
  

please advise us of any allergies or intolerances 
Instagram @ferry_inn   www.oxneyferry.com   01233 758 246 

  

Starters 
Scallops, cauliflower purée, chorizo crumb and pickled mooli Starter £14.95 

Main with fries £29.95 
Smoked haddock rarebit with wilted spinach and new potatoes  £11.95 

Broccoli and stilton soup with artisan bread £9.45 

Chicken liver pâté, red onion marmalade and artisan toast £9.95 
Baked goat’s cheese with honey dressing, mixed leaves, walnuts and red peppers (V) £10.95 
Ferry Inn classic prawn cocktail with a shell-on king prawn, brown bread and butter £11.95 
Baked Camembert infused with rosemary, red onion marmalade, toast and salad leaves £10.95 
Charcuterie board – selection of locally produced Italian and Spanish-style cured meats, 
Gouda cheese, sun-dried tomatoes, olives and artisan bread 

For one £9.45 
For two £17.95 

 

 

Specials 

Moules Marinière – in a creamy onion, garlic and parsley sauce with garlic bread and fries £22.50 
Dungeness lemon sole fillet, grilled peppers, courgette & red onions, fries and chimichurri sauce £28.95  
Creamy butter chicken curry with aromatic basmati rice  £22.95 

 

 

Mains 

Romney Marsh lamb rump, honey roasted carrots, peas, crispy kale, new potatoes & lamb jus £27.95 
Marinated pork chop, chargrilled sweetheart cabbage, crispy bacon crumb, carrot purée, red wine 
jus and beef dripping hand-cut chips 

£25.95 

Chicken ballotine stuffed with mozzarella, parmesan and thyme, served with celeriac purée, 
shitake mushrooms and creamy mushroom sauce                                                                 

£25.95 

Seafood tagliatelle with prawns, clams, crayfish tails, chorizo, white wine and garlic butter sauce. £27.95 
12oz rib-eye steak £35.95 
10oz sirloin steak £33.95 
Our locally sourced steaks are 35-day matured and served with hand-cut chips, flat mushroom, cherry 
tomatoes, grilled asparagus and a choice of peppercorn sauce, blue cheese sauce or garlic butter 

 

 

 

 

http://www.oxneyferry.com/


  

please advise us of any allergies or intolerances 
Instagram @ferry_inn   www.oxneyferry.com   01233 758 246 

 

Salads 

Hot smoked salmon salad with red onion, cucumber, peppers, feta, olives and parsley vinaigrette £26.95 

Chicken Caesar salad served with garlic croutons and parmesan shavings £20.95 
 

Ferry Classics 
Ferry Inn prime steak and chorizo burger in a toasted tortilla with spicy tomato and caramelised 
onion chutney, cheddar and Applewood cheese, cheese slaw, hand-cut chips, grilled corn & salad 

£17.95 

Pie of the day with seasonal vegetables and mashed potatoes or chips £17.95 

Crispy battered haddock, beef dripping hand-cut chips, peas and tartare sauce £18.45 

Chargrilled halloumi burger in a pretzel bun with baby gem, avocado, chipotle mayo and sweet 
potato fries (V) 

£16.95 

Roasted cauliflower steak with green lentil curry and pickled salsify £16.95 
 

Sides 
Bread and butter £4.50 | Bread and olive oil £6.50 | Bread, olives and olive oil £8.50  

Beef dripping hand-cut chips or fries £4.25 | Beef dripping hand-cut chips/fries with cheese £5.25 
Sweet potato fries £6.00 | House salad £6.50 | Seasonal vegetables £5.50 

 

 

Desserts £8.45 
Orange baked custard with dark chocolate sauce and a nutty Italian biscotti 

French apple cake with Madagascan ice cream 

Treacle tart with double cream 

Triple chocolate brownie with vanilla ice cream and dark chocolate sauce 

Sticky toffee pudding with double cream 

Vegan meringue, mixed berry compôte, coconut flakes, nuts and seed granola 

Salcombe Dairy ice cream – vanilla | chocolate | mint choc chip | pistachio | strawberry 

Sorbet – raspberry | mango 

Cheeseboard – Kentish blue, mature Gouda, Somerset Brie, apple, grapes, biscuits and quince jelly £13.95 
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