil, balsamic vinegar &
Cornish sea salt £5.95
STARTERS
Morwellham Pork Belly Bites confit and pan seared, simply served with apple chutney £7.95
Smoked Mackerel Pâté topped with pickled red onion, fresh radish, dill and tapioca cracker £8.95
Soup of the Day with fresh bread and butter £6.95
Morwellham Cider Battered Broccoli with a smoked paprika and curry sauce topped with fresh
coriander cress £ 6.95
MAINS
Mozzarella Salad with roasted cherry tomatoes, basil yoghurt and olive crumble £9.95
Green Pesto Fusilli Pasta topped with toasted pine nuts, parmesan and basil £10.95
Beef Lasagne minced beef , Mediterranean vegetables , rich red wine and tomato sauce, served
with garlic bread £12.95
Deboned Pork Chop Surf & Turf grilled pork chop topped with king prawns and a creamy
North Devon crab sauce with sautéed baby potatoes, samphire and crackling £16.95
8oz Dry Aged Sirloin Steak served on sautéed spinach, asparagus, cherry tomato and spring
garlic, topped with parsley butter and served with homemade chips £22.95 *add sauce choice of
peppercorn or gravy £1.95
Morwellham Pork Sausages £ Creamy Mash served with roasted red onion pure, sugar
snaps and gravy £13.95
River Fowey Mussels £14.95 pick your style...
Moules Marinière creamy white wine and parsley sauce, served with bread
Thai Style Mussels coconut, chili, ginger and coriander sauce, served with rice
BURGERS *any burger can be made naked and served on a fresh salad
The Ship Inn 8oz Beef Burger caramelized onions, smoked applewood cheddar, brioche bun,
lettuce and tomato. Served with chips and roasted garlic mayo £13.95
Beetroot Burger (VE) a blend of beetroot, lentils, chickpeas, topped with tomato chutney,
lettuce, houmous & chips, served in a white roll £12.95
For any allergen queries please ask a member of staff and we will endeavour to give
you the best advise.

Sides
Home made Chips £3.95 / Sautéed Asparagus with lemon and parsley £4.95 /
Fresh Salad with olive crumble and cherry tomatoes £3.95 / Garlic Bread £3.95 /
Bread & Butter £2.95

Desserts
Cheese Board for one £7.95 or for two £12.95
Sharphams semi-hard cheese, Devon Blue Stilton, Cornish Brie, crusty bread,
grapes, apple and homemade apple chutney

Rich Chocolate Brownie £6.95
Topped with warm toffee sauce & vanilla ice cream

All Vegan Brownie (VE) £6.95
Topped with mango sorbet

Chocolate Pot £6.95
topped with honeycomb crunch

Strawberry Cheesecake £7.95
served with poached and fresh strawberries, topped with lemon balm

A choice of two ice creams £4.50
Locally sourced farmer Tom’s ice cream, flavours include: Chocolate, Strawberry,
Vanilla, Honeycomb, Cookie Dough, Mint Choc Chip, Toffee Fudge
Sorbets: Raspberry , Mango or Lemon

For any allergen queries please ask a member of staff and we will endeavour to
give you the best advise.

