
Starters

£12.50 
(GF available)

Seared scallops with samphire grass, sauté smoked pancetta and crab bisque

£9.50

£9.50 
V (GF available)

£13 
GF

Potato, spinach, onion & corriander pakoras

Salted baked beetroot with goats cheese toasted walnuts and baby herbs 
£10.50 
V,GF

£9.50 
V,VE

Chicken liver parfait, Lyth Valley damson chutney, toasted brioche, whipped
sea salt butter

Lakes gin cured beetroot gravlax, rye bread, baby herb salad, sweet smokey
mustard dressing  

Oven baked mini camenbert, black garlic ketchup, chargrilled breads 

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.



Mains

Graythwaite Estate venison with fondant potato, blackberry jus, roasted
winter vegetables and chestnuts  

£30

Roast chicken breast, porcini mushroom sauce, winter greens, champ
creamed potatoes 

Butternut squash ravioli with sage butter 

£22

£18

Roasted salmon, creamed potatoes, wilted spinach & garden peas, chive
and smoked haddock sauce  

Red lentil dahl & curried saag aloo served with flatbreads breads 
 & pickle tray 

£18 
V,VE (GF available)

£23

Sunday Roast on a Sunday only
£17.50

Braised daube of beef, creamed potatoes, carrot puree, red cabbage,  red wine jus

£24

Lakeland lamb shank, casserole of winter vegetables and new potatoes, red wine
& mint jus  

£26

Bouillabaisse with scallops, mussels, salmon, prawns, haddock & saffron potatoe 
£28



Grill
All steaks served with hand-cut chips, onion rings, confit tomato, field

mushroom, fine beans
 

All steaks are aged to a minimum of 21 days and are locally sourced.
 

Sirloin Steak

Fillet Steak

£45

Chateaubriand

£35

£90

Sides
French Fries £5 / Truffle & parmesan Fries £6.50

Homemade Chips £5 / Truffle & parmesan Chips £6.50

Peppercorn sauce £3

Swan mixed leaf salad £5

Béarnaise sauce £3

https://en.wikipedia.org/wiki/B%C3%A9arnaise_sauce


Pudding
Sticky Toffee Pudding, vanilla ice cream 

Apple Crumble, vanilla ice cream

£8

Baileys Cheesecake

£8 
V (GF option available)

£9

Chocolate fondant 

Crème brulee

£9

Cheese Plate - Selection of cheeses with artisan cracker
selection, celery, grapes & damson chutney 

£9.50

£13 
V (GF option available)

www.swanhotel.com


