the swan inn . gf

flute
Prosecco Rose. A delicate pink sparkler, dry crisp and easy to drink 5.00
Prosecco Belling, a vefreshing suwmmer drink with peach nectar 6.00
Kir Royale, prosecco with a splash of cassis &.00
Sharing Platters
English smoked meat platter: Brickhill haw, pepperond, salamdi § chorizo, F.50

with olives, red onton marmalade

Mediterranean platter:  Sun blush tomatoes, aubergines a la grecque, hummus  6.50

roasted peppers, mozzarella

Homemade huummus 4.50
Starters
Soup of the day 475
Ham hock tervine with spiced pear chutney, piecalilli dressing 6.00
Potted smoked salmown rillette, horseradish cream F.25
Spring onlon § smoked haddock risotto, garlic crisps and parmesan shavings 6.50
Spicy devilled Ridneys with bacown, roasted peppers § mixed leaves 6.00
Mains

Slow roasted pork belly with truffle mash and creamed wild mushroom

Pan fried fillet of seabass, mussel § clam paella, saffron cream

Braised Ox cheek with fondant potato § roasted butternut squash

Stuffed Chicken breast, sundried toms § wozzarella, boulangere pots § arabiatta sauce
Steamed salmon fillet, sautéed Linguine § pak-chol with chilli, basil dressing

Roasted oluck breast, green beans, Jerusalem artichoke crisps § reol wing jus

Half pound Scoteh beef burger with cheddar, crispy bacon and chunky chips (No bun)

Char-grilled steaks, served with grilled vine tomatoes, mushrooms and chunky chips...
...with either garlic butter or peppercorn sauce Rib eye 18.25 Strloin

Side orders

Chunky chips 3.25  Roasted butternut squash with maple § chilll 3.75
Mixed salad 2.50 Creamy mash 3.25
Sauté greens 2.50 Rocket and Parmesan salad 3.50

Pudding
Lemon posset with raspberry compote § popping candy 6.25
Banoffee créme brulee with coconut shortbread 6.25
Trio of desserts 6.00
lce cream serveo with homemade chocolate or raspberry sauce 5.00
Plate of British cheeses served with chutney and celery 8.50

Selection of sorbets
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