LUNCH DINNER
Mon to Thurs 12.15pm—2.45pm Mon to Thurs 5pm—10pm

Fri 12.15-3pm
Sat 12.30-4pm

BUTTERNUT SQUASH & SPICED LENTIL SOUP
Chive Oil, Coriander GF

CAMEMBERT, SWISS CHARD & CARAMELISED ONION TARTLET
Chicory & Pear Salad, Balsamic

CRISPY CHILLI BEEF
Bok Choy, Pickled Carrots, Spring Onion, Coriander, Nam Jim DF

CLASSIC PRAWN COCKTAIL
Spicy Marie Rose, Avocado, Gem Lettuce, Cherry Tomatoes, Lemon GF, DF

SPICED CAULIFLOWER
Roasted Red Pepper Hummus, Crispy Chickpeas, Pomegranate, Tzatziki GF

SEARED SEA BREAM FILLET
Crushed Potatoes, Mussels, Leeks, Chives, White Wine Velouté GF

SLOW COOKED PORK BELLY
Mousseline Potatoes, Kale, Smoked Bacon & Button Onions, Red Wine Jus GF

ROASTED BRONZE TURKEY
Roasted Potatoes, Carrots, Parsnips, Pigs in Blankets, Cranberry Sauce

DARK CHOCOLATE MOUSSE
Salted Caramel, Honeycomb GF

PEANUT BUTTER PARFAIT
Butterscotch Sauce GF

STICKY TOFFEE PUDDING
Toffee Sauce, Vanilla Ice Cream

*THE SWAN CHEESEBOARD
Chutney, Celery & Fennel Crackers

*please note a £4 surcharge applies

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.



