The White Swan
LUNCH
LIGHT BITES & SALADS
Jerusalem artichoke soup
shaved parmesan, truffle oil & bread

5.75

Baharat-spiced lamb
Spiced lamb mince, hummus,
Pomegranate, pine nut, flatbread

7.50

7.50

Haggis Scotch egg
bacon jam

7.50

Crispy glazed Halloumi salad
quinoa, broad beans, roasted
pumpkin, figs, baby leaves, honey
& mustard dressing
Vegan (without Halloumi)

7.50 / 11.50

Home-cured beetroot salmon
avocado & lemon cracked pepper
crème fraiche

7.75

5.95 / 8.95

7.75

Plaice goujons
Citrus dill mayonnaise

6.95

Mussels
creamy cider sauce, shallots,
parsley
with chips

Pan fried calves liver
champ mash, streaky bacon,
onion gravy,

17.50

Slow Braised Ox cheek
dauphinoise potatoes, heritage carrots,
pearl onions, mushrooms, parsnip
crisps & meat jus

18.50

12.95

Confit duck, foie gras & pheasant
terrine
red onion chutney, crostini

10.95

MAINS
Roast turkey
pork, bacon & chestnut stuffing,
honey roast ham, roast potatoes,
root vegetables sprouts, Braised
red cabbage cranberry jus

17.50

Venison & thyme sausages
creamy mash, braised red
cabbage, onion gravy

13.50

Pan roasted Chalk Stream Trout
creamy savoy cabbage, red onion,
puy lentil, garlic herb potatoes

17.50

Chickpea & lentil Masala (v)
roasted red pepper, sweet potato
& sugar snap peas served with rice

Pan fried Sea Bream
chorizo, butter beans, wilted spinach
vine tomatoes

16.95

Mushroom, pumpkin
& pearl barley risotto
sautéd wild mushroom & sage

12.95

SANDWICHES
All sandwiches served with chips, salad garnish & mayo
The Swan club
char-grilled chicken,
bacon, brie, salad

12.95

Tuna & jalapeno
lettuce, tomato, ciabatta

9.50

Homemade beef burger
swiss cheese, baby gem, beef tomato,
beer battered onion ring
shed relish, glazed bun

12.95

Grilled goats’ cheese
roasted yellow pepper, salad, pesto,
ciabatta

9.50

Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if you want to
know about our ingredients

Wi-Fi Password - Whiteswan

