BREAD SELECTION 1.8 per person
GORDAL OLIVES, PEPPERS 3.8
HUMMUS 5.5

CURED MEAT SELECTION 8
Coppa, Parma Ham, Fennel Salami

MALDON ROCK OYSTERS 3.8 each
Shallot Vinegar, Lemon GF DF

ROASTED TOMATO & RED PEPPER SOUP 9.5
Stracciatella, Croutons

PRAWN COCKTAIL 14.5
Avocado, Cherry Tomatoes, Baby Gem Lettuce, Spicy Marie Rose

CAESAR SALAD 12.5
Crispy Parma Ham, Croutons, Anchovies

HARISSA SPICED CAULIFLOWER 19
Charred Leeks, Roasted Peppers (Vegan) DF

BEEF BURGER 20
Gem Lettuce, Gherkin, Tomato, Smoked Cheese, Burger Sauce &
House Chips

SEA BASS FILLET 25
Spinach, Courgette Purée, Chicory, Pancetta, Prosecco Velouté GF

MONKFISH (on the bone) 26
Braised Fennel, Spinach, White Wine Velouté, Prawn Dumpling,
Herring Roe

GRILLED BLACK ANGUS FILLET STEAK 36.5
House Chips, Rocket, Béarnaise Sauce GF

HOUSE CHIPS

MUSHROOMS,

BRUNCH
Mon to Fri 9am—11.45am

Sat & Sun 10am—11.45am

LUNCH
Mon to Thurs 12.15pm—2.45pm

Fri 12.15pm-3pm
Sat 12.30pm-4pm
Sun 12.30pm—5.45pm

DINNER
Mon to Sat 5pm—9.15pm

SMOKED MACKEREL RILLETTE 13
Toasted Sourdough, Créme Fraiche, Pickled Cucumber

LAMB KOFTA 13.5
Tzatziki Dressing, Pomegranate, Spring Onion GF

STRACCIATELLA 12.5
Toasted Sourdough, Sun Dried Tomato Pesto, Basil Cress

CRISP GOAT'S CHEESE 13
Spinach, Ricotta, Filo Pastry, Sun Dried Tomato Pesto

ROASTED BLACK ANGUS BEEF SIRLOIN 24.5
Roasted Potatoes, Yorkshire Pudding,
Roasted Carrots, Seasonal Vegetables, Leek Gratin & Gravy

ROASTED PORCHETTA 23

Rosemary, Garlic, Roasted Potatoes, Yorkshire Pudding,
Roasted Carrots, Seasonal Vegetables, Leek Gratin & Gravy

ROASTED CHICKEN BREAST 21.5
Roasted Potatoes, Yorkshire Pudding,
Roasted Carrots, Seasonal Vegetables, Leek Gratin & Gravy

VEGETARIAN NUT ROAST 17
Almonds, Roasted Potatoes, Yorkshire Pudding,
Roasted Carrots, Seasonal Vegetables, Leek Gratin &
Vegetarian Gravy

ROASTED POTATOES

Garlic, Chives GF

GREEN BEANS,
Wholegrain Mustard Dressing DF GF

PANZANELLA SALAD,
Gem Lettuce, Red Onion, Cherr

Tomatoes, Croutons, Balsamic DF

PEANUT BUTTER PARFAIT GF 9 ASHMORE 9
White Chocolate Crémeux, Butterscotch Sauce Unpasteurised Cows’ Milk, Canterbury V

BROWNIE SUNDAE 9 YORKSHIRE BLUE 9
Vanilla Ice Cream, Chantilly Cream Pasteurised Cows’ Milk, Thirsk V

BASQUE CHEESECAKE GF 9 KELLY'S GOAT 9
Berry Compote, Raspberry Gel Unpasteurised Goats’ Milk, Canterbury V

\Q/HITE CHOCOLATE BLONDIE 9 SUSSEX CAMEMBERT 9

oneycomb Ice Cream, Salted Caramel Pasteurised Cows’ Milk. Sussex V
PASSION FRUIT PANNA COTTA 9 THE SWAN CHEESEBOARD 13/24

Raspberries, Meringue GF Selection of all the above

SELECTION OF ICE CREAM OR SORBET GF 7.5
Vanilla, Strawberry, Chocolate, Honeycomb

Mango, Raspberry, Lemon, Passion Fruit All cheeses are served with homemade

crackers and chutney

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we will happily accommodate you. A discretionary service charge of
12.5% will be added to your bill. All prices include VAT.



