
   
 

 
               Friday 4th April 
2025 

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

                                                                   Welcome to The Swan 
As the seasons change, so do our flavours on our table. Spring is a time of renewal, and our menu celebrates the freshest 

ingredients of the season – crisp greens, vibrant citrus and delicate herbs that awaken the senses. 
 

N I B B L E S  &  S M A L L  P L A T E S  
Marinated Sicilian Olives (ve, gf) 4.50 

 

Boneless buffalo chicken wings, sesame cracker,  
chive dip 8.50  

 

Thai fishcakes, soy mayonnaise 8.00 (gf) 
 

Mozzarella cheese & garlic doughballs (v) 8.50 
 

Focaccia, olive oil & balsamic vinegar (ve) 4.50 
 

Handmade pork pie, chunky piccalilli 7.50 
 

Corn fritters,  
lime and coriander yoghurt(v) 8.00 

 

Charred Padron peppers, sea salt 7.00 

choose 3 nibbles with focaccia and oils for 22.00. 
 

S T A R T E R S  
Josper Grilled chicken, tzatziki, Greek salad 8.50 (gf) 

 

Vegetable samosa, mango chutney,  
tomato & onion salad (ve) 7.00  

 

Tempura soft shell crab, lime salsa verde,  
black pepper dip 9.50 

 

Sticky pork, sesame salad 9.50 
 

Caprese salad, bocconcini, balsamic pearls (gf) 8.50 
 

Broccoli soup,  
fresh Bradwall Bakehouse bloomer (v, gfo) 7.00 

 
 
 

MAINCOURSES 
 

Slow roasted belly pork, saffron mash, langoustine, sauce americaine 19.50 
 

Pan fried duck ramen, udon noodles, cep mushroom, soft boiled egg 21.50 
 

Spinach and feta crispy pancake, beetroot salad (v) 16.00 
 

Rump steak, walnut and Tarporley blue cheese salad 18.00 
 

Chicken tikka pie, Bombay potatoes 20.00 
 

The Swan’s 8oz beef burger, crispy streaky bacon, smoked Applewood cheddar, house sauce,  
gem lettuce and tomato, fries, creamy coleslaw (vegan option available) 17.50 

 

Mushroom bourguignon, toasted Bradwall sourdough (ve) 17.00 
 

Chicken Caesar risotto (gfo) 17.00 
 

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

Pan fried seabass, Parma ham, Ratatouille tagliatelle 21.00 
 

Whole or half buttermilk fried chicken, fries, coleslaw, choice of sauce (gfo) 17.50/32.00 
Hot sauce (gf, ve)       Katsu curry sauce (gf, ve)        Gravy (gf)    Garlic Mayo (gf, v) 

 

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 (gf) 2.50 | Blue cheese sauce (gf) 2.50 
 
 

 

SIDE DISHES 4.00 
Fries (ve, gf)  I  Spring leaf salad (gf, v)  I Chunky chips (ve, gf)  I  Onion rings (gfo, v)  I  Grilled tender stem (v, gf)  



   
 

 
               Friday 4th April 
2025 

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

 
LOADED FRIES 5.50 

Salt & pepper fries (gf, ve)  I Cheese, maple & bacon fries (gf) I sticky pork & siracha I Buttermilk chicken & club dressing 
 

SANDWICHES 
Served 12noon until 5pm 

 

Cheese & ham croque monsieur 9.50 Croque Madame (fried egg) 10.50  
 

The Swan’s crispy chicken club 10.50 
 

 Pastrami and pickled cucumber bao bun 8.50 
 

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

 

Cheese and tomato chutney toasted sandwich (v)    9.00 
 

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

 

Roast honey glazed ham –baby gem lettuce - tomato - wholegrain mustard (gfo)     7.50 
Belton farm mature cheddar - red onion chutney (v, gfo)      6.50 

Prawn- Marie rose sauce- crispy lettuce (gfo)      8.50 

P U D D I N G S  
Chocolate brownie, peanut brittle, peanut butter ice cream (gf) 7.75 

 

Vanilla rice pudding, fruit compote (ve, gf) 7.50 
 

Hot cookie dough, white chocolate, strawberry salsa, strawberry ice cream. Ideal to share 14.00 
 

Basque cheesecake, candied figs (gf) 8.00 
 

Cardamon custard tart, poached rhubarb 7.50 
 

3 scoops of Cheshire Farm ice cream   6.00 
 choice of vanilla, raspberry ripple, chocolate, honeycomb, salted caramel, sticky chocolate honeycomb        

 
CHEESE BOARD & PORT 

Cheese, biscuits, pickled grapes, candied walnuts, celery, homemade fruit chutney 
 

Smoked Red Fox Leicester   Snowdonia Green Thunder   Tarporley Blue  Cornish Brie 
2 Cheeses 11.00  3 Cheeses 15.00  4 Cheeses 19.00 

 

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

TEA & COFFEE 
 

Espresso 3.00 I Double Espresso 4.00 I Americano 3.50 I Cappuccino 3.80 I Latte 3.80  
Mocha 3.80 I Flat white 3.80 I Hot Chocolate 3.80 cream & marshmallows 4.30 I Matcha latte 3.80 

 

English Breakfast 2.90 
Loose Leaf Teas 3.40 

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


