LUNCH MENU
available Tuesday – Saturday (last orders 2.15)

TO SHARE
Antipasto board; parma ham, olives, chorizo,
prawns, smoked salmon and eggs with fresh
crusty bread. £10.00
12” Stone baked flat bread with dips, hummus,
guacamole and garlic mayo (v). £7.25
Italian olives marinated with garlic, chilli and
citrus fruits (v). £3.25

OTHER DISHES
Paté of the day; with red onion chutney and
toasted bread. £6.75
Chef’s home-made soup of the day served with
olive oil croutons and ciabatta bread (v). £5.45
Spanish omelette; mixed pepper, onions, tomatoes
and diced potato with salad garnish. £9.25
Light bite deep fried cod; in a crispy beer batter with
fries, peas and homemade tartar sauce. £9.50

STARTERS

Spaghetti Bolognese; traditional dish with minced
beef and pork, onions and mushrooms. £8.95

Wild mixed mushrooms; creamy garlic sauce
with ciabatta bread (v). £6.25

The Ferryboat ploughman’s: a selection of three
cheeses with ham, chutney ciabatta bread and
crisps. £9.00

Avocado anacapri; fanned avocado dressed with
prawns and smoked salmon. – (this dish can also
be served as a vegetarian option) (v) £8.35

Old English sausages; selection of mixed vegetables.
mash potato, onion rings, red wine jus. £9.00

Deep fried whitebait; dusted with paprika and
served with salad garnish and tartar sauce. £7.50

Chicken stroganoff; served with mushrooms, sliced
onions, brandy and red wine cream sauce and
arborio rice. £9.75

Toasted French goats cheese; on a bed of mixed
leaves with sun-dried Mediterranean tomatoes,
diced beetroot, balsamic dressing. (v) £7.00

Breaded scampi; deep fried and served with fries,
peas and homemade tartar sauce. £9.00

FILLED CIABATTA’S

Lambs liver; with bacon, onions, smooth mashed
potato with herbs, selection of vegetables. £9.35

All priced at £8.00 each and served with crisps and
salad garnish (fries in place of crisps, add 55p.)

Eggs a-la-ferryboat two poached eggs on a toasted
muffin with either ham, smoked salmon topped with
hollandaise sauce served with fries. Spinach
available as a vegetarian option (v). £9.25

Egg mayonnaise (v)
Smoked salmon with avocado and marie rose
sauce.
Cheddar and mozzarella cheese, with mayo and
mixed finely chopped onions (v).
Tuna with mayonnaise and sweetcorn.
Salad prawns with marie rose sauce.

Home-made lasagne; layers of pasta with a rich
tomato beef, béchamel sauce, salad garnish. £9.35

English cured gammon; a generous steak served
with egg, chips, garden peas, salad garnish. £14.25
Greens’ Ferryboat steak burger; served in a seeded
bun with mayonnaise, red onion, pickled cucumber,
beef tomato, crispy bacon, melted cheddar or blue
cheese, salad, chips & tomato chutney. £13.50
Baked aubergines; tomatoes, onions, garlic and
mozzarella cheese, salad garnish. (v) £12.90
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PASTA
Ravioli; pasta shells filled with mushrooms,
served with a tomato, basil, and pesto cream
sauce. (v) £10.00
Spaghetti Bolognese; traditional dish with
minced beef, pork, onions & mushrooms. £8.95

SALADS
Cajun chicken and mango salad; strips of
chicken breast dusted with cajun seasoning on a
bed of mixed leaves, with slices of mango,
peppers, tomatoes olives with a chive and sour
cream dressing on the side. £13.00
Chicken caesar salad; grilled strips of chicken
breast on a bed of mixed salad leaves with
crispy bacon, anchovies, parmesan flakes, eggs
and croutons, side of caesar dressing. £13.00
Baked goats cheese salad; a generous portion
of cheese with balsamic dressing served with
mixed salad leaves with croutons, sundried
tomatoes in olive oil, diced beetroot.(v) £12.95

SIDE DISHES
Tomato, onion and basil salad.(v) £2.55
Mixed salad leaves with tomato, cucumber,
mixed diced peppers, onions with vinaigrette
dressing served on the side.(v) £2.60
Green salad leaves with cucumber, avocado
green diced peppers, green beans with
vinaigrette dressing on the side.(v) £2.60
Portion of chips. £2.60
Portion of classic coleslaw salad. £1.95
Fresh crusty bread with butter. £1.65

PIZZAS
Home-made stone baked Italian style
pizza
Spicy meat master; tomato, spicy pork, cajun chicken,
pepperoni, diced ham, chilli, with cheddar and
mozzarella cheese. £11.00
American hot; tomato, pepperoni, cheddar and
mozzarella cheese, jalapenos, chilli flakes and
Oregano. £11.00
Napolitana; tomato, cheddar and mozzarella cheese
with anchovies, capers and olives. £10.25
Quattro formagio; topped with dolcelatte, cheddar
mozzarella and parmesan cheese. (v) £10.85
Diavola; tomato, cheddar and mozzarella cheese
topped with salami and pepperoni sausage. £10.85
Hawaiian; tomato, prosciutto ham, pineapple,
cheddar and mozzarella cheese. £9.75
Margherita; tomato, oregano cheddar and mozzarella
cheese. (v) £9.25
Vegetariana; tomato, mozzarella with mixed
vegetables and herbs. (v) £10.65
Additional toppings:- pepperoni, chorizo, ham, onions,
peppers, chicken, jalapenos, olives, mushrooms or blue
cheese £1.00 each

SPECIALS BOARD
Please see our daily specials board for other
available dishes
Our dishes are freshly prepared and cooked to
order, at busy times we kindly ask for your patience.
All prices are inclusive of VAT. All items are subject to
availability, A discretionary 10% service charge will be added to
all parties of eight (8) or more dining, including children. Some
fish dishes may contain bones. All stated weights and sizes are
approximate and uncooked. (V) These items are suitable for
vegetarians.
If you need to know about allergens in our food, please ask a
member of staff before ordering.
Whilst we take every care to preserve the integrity of our
vegetarian and allergen free dishes, we advise that these
products are handled in a multi kitchen environment.
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