THE SHIP'S COMPANY & PUB & GALLEY

CAVENDISH'S LARGEST OUTDOOR PATIO!

GARDEN NAGHOS U $18
CORN CHIPS, GREEN PEPPER, CHERRY TONIATO, JALEPENOS,
BANANA PEPPERS, BLAGK OLIVES AND MELTED CHEESE
BLEND. SERVED WITH HOUSE SALSA & SOUR GREAA.

BBO CHIGKEN NAGHOS $22

CORN CHIPS, GREEN BELL PEPPERS, BB GHICKEN IN OUR
CHIPOTLE BBQ SAUGE AND MELTED CHEESE BLEND. SERVED
WITH HOUSE SALSA & SOUR CREANA.

PEI MMUSSELS G $T%
DELICIOUSLY STEAAED LOCAL MUSSELS.

GHIGKEN WINGS 510 $17
SEA SALT & PEPPER OR BBQ.

BUFFALO GAULIFLOWER WINGS U S14
CRISPY BATTERED CAULIFLOVER DRIZZLED WITH

FRANK'S REDHOT, SERVED WITH RANCH.
BACON WRAPPED SCALLOPS S17

TENDER ATLANTIC SCALLOPS WRAPPED iN OUR DELICIOUS

SMOKED BAGON.

SWEET POTATO FRIES U $9
PIPING HOT & GRISP SERVED WITH HOUSE DIP.

COGONUT SHRIP $13

CRUNGHY FRIED SHRIMP SERVED WITH THAI GHILI MAYO.

GREW LOAF |/ §8
gﬁﬁ:{& WARNI LOAF OF BREAD SIAOTHERED IN GARLIC

BAGON & CHEESE 513

SHIP GHOWDER

OUR CREANIY CHOWDER FILLED WITH SCALLOP, SHRINP,
CLANIS, MUSSELS, LOBSTER & GLASSIC VEGETABLES.
GUP $12 OR BOWUL $17

OUR GHOWDER IS MADE FRESH DAILY. AUAILABLE WHILE
GUANTITIES LASI.

GREANAY LOBSTER BRUSGHETTA DIP ST2
WITHOUT LOBSTER © $13

GORN RIBS ! 514
GRILLED SWEET AND CRISPY CORN SPEARS, DRIZZLED
IN GARLIC BUTTER AND PARMESAN GHEESE.

NO ANIMALS WERE HARIIED N THE
INAKING OF THIS DiSHE

VEGETARIAN VEGETARIAN OPTION

 GEUTEN FREE

ISLAND GREENS U 513

LOGAL GREENS, GCUGURIBER, TONIATO, GARROT,
PEAR, AND ROASTED SEEDS. SERVED WATH
HOUSE DRESSING.

CAESAR SALAD STb
THE GLASSIC! GRISP ROMAINE, BACON, PARMESAN
CHEESE, CROUTONS AND CREAMAY DRESSING.

BEET SALAD V 516

ISLAND GREENS, BEETS, SPICY GANDIED PECANS,
GOAT GHEESE, SHREDDED GARROT, TOMATO AND
PIGKLED ONION WITH MAPLE BALSAMMC VINAIGRETTE.

DECK HAND FSH TAGOS $18

SOFT SHELL TORTILLAS, CRISP BATTERED HADDOCK,
HOUSE GILANTRO LINIE GREMA, SALSA, ISLAND GREENS
AND CHERRY TOMATOES.

SPICY SHRINAP TAGOS 51/

SOFT SHELL TORTILLAS, GUACARAOLE, ISLAND GREENS,
SPICY CAJUN GRILLED SHRIMAP, GOOL GRISPY
CUCUNIBERS, TONIATO, HOUSE SEAFOOD SAUCE.

BUFFALO GAULIFLOWER WING TAGOS V 516

SOFT SHELL TORTILLAS, CRISPY BATTERED CAULIFLOVUER
DRIZZLED WITH FRANK'S REDHOT, ISLAND GREENS,
TOMATOES, CUCURBER, GREAMY TZATZIKI.

) GLUTEN FREE OPTION



ANY QUESTIONS ABOUTTHE ~  chEck out our Socias @) €

MENU? ASK OUR CREW!
WE me ﬂUR SHHP! COMPARY BURGER 10 $21
SEASONED ATLANTIC BEEF, TOASTED BRIOCHE
BUN, TOPPED WWITH SUMINIER SAVOURY BACON,
CHIPOTLE BBO PULLED PORK, APPLEWOOD SMIOKED
CHEDDAR, LETTUCE AND MAPLE MIAYO.
fﬁﬂfﬂfﬂﬁ,ﬁ"ﬁﬁﬁﬁzu HOUSE ggnﬁsﬂnﬁgﬁnﬁﬁg g?ﬁiﬁﬂﬁ%ﬂﬂﬁs TOASTED
MADE BEER BATTER, GREAMY COLESLAW AND BRIOCHE BUN, TOPPED WWITH BACON, LETTUCE, CHEESE,
HOUSE TARTAR. CHiPOTLE BBG SAUCE, AND A DRIZZLE OF HONEY.
CAPSIZED SCALLOP DOG $19 VEGGIE BURGER V/GFD $16

PAN-SEARED BUTTERY SCALLOPS, SERUED IN A SOFT AND SPIGY BLACK BEAN PATTY SERVED ON A TOASTED
SWIEET BRIOCHE BUN, WITH ISLAND GREENS, CRISP BAGON, BRIOCHE BUN, TOPPED WITH LETTUGE, CUCURABER &
DRIZZLED WITH OUR HOUSE MAPLE MMAYQ. TZATZIKI.

SHIPWRECKED SEAFOOD PIZIA $21
FLATBREAD, GARLIC AIOLI, SCALLOPS, SHRINIP,

LOBSTER AND BAGON TOPPED WITH PARMESAR. NEEP SEA PASTA $24

BAY SGALLOPS, SHRIMP, STEANIED MUSSELS AND
SEGOND MATES FiSH SANDWIGH $17 BACON IN CREAMY GARLIC SAUCE SERVED WWITH
OUR BEER BATTERED HADDOCK ON A TOASTED TOASTED GARLIC BREAD.
BRIOCHE BUN WITH ISLAND GREENS, CREAMY
COLESLAVU AND TARTAR SAUCE. LOBSTER MIAG & GHEESE 523

PEI LOBSTER, CHEESY & CREANY MACARONI,
SEAFOOD PLATTER S MARKET PRICE CRISP BREAD GRUNBS, SIMALL GARDEN GREENS,
Illlli]?l LBEBSETEgFB 'lllli!i ggg}] lelglllglﬁ %qn%gém! NI LOBSTER SERVED WITH TOASTED GARLIC BREAD.

: : CHICKEN PESTO ALFREDD V1) $21
Eﬁgﬁgfgﬂﬁﬁgm'ﬁ“’E“' AND FRESH ISLAND CHICKEN BREAST, GRILLED BUTTON MUSHROONS,
' CHERRY TOMATOES, TOSSED IN A CREANMY ALFREDO

SAIT COD AKD HADDOCK FISH CAKES $17 PESTO SAUCE, SPRINKLED YWUITH FRESH PARMESAR.

SALT COD AND HADDOCK FISH CAKES SERVED WiTH MUSTARD  SERUED WITH TOASTED GARLIC BREAD.
PICKLES AND CRUNCHY MUSTARD DIP. T

LOBSTER ROLL S NMARKET PRIGE MARINER'S CRISPY GHIGKEN SANDIICH St7

[SLAND LOBSTER IN A SOFT ROLL. GRISPY CHIGKEN ON A TOASTED BRIOGHE BUN.
TOPPED WITH LETTUCE, PICKLES & HOUSE MADE
CHIPOTLE MMAYQ.

CHICKEN CAESAR WRAP GF0 $16
GRILLED GHICKEN, FLOUR TORTILLA, BAGON,

CAESAR OR BEET $3 ROMAINE & CAESAR DRESSING.
SUVEET FRIES $3 ABANDON SHIP STEAK SANDWVICH $17
CORN RIBS $3 GRILLED SEASONED STEAK, PEPPERS AND
CHOWDER $5 ONIONS SERVED ON A TOASTED BUN WITH CHIPOTLE
POUTINE $5 BBO AND MELTED CHEESE.
ALL ENTREES EXCLUDING PASTA COME VWITH CHOICE OF FRENGH TOAST CHIGKEN SANDWVICH $12
GARDEN SALAD OR Pl FRIES. SEASONED CRISPY CHICKEN BETWEEN TWO FLUFFY

SLIGES OF FRENGH TORST, DRIZZLED WITH MAPLE
SYRUP AND A DASH OF FRANK'S REDHOT.

' DEHINATELY A FORK AND KNIFE SANY!
ALL ITENS AVAILABLE WHILE QUANTITIES LAST! ZSHIPHAPPENS



