
STARTERS

Classic Prawn Cocktail (DF)
Prawns in a Marie Rose sauce served on top of
shredded Iceburg lettuce, lemon wedges &
brown bread  £9.50

Calamari
Crispy Salt & Pepper Squid
Served with Garlic Aioli, Rocket leaves and
Lemon wedges  £9.50
 
Halloumi
Chargrilled Halloumi served with Chargrilled
Aubergine & Plum Tomatoes  £8.50

Soup of the Day (DF) (VE)
Please ask your server for today's flavour
£8.00

Ribs
Our House Bourbon Ribs served with Rocket
leaves & Sweetcorn Relish £9.00 

Beetroot and Goats Cheese (GF) (DF)
With Watercress & Balsamic dressing  £8.50

Gambas Pil Pil
Classic dish of King Prawns in Garlic, served
with Sourdough Bread £9.50

Fishcake
Thai Salmon Fishcake with Lemon Mayonnaise
& Asian Slaw £9.00

OUR BURGERS
All homemade in house
 
Steak Burger
Served in a Bun & topped with Mature
Cheddar Cheese, 
Burger Relish & hand cut Chips  £16.00
 
Swan Burger  
Served with Bacon, topped with Mature
Cheddar Cheese & a crispy Onion ring, served
in a  Bun with Burger Relish & hand cut Chips
£18.00
 
Grilled Chicken Burger
Butterflied & grilled Chicken Breast, topped
with Bacon & Mature Cheddar Cheese, served
in a Bun with Lettuce, our house 
BBQ sauce & skinny Fries  £16.00
 
Pulled Pork Burger (DF)
Pulled Pork served in a Bun on top of a Steak
Burger, with Coleslaw & skinny Fries  £17.50
 
Vegetarian Burger (V)
Chargrilled Halloumi & Mediterranean
Vegetables served in a Bun with skinny Fries
£14.00

Please ask for Allergen information.  Due to the nature of kitchens, it is unfortunately not possible to totally guarantee that minute traces of particular allergens may not be present in certain dishes; however, we endeavour to provide as much information as possible to enable
you to make an informed choice.

DESSERTS
All of our desserts are homemade in house

Cheesecake of the day
Please ask for today's flavour of this classic
dessert  £7.50

Triple Chocolate Brownie
With homemade Honeycomb & Vanilla Ice
Cream  £7.50

Sticky Toffee Pudding
A classic made even better with homemade
Toffee Sauce, Honeycomb & Vanilla Ice Cream
£7.50

Apple & Blackberry Crumble
Served with Vanilla Ice Cream or Creme
Anglaise £7.50

Poached Berries (GF)
Summer Berries poached in Red Wine, served
with Raspberry Sorbet £7.50

Pannacotta (GF)
Vanilla & White Chocolate, with Strawberry Ice
Cream & Meringue £7.50

Cheeseboard
A selection of English Cheeses, Biscuits, Fruit,
Celery &  Chutney   £9.50

FROM THE GRILL

All locally sourced our Steaks are GF & served with
oven roasted Rosemary Vine tomatoes,
Watercress, Field Mushrooms 
& skinny Fries.  Choose from -

8oz Fillet   £32.50

10oz Sirloin   £27.00

10oz Rib Eye  £29.00  best served medium
 
Sauces
Choose from our selection of steak sauces:
Peppercorn, Diane & Blue cheese  £4.00

 

The Chateaubriand Experience  
     (serves 2 people)  £72.00

500g of finest quality Tenderloin cooked
medium-rare,

accompanied by a Field Mushroom, oven roasted
Rosemary Vine Tomatoes, your choice of hand cut

Chips or Sweet Potato Fries & Diane sauce

Sunday Roast Dinner
  served from 12 noon to 6pm

Enjoy our delicious traditional Roast Dinner, with
all the classic trimmings

Beef (or one of our two guest meats)  £19.00
Trio of Roast  

A slice of each of the three meats on offer this
week  £21.00

Small/Little Cygnets Roast   £14.00 

SIDES
House Salad (GF) (DF) (V)  £4.00
Seasonal Vegetables (GF)  £4.00
Hand cut Chips (GF) (V)  £3.50
Sweet Potato Fries (GF) (V) (DF)  £4.00
Cheesy Chips (GF) (V)  £4.50
Onion Rings (V) (DF)  £3.50
Garlic Mushrooms (GF) (V)  £3.50
Coleslaw (GF) (V) (DF)  £3.00
Garlic Bread  £4.00  with Cheese   £5.00
Cauliflower Cheese (Sunday only) £4.50
Bowl of Olives £4.50

THE REST
 
House Bourbon Ribs (DF)
Sweet and Oaky flavoured Ribs perfectly
complemented with Sweetcorn
Relish, Coleslaw, dressed house Salad & skinny fries
£19.00

Cod Wrapped in Parma Ham (GF)
Served with the perfect combination of Chorizo
Bubble & Squeak & Salad Niçoise  £18.50

Salmon (GF)
Served with roasted root vegetables, Squid Ink &
Salsa Verde £19.50

Duck Breast
Pan Fried with Fondant Potato, Tenderstem
Broccoli with a Jus & Berry syrup £24.50

Thai Green Curry (V) 
A Vegan version of this classic, served with Sticky
Jasmine Rice  £16.00

Risotto (V) (GF)
Cauliflower Risotto served with Rocket & Parmesan
Crisp  £16.50

Chicken Breast
Roasted & served with Dauphiniose potatos &
Honey Roasted Root Vegetables £18.50

Pork Belly 
Slow cooked & served with Champ Potatoes,
Seasonal Vegetables & Jus £19.00


