MENU

BAR SNACKS SIDES
3.50 EAcH SKIN ON FRIES 4.00

CHILLI PEANUTS F & von) CHUNKY CHIPS 4.00

SALTED PRETZELS wvon
BBQ CRUNCHY CORN @ & ven ORI BN o) <ol

MIXED OLIVES @r & von COLESLAW 3.00
SALT AND PEPPER CASHEWS HOUSE SALAD 4.00
NIBBLES

H%

We suggest a minimum of 3 plates for sharing

IFor4.00 / 3Forll.OO / 5For18.00

CRISPY PORK BELLY BITES TEMPURA VEGETABLES @cr&von
Cider apple puree, crackling Chilli jam
KOREAN BBQ BREADED CHICKEN HARISSA FALAFEL o)

SWITCH TO CURIOUS VEGAN CHICKEN (VGN)

Smoked paprika, tzatziki

TOMATO & MOZZARELLA ARANCINI o)
Toasted pine nufs, pesto, rocket

Spring onions, sesame seeds

SPICY CHORIZO ©n

Red wine glaze

SHARERS LOADED FRIES
——— ———
FLATBREADS 10.00 CHILLI KICK r 7.00

2 For 15.00 Sweet chilli, aioli, chorizo, jalapefios
VIETNAMESE cr 8.00
Crispy pork belly,hoisin, sriracha, garlic & lime mayo,

peanuts and coriander

All served on a base of tomato and oregano sauce
MOZZARELLA, SUNDRIED TOMATO, BASIL (vc)
ROASTED RED PEPPER, CHORIZO, MOZZARELLA

ROASTED RED ONION, GOAT’S CHEESE, JERK ©r) 7.00
SPINACH, BALSAMIC GLAZE (vc) Jerk chicken, spring onion, crispy onions and fresh chilli
BBQ CHICKEN, SWEETCORN, PEPPERS
' ' TRUFFLE ©cravc) 6.00
o Parmesan, truffle oil and chive
CRISPY CHICKEN WINGS cr 9.00
Sriracha, Maple BBQ, Blue cheese sauce KATSU cr 8.00
CAJUN NACHOS ORANDE Io-oo SWITCH TO CURIOUS VEGAN CHICKEN (VGN)
Handmade Cajun nachos, jalapefios, melted cheddar Katsu sauce, grilled chicken, spring onions, chilli,
cheese, salsa, guacamole, sour cream fresh parsley and sesame seeds
ADD GRILLED CHICKEN 4.50
OVEN BAKED CAMEMBERT (VG & GFA) |5-°0 PLEASE SPEAK TO A MEMBER OF STAFF ABOUT ANY ALLERCY CONCERNS

GF - GLUTEN FREE | GFA - GLUTEN FREE OPTION AVAILABLE
VG - VEGETARIAN | VGN - VEGAN

Chilli and lime oil, toasted bread, chilli jam

WHY LIMIT HAPPY
TO AN HOUR?

LOVE TO PARTY?

Ask us about venue hire

2 for | classic cocktails 4-8pm every day or visit the website for details

and ALL DAY Saturday!

THESHIPMANSNORTHAMPTON.CO.UK

SHIPMANS

EST. 1790




KOREAN BBQ PORK BELLY
BAO BUNS 9.00
Pickled red cabbage, crispy onions, coriander

SALT COD FRITTERS ©r 7.50
Potato crisp, jalapefio tartar sauce

TACOS

FISH Breaded Red Mullet, Sriracha mayonnaise,
lime, mixed leaves 9.00

STEAK Sirloin steak, chimichurri sauce, pickled
shallots, mixed leaves 10.00

MIXED One of each taco 9.50

SMALL PLATES
>

SPICY CHORIZO CROQUETTES 7.50

Tomato and olive salsa, mixed leaves

3 CLASSIC BEEF BURGER SLIDERS 10.00
Loz beef patties, monterey jack cheese,
gherkins, fried onions

VEGETABLE GYOZAS ccn 7.00
Cirispy chilli oil, salted edamame beans

CALAMARI STRIPS ©~» 8.00
Lemon and thyme mayonnaise

BRAISED BABY CARROTS ) 8.00

Roasted corn ribs, paprika mayo

SKEWERS

—
|l For7.00/ 2For 13.00 / 3 For 17.00

All served with 2 skewers, salad, pickled red cabbage

PRAWN AND CHORIZO «cn

Paprika, red wine glaze

BBQ SHICKEN wcn
Beetroot bacon, maple glaze

CRISPY PORK BELLY
Sriracha, crispy onions

JERK CHICKEN @©n
Pineapple and ginger glaze, spring onion, fresh chilli

GRILLED MEDITERRANEAN
VEGETABLES o

Tomato & herb sauce

DESSERT COCKTAILS
>

ESPRESSO MARTINI 9.50
Finlandia vodka, Kahlua coffee liqueur,
sugar syrup and espresso
SALTED CARAMEL FLAT WHITE MARTINI 9.50
Finlandia vodka, Kahlua coffee liqueur,
Baileys, espresso and salted caramel syrup

LEMON CHEESECAKE 10.00

Bombay Citron Press, Limoncello, Lemon Curd
& Lemon Juice, Gingerbread Syrup and Crushed Biscuits

PLATTERS
>

All served with salted fries and slaw

Recommended to share between 2 people

SHIPMANS PLATTER 25.00
Pork belly bites, red mullet tacos, tempura vegetables,
vegetable gyozas, Korean BBQ Chicken Strips
FISH PLATTER 28.00
Calamari strips, salt cod fritters, red mullet tacos,
prawns in red wine glaze

MEAT PLATTER 28.00

Pork belly bao buns, Chorizo croquettes,

jerk chicken skewers, beef burger sliders

VEGGIE PLATTER () 25.00
Mediterranean vegetable skewers, vegetable gyozas,
braised baby carrofs, harissa falafel

WHAT’S FOOD WITHOUT A LITTLE DRINK?

Speak to staff about drinks packages on offer with our platters!

DESSERTS
>

CHOCOLATE BROWNIE 7.00

Vanilla ice cream

CHURROS 7.00
Cinnamon sugar, hazelnut chocolate sauce

BAKLAVA 7.00
Layered filo pastry, sugar syrup, walnut and pistachios

BECOME A
COCKTAIL MASTER

Shake up your evening with our
cocktail masterclass! Book online today.

THESHIPMANSNORTHAMPTON.CO.UK

‘TIS SOON THE SEASON | -
TO BE JOLLY! T

Celebrate the Christmas season with friends,
family or colleagues here at Shipmans.

e
/l\
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