Tl‘nc Swan ]nn

Wberc Gireat food rca/{g costs [ ess!

Sta rters (with_Jamie’s homemade brcaa?

Homemac{e soup served with warm bread 375

Pan fried black Puclcling, aPPle and smoked bacon, ]agerec{ and drizzled in red wine and ba]samicjus 5.25
‘Mushroom Stroganog Crostin’; wild mushrooms and bell peppers cooked in a creamy brandy and
paprika sauce served on a garlic bread crostini 4.95

‘Jerk Chicken’; our take on the classic Jamaican summer dish of chicken fillets in a tangy marinade with a
coconut and pineapple coulis 4.95

Roast Mediterranean vegetable, goats and fetta cheese tartlet, with a tzatziki dressing 4.9 5

DCCP fried filo wraPPec{ Brie, with a red onion, port and cranberry chutneg 4.95

Saute black Tiger Prawns, marinated in chilli, garlicj coriander and lime, on a bed of dressed leaves 5.25
Girilled Asparagus, wraPPecl in parma ham served with a lemon scented hollandaise éressing 4.95

Chargri”cd Steaks

iQoz Ribege S‘ceak, served with roasted tomato, mushrooms, onions and cl'n'Ps i14.75
8oz Sir]oin Steak, served with roasted tomato, mushrooms, onions and chiPs 1%5.95
120z Gammon, served with a fried egg, roasted tomato, muslﬂrooms, and Cl’\iPS 11.25
Sauces- (Green Fcppcrcom, (Chasseur, Dianne, Port and Stilton 2.50

Main Courses

Braised shank of | amb, with babg vcgetables, garlic and rosemary roasted potatoes and a orange & mint
sauce 12.75

‘SEroPshire Chicker;  chicken supreme filled with SHroPshire Blue cheese, rolled in sage breadcrumbs,
served on bubble & squeak with a creamy white wine and smoked bacon sauce 10.95

Fan fried Red SnaPPer on salsa risotto, with a roast cherr9 tomato and basil sauce 10.95

Roast Pork tenderloin filled with a sPinach, aPricot and ricotta cheese stu#ing, wraPPec{ in pancetta, on
aPPIe and potato c{auphine with a {:ruitg Madeira sauce 10.95

Steam Roast Duck Breast, on sauté sPinaclﬂ and oyster mushrooms, with sauté Potatoes, with a black
cherrg and kirsch sauce i 2.95

‘Pancakes Dianne’; two warm Pancakes filled with Taglia’ce”e pasta in a wild mushroom and Dianne sauce,
toPPed with gri“ed cheddar cheese, with dressed salad 9.25

‘Swan [“avourites’; see the blackboard for our selection of |nn’ dishes!

Side Orders
Chips 2.00 Seasonal \/egetab]es 2.50 Drressed Salad 2.50(Garlic Bread 2.50 (Garlic Bread and
Cheese 3.25

Midweek T wo course dinner menu 11.95. Weckday Junch time two courses 8.00




Dinner Menu

Two Courscs £711.95 every Monc/ay to ch]ncsc]ay

Jerk Chicken

Qurtake on the classic Jamaican summer dish of chicken fillets in a tangy marinade with a coconut and Pineapp!e
coulis
DCCP fried Prie
Wrappcd in filo pastry and served with a cranberrg and red onion chutncg
Homc made SOUP of the Day
Served with warm bread roll
Saute King Prawns

Marinated with lime, chilli and coriander, served on a bed of dressed leaves

E)ccr E)attcrcc] Hakc f:i"ct
Served with chips, salad and homemade tartar sauce
Mediterranean Fancalces
Two Pancai(es filled with tagliate”e pasta, roasted med veg in a tomato and basil sauce, toPPed with gratecl cheddar,
served with a dressed side salad
Braised Beef Cobblcr
Prime English beef cooked with mushrooms and onions in a rich }Jurgundg sauce, served with a horseradish suet
dumPIing and roasted rustic root vegetables
Cl-largi”ccl 8 oz Sirloin Steak
(£2.50 supplcmcnt)
Served with battered onion rings, cherrg tomatoes, c!’ﬁPs and dressed salad
Sl-lropsl'\ire Chicken
A chicken supreme filled with sEroPshire blue cheese, rolled in sage breadcrumbs, served with bubble & squeak and

acreamy white wine and smoked bacon sauce

Steamcd Toﬁ:cc SPongc
Served with custard

Raspberrg and Strawbcrrﬂ Fool
Lagers of meringue, strawberries and raspberries, cream and coulis
APPIC and Bramblcbcrrﬂ Crumble
Served with vanillaice cream

Dark and Whitc Chocolatc Checsecake

Served with a chocolate sauce, raspbcrrg coulis and cream



