Sunday Menu

Monday, 7 February 2022

Aperitives

Ginger Spritz 8.00
Raspberry Wren 8.50
Frozen Strawberry Daiquiri 8.50
Espresso Martini 8.50

Nibbles and Bar Snacks

Garlic and mozzarella flatbread with garlic butter, rocket, and lemon oil 6.75
Halloumi fries, tomato dipping sauce (gfo) 6.00
Whitebait, lime mayo 4.75
Homemade scotch egg with tomato chutney 8.75
To Start

Winter vegetable soup, Huxley’s farmhouse bread (gfo,v,veo) 5.50
King prawns, garlic and ginger, spring onion and chunky bread (gfo) 9.75
Crispy beef salad with sweet chill sauce (gfo) 9.75
Pan fried mackerel, rustic bruschetta with beetroot ketchup, candied walnuts (gfo) 9.75
Baked garlic & rosemary camembert with garlic bubble bread (for 2 people) 9.95
Creamy garlic mushroom on a focaccia bread (gfo) 7.50
Winter Mains

Corned beef hash topped with a fried egg, Huxley’s farmhouse bread (gfo) 14.50
Malaysian sweet potato curry, sticky rice, chopped peanuts, chill & coriander (v, veo, gfo) 15.50
Pan seared seabass, creamed leeks, saffron cocottes, kale, Menai mussels, chorizo cider sauce (gfo) 17.25
Pressed shin of beef, braised red cabbage, creamy mash potatoes, seasonal greens, red wine jus (gfo) 15.75
Seafood pancakes, house salad 15.50

Black sticks blue & spinach chicken, butternut squash puree, Blackstick & chive sauce, sweet potato fries 16.75

House Classics

Swan chicken burger house sauce onion ring and fries 15.25
Homemade fish pie, Josper fired king prawn, minted garden peas 14.25
Chicken, smoked bacon and leek pie, chips, mushy peas and a rich gravy 13.75
Battered fish and thick cut chips, mushy peas, homemade tartar sauce (gfo) 11.75/14.25
Home Farm gammon steak with chips, fried egg, garden peas and pineapple salsa (gfo) 13.75
Buttermilk fried chicken in a basket (half/whole), Cajun crumb, fries, coleslaw, Josper roasted

corn on the cob, choice of ranch, BBQ or hot sauce 14.50/22.50
The Swan’s 80z beef burger, streaky bacon, mature cheddar, house sauce, onion ring, chunky chips 15.25

Stanley John’s 28 day prime, cooked over coals with thyme and garlic
roasted field mushroom, seared plum tomatoes and thick cut chips 100z Rib Eye 25.00 - 8oz Fillet 27.50

Peppercorn sauce £2.50 Bearnaise sauce £2.50 Blue Cheese sauce £2.50



Sunday Menu

Monday, 7 February 2022

Sunday Dinner (From 12-4pm) - Children’s Portion £11.50

Roasted Striploin of beef (served pink or well done), garlic and thyme roasted potatoes,
cauliflower cheese, honey and thyme glazed carrots, honey roasted parsnips, green vegetables,
Yorkshire pudding and rich gravy

Roast chicken breast, garlic and thyme roasted potatoes, cauliflower cheese,
honey and thyme glazed carrots, honey roasted parsnips, green vegetables,
Yorkshire pudding and rich gravy

Nut roast, garlic and thyme roasted potatoes, cauliflower cheese, honey and thyme glazed carrots,
honey roasted parsnips, green vegetables, Yorkshire pudding and rich vegetarian gravy (v)

Sides
Onion rings | chunky chips | fries, salt & pepper, or rosemary

House salad with honey mustard dressing | winter greens

Desserts

Blondie brownie, Snugbury’s honeycomb ice cream (gfo)
Raspberry & white chocolate cheesecake

Sticky toffee pudding, Snugbury’s vanilla ice cream
Apple Granny (caramel apple crumble), clotted cream
Dairy free sorbet

Snugbury’s ice cream — 2 scoops, ask us for our daily flavours (1.50 additional scoops) (gfo)

Swan’s cheese board, a selection of crackers, celery, grapes, and chutney — choose 3 cheeses (gfo)

16.50

15.50

14.50

All 4.00

7.75
7.75
7.75
7.75
4.00

4.00

Anne Clayton’s Crabtree (Nantwich), Cerney Ash (goat’s cheese), Burt’s Blue Belton White Fox cheddar 9.50

For the Little Ones (12 and under only)
Please keep little ones close for theirs and others safety

Swan’s mini burger and chunky chips

Tomato and cheese pasta bake

Homemade pizza and fries, choose from cheese, tomato, ham, peppers, red onion
Crispy cod goujons, fries and peas

Breaded chicken, fries, and peas

Mini Blondie brownie with honeycomb ice cream

Snugbury’s ice creams (2 scoops)

8.50
7.50
7.00
8.00
8.00
4.50
4.00

Gluten free offered (gfo), vegetarian (v), vegan option (veo). Some of our guests have specific dietary and allergy needs. Please inform a

member of our team before ordering and they will be happy to advise you and answer any questions.

All prices include the Chancellor’s cut



