
Starters 

Red Lentil, Sweet Potato & Coconut Soup 

Lightly spiced with cumin and coriander (v+) 

Salmon & Dill Tart 
Lemon & black pepper pastry filled with flakes of salmon 

Chicken Liver, Clementine and Cranberry Pate  

All the flavours of Christmas served with toasted ciabatta 

Mature Cheddar Soufflé with Apple & Cider chutney 

Our light fluffy twice baked soufflé with a chutney base (v) 

Main Course 

Roast Turkey with all the Trimmings 

Local Bronze Turkey breast meat served with stuffing and a pig in blanket 

Steak, Mushroom and Ale Pudding 

A traditional pudding filled with chunks of tender steak and served with a rich gravy 

Lemon & Basil Baked Cod 

Loin of cod baked in a parcel with lemon and basil 

Portobello Mushroom, Mascarpone & Red Onion Pie 

Crisp pastry filled with Portobello mushroom and red onion in a mascarpone sauce (v) 

All main courses served with braised red cabbage, creamed Brussel sprouts, carrots 

and roast potatoes. 

Dessert 

Christmas Pudding 

Our own recipe pudding served with clotted cream or brandy sauce 

Chocolate Torte 

A rich chocolate delight (v) 

Orchard Fruit Tartlet 

Artisan biscuit base with a baked apple & apricot compote decorated with a selection 

of apple, apricot, plum, peach, pear and cherry (v+) 

Sticky Toffee Pudding 

A dark sticky pudding served with toffee sauce (v) 

£22.00 per person 



This menu is available: everyday from 1st to 

24th December. 

Lunchtimes 12.00 until 2.30 pm 

Evenings 6.00 pm until 9.00 pm 

Booking essential. Pre-ordering is only necessary, for tables 

of 10 or more. 

Crackers included. 

Available for any number from 2 to 50 people. 

The Ship Inn 

Church Road 

Cockwood 

Exeter 

EX6 8NU 

 

 

Tel: 01626 890 373 

Email: shipinncockwood@gmail.com 

Www.shipinncockwood.co.uk 

For allergen information and special dietary 

requirements please ask a member of staff. 

(v) denotes suitable for vegetarians. 

(v+) denotes suitable for vegans. 


