
 

SHIP INN COCKWOOD CHRISTMAS MENU 2017 

£18.95 

STARTERS 

Celeriac, Apple and Stilton Soup with Crusty Roll 
A creamy winter soup with sweet apples and the tang of creamy stilton 

Chicken and Mushroom Pate with Chutney 
A smooth pate blended with herbs, served with our own recipe chutney 

Baked Figs with Goats Cheese and a Balsamic and Honey Dressing 
Sweet figs and creamy goats’ cheese baked until soft and melting 

Classic Prawn Cocktail with Marie Rose Sauce 

A perfect match of lettuce, prawns and tangy sauce 

MAIN COURSES 

Roast Breast of West Country Turkey 
Served with Pigs in Blankets and Chestnut Stuffing 

Roast Fillet Pork with Cranberry and Madeira Gravy 
Tender pork fillet with a herbed mushroom stuffing, wrapped in bacon. 

Braised Pepper Steak in Red Wine 
Tender slices of peppered beef, slow cooked and finished with crème fraiche 

Baked Hake with Bay, Lemon and Onion 

Fillet of Hake baked on a bed of confit onions and lemon, 

 with a white wine sauce 

Spiced Butternut Squash, Spinach, Cranberry and Nut Parcel 
A delicious filling of spicy squash, wilted spinach, nuts and cranberries layered with creamed 

chickpeas in a crisp filo parcel 

All served with Roasted Potatoes, Honeyed Parsnips,  

Creamed Brussel Sprouts, Braised Red Cabbage and Carrots 

DESSERTS 

Christmas- Pudding with Brandy Sauce 
A rich fruit filled pudding made from our family recipe 

Baked Lemon Sponge with Lemon Butter Sauce 
A very light, fresh and lemony pudding with a zingy lemon sauce, great with ice-cream 

Crème Brulée  
A delicious, set custard with a crunchy sugar top 

Chocolate Truffle with Cherry Compote and Biscotti Biscuit 

An indulgent rich chocolate pudding with sharp cherries and a crunchy biscuit 

Selection of Cheese with Biscuits, Celery and Grapes 
Mature cheddar, stilton and brie 



 

 All dishes on this menu are made in our kitchen using fresh locally sourced 

ingredients. 

Any food allergies or intolerances may be catered for please make  

 

us aware when making a booking. 

 

Our Christmas Puddings are available to buy please  

500 gram pudding  £ 

 

A deposit of £5.00 per person for tables of 8 persons or above, non-refundable 

if cancelled within a week of the booking 


