~Lunch Menu~

Soup of the Day:~ $3.50 Bowl

Catch of the Day
~Market Price

Half Sandwich with Soup
. —Sandwich of the day served with-a cup of soup ~$7.95

Mixed Green Salad

A colorful assortment of-mixed greens tossed with our own white balsamic herb
vinaigrette ~ Small: $3.95 Large : $6.95
Add chicken breast $3.95

Spinach Salad

Spinach leaves served with grape tomatoes, red onions, sliced mushrooms,
crumbled feta cheese and toasted pine nuts, dressed with a creamy Dijon vinaigrette ~

Small $4.95 Large $7.95

Penny Lane Salad

Chopped green leaf lettuce with five bean salad, roasted garlic, diced walnuts and

crumbled goat cheese and a vidalia vinaigrette ~ $7.95

BLT

Bacon, lettuce, tomato and mayonnaise on grilled whole wheat ~$7.95

Crab Cake Sandwich
Chesapeake-style crab meat patty on multi-grain bread with cocktail sauce. ~$12.95

The Simple Sandwich
Choose light tuna salad, chicken, or thinly sliced top sirloin on grilled wheat bread with

mayo, greens, and tomato. $7.95

Make the Simple Sandwich an open faced melt with Swiss or Cheddar for $8 .95
or Stilton for $9.95

Beer Battered Artichoke Hearts
Spanish artichoke hearts served with horseradish remoulade, garnished

with garden greens and a side of Dijon vinaigrette dipping sauce ~ $7.95




Stilton Skins
Deep-fried Idaho potato skins topped with crumbled organic English Stilton cheese and
bacon ~ $8.95 Also available with Cheddar Cheese

Scotch Egg and Piccalilli
A hard-boiled egg wrapped in our own homemade sausage, served cold on a bed of mixed
greens, with a side of finely diced crisp vegetables pickled
in a tangy mustard sauce. An English pub favorite! ~ $7.95

British Sampler
A selection Scotch Egg and Piccalilli, Cheese & Onion pie, Tiddy Oggie and Sausage Roll
served with traditional HP sauce. It’s enough to share ~$13.95

Winstanley’s Fish & Chips
Tender white fish fillets beer-battered and deep-fried until golden. Served with English-cut
chips. One piece ~ $9.95 Two pieces ~ $13.95

Shepherd’s Pie (Cottage Pie Really!!)
Sautéed lean grass-fed ground beef and diced onions in a seasoned beef gravy.
Topped with mashed potatoes and melted Cheddar cheese ~ $13.50

Tiddy Oggie
The Royal Navy’s version of a Cornish Pasty: A pocket of flaky pastry filled with grass-fed

ground beef, diced carrots, turnips, potatoes and onions.
Served with a side of English chips ~ $11.95

Lancashire Cheese and Onion Pie

Coarsely diced fresh tomatoes, potatoes, Spanish onions and Cheddar cheese, baked
between two layers of our own savory pie crust ~ $12.95

Vegan Shepherd’s Pie

I Roasted mixed vegetables, five bean salad, and tomato bruschetta, topped with mashed I
potatoes, vegetable gravy, served and julienne garnish~ $12.95

The Ship’s Famous Hot Wings
A pound of hormone/antibiotic-free meaty chicken wings, deep-fried until crisp and tossed
in our special hot sauce. Served with raw veggie sticks and blue cheese dip ~ $10.95

Galley Burger
A classic 8 oz grass-fed beef burger served on a fresh bun with lettuce, tomatoes, red

onions and a side of fresh cut English chips ~ $10.75 Toppings 50 cents extra.




~STARTERS & DISHES TO SHARE~

Mixed Green Salad
A colorful assortment of garden-fresh salad greens tossed

with our own balsamic herb vinaigrette ~ $ 6.95

Add a small mixed greens salad with your purchase of an entree for just $3.95

Add on grilled chicken breast $3.50

Spinach Salad
Spinach served with grape tomatoes, red onions, sliced mushrooms,
crumbled feta cheese and toasted pine nuts, dressed
with a creamy Dijon vinaigrette ~ $7.95

Add a small spinach salad with your purchase of an entree for just $4.95

Penny Lane Salad
Chopped green leaf lettuce with five bean salad, roasted garlic, diced walnuts and
crumbled goat cheese and a vidalia vinaigrette ~ $7.95

Scotch Egg and Piccalilli
A hard boiled egg wrapped in our own homemade sausage, served cold on

a bed of mixed greens, with sides of hot sauce and tangy pickled vegetables.
An English pub favorite ~ $7.95

Beer-Battered Artichoke Hearts
Spanish artichoke hearts served with horseradish remoulade, garnished
with garden greens and a side of Dijon vinaigrette dipping sauce ~ $7.95

Stilton Skins
Deep-fried Idaho potato skins topped with crumbled organic
Stilton cheese and bacon ~ $8.95

British Sampler
Our British savories: Scotch Egg and Piccalilli, Cheese & Onion pie,
Tiddy Oggie and Sausage Roll served with traditional HP sauce ~$13.95

Ribbon Fries

Fresh potato spirals sprinkled with Cajun seasoning for a zesty taste. ~$6.95

Not So British Nachos

A mound of crisp corn tortilla chips topped with seasoned grass-fed ground beef,
salsa and sliced jalapefios. Smothered with melted Cheddar cheese

and a side of sour cream ~ $11.95 Guacamole just §1.50

18 % gratuity is added automatically for parties of 7 or more.




~MAIN COURSE~

Eastern Shore Crab Cakes

Chesapeake-style crab patties served with our house rice blend and your choice of

tartar or cocktail sauce.

One piece ~ $12.50 Two pieces ~ $20.50 Three pieces ~ $24.95

*Top Sirloin with Yorkshire Pudding

Grass-fed top sirloin, served with our house brown gravy,
daily vegetables, and mashed potatoes Because we slow roast our top sirloin for

tenderness and lightly grill cuts to temperature, rare cuts are not possible. Please tell

your server if you would like it “more than medium” or ‘“less than medium” ~ $19.95

*Crosby Steak and Mushroom Pie

Slow-cooked tender cubes of grass-fed Australian top sirloin in a rich brown gravy

with button mushrooms and Spanish onions. Topped with a puff pastry ~ $17.95

Winstanley’s Fish & Chips
Beer-battered and deep-fried white fish filets served with English-cut chips

and a traditional side of “mushy peas”.

One piece ~ $10.50 Two pieces ~ $14.25 Three pieces ~ $18.25

Vegan Shepherd’s Pie

Roasted mixed vegetables, five bean salad, and tomato bruschetta, topped with

mashed potatoes, vegetable gravy, and served with julienne garnish~ $12.95

Lancashire Cheese and Onion Pie

I Coarsely diced fresh tomatoes, potatoes, Spanish onions and a blend of cheeses baked

between two layers of our own savory pie crust ~ $13.95

* Indicates hormone / anti-biotic-free or grass-fed ingredients

We have made a commitment to developing menu items that use grass-fed beef, hormone-free
or organic chicken, ecologically sustainable fish, and locally grown produce.




*Shepherd’s Pie (Cottage Pie Really!!)

Sautéed grass-fed lean ground beef and diced onions in a seasoned beef gravy. Topped

with mashed potatoes and melted Cheddar cheese ~ $13.95
* Indian Chicken Curry

Cubes of light and dark organic, free range chicken meat simmered with red onions,
tomatoes and okra in a mild but richly flavored curry sauce.
Served with whole grains and chutney ~ $14.95

~PUB GRUB~

* Tiddy Oggie
The Royal Navy’s version of a Cornish Pasty. A pocket of flaky pastry
filled with ground beef, diced carrots, turnips, potatoes and onions,
served with a side of English chips ~ $11.95

*Orange Sesame Chicken Wrap

Chicken breast with a sesame orange glaze in a herb tortilla wrap with and lettuce and
tomato. Served with fries~ $8.95

Fish Wrap
Our catch of the day served in a grilled tortilla with a side of fries.

When possible, we procure wild caught fish from sustainable sources. ~Market Price

Sausage Roll
A British favorite: mildly spiced, pork sausage baked
in blanket of puff pastry. Served with a side of English “chips and veg’ ~ $9.75

*Galley Burger

A classic 8 oz grass-fed beef burger served on a fresh brioche bun with lettuce,

tomatoes, red onions and a side of fresh cut English chips. Please note, due to the
quality of our beef, our burgers hold their pink color through medium well. ~ $10.95
Toppings 50 cents extra.

Cheesy Fries
English-chips topped with Cheddar cheese and a side of ranch dressing ~ $5.95

W The Ship’s Buffalo Chicken
Meaty chicken wings (8 pc) ~ $10.95
Chicken tenders with dipping sauce~ Small $ Large $10.95

All items served with celery, carrots, and blue cheese dip




	Lunch Menu
	Dinner Menu Spring 2010

