
   
 

 
                                                   April 2024 gf – gluten free  

gfo – available as gluten free option  
v – vegetarian  
veo – available as a vegan option 

 

N I B B L E S  &  S M A L L  P L A T E S  
 

Broccoli and stilton soup  (v, gf) 6.50 
 

King prawn gambas, focaccia (gfo)  8.00 
 

Marinated olives (v, ve, gf)  4.50 
 

‘Ham, egg & chips’, Potato & ham hock terrine,  
soft boiled egg, pea puree (gf)  8.00 

 

Cheesy garlic flatbread (v)  6.50 
 

Frickles, garlic mayonnaise (veo)   6.50 
 

Crispy battered chicken thighs (boneless), 
hot honey & spicy pickles  6.50 

 
 

Salmon rillette, confit & pickled fennel, 
toasted focaccia (gfo)   7.50 

 

Beetroot hummus, black onion seeds, dill,  
Josper flatbread (ve) 6.50  

 

Garic & herb cream cheese bon-bon,  
sweet chilli jam (v) 7.00 

 

Grilled asparagus, Weetwood Best rarebit on 
Bradwall bakehouse toast (v)  7.50 

 

Smoked duck salad, fresh raspberries,  
raspberry vinaigrette, toasted hazelnuts (gf)   8.00 

 

choose 3 nibbles with focaccia and oils for 22.00. 
 

MAIN COURSE 
 

Lamb kofta, tabouleh cous cous, fresh mint, cucumber raita  19.00 
(Josper grilled haloumi & Mediterranean skewer option available (v))  

 
Chicken & bacon Caesar salad, romaine lettuce, anchovies, garlicky croutons, egg, parmesan (gfo) 18.00 

 
Pan fried salmon, sauteed spring vegetables, new potatoes, beurre Blanc, chervil, pink peppercorns (gf)  18.00   

 
The Swan's 8oz beef burger, crispy streaky bacon, smoked Applewood cheddar, house sauce,  

gem lettuce and tomato, fries (vegan option available)   16.50 
 

Prawn & chorizo linguine pasta, tomato & chilli butter sauce, fresh basil, garlic focaccia  18.00 
 

Mature cheddar, potato & caramelised red onion pie, braised red cabbage, spring cabbage,  
wholegrain mustard sauce (v)   18.00 

 
Crispy battered cod & chunky chips, minted mushy peas, homemade tartar (gfo)     13.50/16.75 

 
Goan fish curry, braised jasmine rice & fried onion, fresh coriander, naan bread   19.00 

(paneer (v) or tofu (ve) options available) 
 

Josper grilled 10oz gammon steak, chimichurri, charred pineapple, chunky chips (gf)  18.00 
 

Whole or half spatchcock chicken, cooked over coals, herb butter, fries, choice of side and sauces   16.50/30.00  
Salsa roja    I     Katsu curry sauce    I    Gravy 

 
Stanley Jones’ 28-day prime 10oz Welsh ribeye cooked over coals, 

thyme garlic confit mushrooms and tomatoes, served with your choice of side dish (gfo)      30.00 
 

Peppercorn sauce 2.50 | Blue cheese sauce 2.50 | Nduja béarnaise 2.50 
 

SIDE DISHES all 4.00 
 

Fries (ve, gf)  I  Mini Caesar salad (gfo) (v)  I  Corn cobette with kafir lime butter (gf) (veo)   
Chunky chips (ve, gf)  I  Onion rings (gfo) (ve)  I   Green vegetables (v) (veo)  

 
 



   
 

 
                                                   April 2024 gf – gluten free  

gfo – available as gluten free option  
v – vegetarian  
veo – available as a vegan option 

 
 
 
 

 
SANDWICHES 

Served 12noon until 5pm 
 

Open smoked salmon, horseradish crème fraiche and crispy capers on toasted seeded bloomer (gfo)      8.50  
 

 Chicken and bacon melt, garlic mayo, chilli jam on a bakehouse bloomer 8.50 
 

Steak and Tarporley blue cheese on a Bradwall bakehouse soft bun 10.50 
 

Fish finger sandwich, toasted Bradwall Bakehouse bread, baby gem lettuce, 
pickled cucumber & tartar sauce (gfo)      9.50 

 

Belton farm mature cheddar, homemade tomato chutney toastie (v, gfo)     7.50 
 

Bradwall Bakehouse bloomer bread, with a choice of white or granary with the following 
choice of fillings and house salad. 

 

Honey roast ham – cos lettuce - tomato - wholegrain mustard (gfo)      7.50 
Belton farm mature cheddar - red onion chutney (v, gfo)      6.50 

Prawn- Marie rose- crispy lettuce  ( gfo)      8.50 

P U D D I N G S  

Creamy cassava & mango sago (gf)   7.00 
 

Boozy raspberry trifle     7.00 
 

Honey parfait, bee pollen, honey tuille, Prosecco & strawberries jelly   7.50 
 

Lemon posset, ginger & lemon crumb   7.00 
 

Chocolate brownie, Cheshire farm vanilla ice cream, chocolate sauce (v/veo /gfo)     7.75 
 

3 scoops of Cheshire farm ice cream   6.00 
 choice of vanilla, raspberry ripple, chocolate, honeycomb       

 

Cheese and biscuits      10.00 
White Fox Leicester (Whitchurch), Anne Clayton’s Crabtree (Malpas), Tarporley Blue (Tarporley) 

Artisan biscuits and accompaniments 
 

Cockburn ruby port 4.65                Taylors LBV port 4.75  Grahams six grape port 7.45 
 

TEA & COFFEE 
 

Espresso 2.50      Double Espresso 4.00     Americano 2.80     Cappuccino 3.25 
Latte 3.25     Mocha 3.25      Flat white 3.25 

All our handcrafted coffee is available as Decaffeinated. 
 

English Breakfast 2.25 
Loose Leaf Teas 2.75 

Lakeland / Assam / Green Tea / Peppermint / Earl Grey / Camomile / English Breakfast /  
Decaffeinated English Breakfast 

 


