
www.swanhotel.com
Please note we are NOT a 'nut free kitchen' and due to this cross contamination may occur. Some menu items may contain food substances to

which you have an allergy. Full allergen information available,  please ask a Manager who will be more than happy to advise.

Classic prawn cocktail, coldwater prawns, crayfish, gem
lettuce, Bloody Mary sauce and brown bread

Homemade soup of the day, Grange bloomer (GF/V)

Roast beef or roast corn fed chicken, seasonal vegetables, roast potatoes,
Yorkshire pudding and red wine jus  

Lemon tart, summer berry compote, raspberry sorbet

Twice baked Eden Chieftain cheese soufflé (V)

Sweet potato and spinach pie, roasted new potatoes, sour cream, confit
tomatoes and pickled shallots (GF/V)

Pan fried cod fillet, rushed butter potatoes and lobster sauce 

Squash and beetroot filo pastry tartlet, frizzy salad, broad bean and herb
cream (V) 

Sticky toffee pudding, vanilla ice cream

Tiramisu and coffee syrup

Chicken liver parfait, toasted brioche and chutney

Pan fried wild mushrooms with garlic, herbs and cream, charred
sourdough and salsa verde (V) 

Warm poached salmon Caesar salad, dressed with salsa verde, gem lettuce,
parmesan, soft boiled egg, anchovies and garlic croutes 

Selection of two cheeses, celery, grapes and biscuits 
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