
 

   

The Shipwrights. 
Ferryboat Lane, North Hylton,  

Sunderland, Tyne & Wear. SR5 3HW 

Tel - 0191 5495139 

 

A warm welcome to The Shipwrights – Our Chef’s take great pride in sourcing fresh and 

homemade produce from local farmers and butchers. 

 

***Please Note: -Foods described within this menu may contain nuts or derivatives of nuts.  If you suffer from an allergy or 

food intolerance, please inform a member of our team who will be able to advise or seek advice for you.  Please make sure your 

waitress is aware of any special dietary requirements.

 

 

History of The Shipwrights 

Located at North Hylton, Sunderland The Shipwrights is a traditional country riverside pub with a 

history dating back some 350 years to the days of sailing ships and riverside trading. 

In former days The Shipwrights was a coaching house on the way to Durham via the river road, and 

men were press ganged into the navy from here.  At low tide you can still see the slipway where they 

built sailing ships & launched them opposite on the south side of the river.  At one time there were 14 

pubs from here to the Alexandra bridge area. 

Well there is no need to be “pressed” to go to the shipwrights now as it is a popular venue both day & 

night which attracts a variety of visitors.  With its beamed ceilings, traditional fires it is a great place to 

relax & unwind.  We will take you back to the good old days when many a traveller stopped by to engage 

in friendly banter, a good beer and good cheer.  

 

 

 

 

***Please Note: -Foods described within this menu may contain nuts or derivatives of nuts.  If you suffer from an 

allergy or food intolerance, please inform a member of our team who will be able to advise or seek advice for you.  

Please make sure your server is aware of any special dietary requirements. 

 

 

 

Fancy something different? 

See our Special Boards for our delicious daily specials. 

 



 

STARTERS 

Chef’s homemade soup of the day £3.95 

Served with bread and butter   

Classic Italian Bruschetta £3.95 

With Fresh tomatoes, onion, herbs and olive oil served on fresh toasted bread (V) 

Homemade Thai Fishcakes £5.25 

Served with a chilli and lime mayonnaise and dressed leaves  

Homemade Pork Patties Infused with Chilli and Garlic £4.50 

Served with a sour cream and chive dipping sauce and dressed leaves  

Deep Fried potato skins £3.95 

 Served with creamy garlic mayonnaise and BBQ dipping Sauces (V) 

Sautéed button mushrooms £4.50 

 In a garlic cream sauce with toasted ciabatta bread (V) 

Traditional prawn cocktail £5.25 

 Norwegian prawns in a classic Marie rose sauce with mixed leaves and wedge of lemon  

Piri Piri chicken skewers £4.25 

Served with a cool minted dip and dressed salad leaves  

Black pudding and Potato Cake Stack £4.95 

Pan fried black pudding laid upon a bacon lardon potato cake and served with peppercorn sauce 

Pan Steamed Fresh Mussels £8.95 

Served in either tomato, chilli and garlic or creamy white wine & garlic served with Crusty baguette    

King Prawn Gamberoni £6.50 

Large juicy pan fried king prawns in a rich garlic butter sauce or tomato and chilli sauce  

Smooth Chicken Liver Parfait £4.95 

Served with red onion marmalade and toasted ciabatta 

 



 

MAIN COURSE  

TRADITIONAL PUB FAVOURITES  

The Shipwrights Deep Fried Cod £9.95 

Fried in beer batter and served with hand cut chips and mushy peas 

Homemade Chicken Kiev £10.95 

Chicken breast stuffed with a garlic and herb butter served with hand cut chips, homemade coleslaw and salad garnish   

Hunters Chicken £10.95 

Flattened chicken breast topped with bacon, cheese and BBQ sauce Served with chips and side salad 

Homemade Mince and Leek Dumplings £7.95 

Served with creamy mashed potato and steamed vegetables  

Homemade Chilli Con Carne £7.95 

Served with steamed rice, chips and sour cream  

Whole Tail Whitby Scampi £8.95 

Served with hand cut chips, crisp salad and coleslaw   

Chefs Homemade Curry of the Day £9.95 

Served with steamed rice and homemade chips  

CHEFS RECOMMENDATIONS  

Italian Chicken Melt £12.95 

Flattened Chicken Breast coated in crispy breadcrumbs then topped with a Italian tomato sauce, sliced bacon and 

mozzarella cheese served with salad, coleslaw and homemade chips 

 Pan Fried Salmon Fillet £13.95 

Laid upon stir fried sweet chilli vegetables and served with sautéed salt and pepper new potatoes 

Pan Fried Belly of Pork £12.95 

Crispy belly pork laid upon black pudding mash and served with fresh steamed vegetables  

Slow Braised Lamb Shank £13.95 

Laid upon colcannon mash served with steamed vegetables and a red wine and mint jus  

 



 

MAIN COURSE  

GRILL SELECTION  

Shipwrights Home Made Burger £9.95 

Grilled 100% beef Burger Topped with bacon and melted cheese served with hand cut chips, side salad and coleslaw 

Home Made Chicken Burger £9.95 

Breaded chicken topped with iceberg lettuce fresh tomato and mayonnaise served with hand cut chips, side salad and 

coleslaw 

Chicken Fajitas £10.95 

Served on a sizzling plate with onions and peppers, tortilla wraps, sour cream, salsa and cheese  

8oz Rump Steak £11.95  

8oz Sirloin Steak £12.95 

All Steaks Cooked to your liking and served with hand cut chips grilled tomato, mushrooms and onion rings also add 

a sauce of peppercorn, Dianne, creamy garlic 

10oz Gammon Steak £9.95 

Served with fried egg or pineapple rings, hand cut chips and onion rings  

Mixed Grill £13.95 

Steak, Gammon, Sausage, black pudding, fried egg, hand cut chips, onion rings, grilled tomato and mushrooms 

SHIPWRIGHTS HOME MADE PIE SELECTION 

Classic Steak and Ale Pie £9.95 

Chunky braised steak in a rich ale gravy topped with puff pastry  

Chicken Leek and Bacon £9.95 

Chicken breast, cubed bacon sautéed with leeks in a creamy sauce topped with puff pastry  

Game Pie £10.95 

Mixed game in a rich gravy topped with pastry  

Old English Sheppard’s Pie £10.95 

Traditional beef mince pie with country veg topped with creamy mashed potato topped with cheese 

 All of our pies are homemade and made from locally sourced produce and are served with hand cut chips 

or mashed potato and steamed vegetables. 



 

MAIN COURSE  

PASTA & VEGETERIAN 

Chefs Homemade Lasagne £9.95 

Served with fresh mixed salad and ciabatta garlic bread   

Classic Carbonara £7.95 

Penne pasta Tossed with Pan fried bacon in a creamy parmesan sauce *vegetarian option available (V) 

Spicy Pasta Arrabiata £7.95  

Penne pasta in a tomato, chilli and garlic sauce (V) 

Spinach and Ricotta Lasagne £8.95 (V) 

Layers of pasta with spinach, creamy ricotta cheese and Napoli sauce Served with garlic bread and side salad  

Mushroom Stroganoff £9.95 (V) 

Sliced mushrooms in a homemade stroganoff sauce served with basmati rice  

Homemade Vegetable Curry £8.95 (V) 

Served with basmati rice or hand cut chips   

SIDE OPTIONS 

Small Chips £2.00 

Large Chips £3.00 

Large Cheesy Chips £3.50 

Sweet Potato Fries £3.50 

Onion Rings £3.00 

Extra Sauces Peppercorn, Dianne, Creamy Garlic, Gravy £2.50 

Garlic Bread £3.00 

Garlic Bread Cheese £3.50 

Side Salad £2.00 

Side Vegetables £2.00 

 



 

LIGHT BITES MENU 

SERVED MON - SAT 12PM – 4PM  

FRESHLY PREPARED SANDWICHES 

Sliced Beef & Onion Baguette £5.95 

Prawn Marie Rose Baguette £6.25 

B.L.T Baguette £5.95 

BBQ Chicken Melt Baguette £6.25 

Tuna Melt Baguette £5.95 

Corn beef & Onion Baguette or Toastie £5.95 

Cheese & Onion Baguette or Toastie £4.95 

All Sandwiches are served with crisps, side salad and coleslaw or swap the crisps for hand cut 

chips @ £1.00 extra 

JACKET POTATOES  

Plain Cheese Jacket £4.50 

Cheese and Onion Jacket £4.95 

Chilli Jacket £5.25 

Curry of the Day Jacket £5.25 

Tuna Mayo Jacket £5.25 

Cheese & Beans Jacket £5.25 

All Jackets are served with side salad and coleslaw  

SALADS  

Chicken Ceaser Salad £7.95 

Sweet Chilli Chicken Salad £7.95 

Prawn and flaked Salmon Salad £9.95 

 

 



 

Senior Citizens 

Served Monday - Friday 12 -4pm 

Starters 

Chef’s homemade soup of the day 

Served with warmed bread and butter 

Smooth Chicken Liver Parfait  

Served with red onion marmalade and toasted ciabatta 

Deep Fried potato skins  

Served with creamy garlic mayonnaise and BBQ dipping Sauces (V) 

Main Course 

Chefs Roast of the Day  

Served with creamy mashed potato, steamed vegetables, Yorkshire pudding and gravy 

Homemade Mince and Leek Dumplings  

Served with creamy mashed potato and steamed vegetables 

The Shipwrights Deep Fried Cod  

Fried in beer batter and served with hand cut chips and mushy peas 

Whole Tail Whitby Scampi  

Served with hand cut chips, mushy peas and homemade tater sauce 

Desserts  

Homemade Crumble of the week  

Served with custard or fresh cream  

Chefs Cheesecake of the week 

Served with fruit coulis 

Ginger Sponge Pudding  

1 Course £5.95 – 2 Course £7.95 – 3 Course £9.95 



 

The Shipwrights 

SUNDAY LUNCH MENU 

STARTERS £3.95 EACH 

Chef’s homemade soup of the day 

Served with warmed bread and butter  

Smooth chicken liver parfait  

Served with red onion chutney, salad garnish and toasted bread 

Traditional prawn cocktail  

 Norwegian prawns in a classic Marie rose sauce with crisp lettuce and wedge of lemon 

Black Pudding & Tomato Stack 

Served with peppercorn sauce  

MAIN COURSES £7.95 EACH 

Slow Roast silverside of beef  

Roast loin of English pork served with homemade stuffing  

Roast leg of English Lamb (£1.00 Supplement)  

Roasted breast of Turkey served with homemade stuffing   

The above are served with Creamy mashed potatoes, mashed turnip, roast potatoes, fresh steamed vegetables, Large Yorkshire 

pudding and lashings of rich gravy  

Chefs Homemade Lasagne  

Served with fresh mixed salad, coleslaw and ciabatta garlic bread 

Whole Tail Whitby Scampi  

Served with hand cut chips, mixed salad and coleslaw   

CHILDREN’S SUNDAY MENU £6.00 EACH 

Small Sunday lunch mashed potato mashed turnip, roast potatoes, steamed vegetables, Yorkshire pudding and gravy  

Chicken nuggets served with chips and beans  

Sausage and mash served with gravy  

Children’s ice cream included with all main courses  

ROOM FOR PUDDING PLEASE SEE OUR CHEFS DESSERT MENU 


