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

Main with fries £29.95 
Baked Goat’s cheese with honey dressing, mixed leaves, walnut pieces and peppers  £10.95 

Slow cooked lamb shoulder with harissa on a grilled Tortilla wrap with minted yogurt 
and pickled chilli 

£11.95 

Broccoli and stilton soup with artisan bread £9.45 

Chicken liver pâté, red onion marmalade and artisan toast £9.95 
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 
Hot smoked salmon salad with red onion, cucumber, peppers, feta, olives and parsley 
vinaigrette 

£22.50 

Fish of the day with grilled peppers, courgette, red onions, fries and chimichurri 
sauce. 

                  £30.95 

Seafood tagliatelle with prawns, clams, crayfish, chorizo, white wine and garlic butter 
sauce 

£27.95 

 
 
 

Sunday Roast 
Roast leg of Kentish lamb £28.95 
Roast local grass-fed sirloin of beef £27.95 
Roast Sussex loin of pork £26.95 
Roast chicken supreme with creamy mushroom sauce £25.95 
Vegetarian roast Veg only £11.95 

With halloumi £16.95 
Children’s roast £13.95 
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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 
Baileys cheesecake 

Hazelnut and apricot tart with pouring cream and orange sauce 

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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