
	
	
	
	
	
	

Or….as if that weren’t enough choice, here’s more! 
 

*Piggy pork chop £16 
We wanted a dish that really represented autumn.  When we think of autumn we think apples (and calvados, 

‘cos we like a bit of spirit!)  The grain mustard is earthy and mashed potatoes a classic homely comfort as 
the weather turns.  Partnered with this Walter Rose massive pork chop is a rich calvados jus, apple, celeriac 

and grain mustard mash plus veggies on the side.  
 

Fish cakes   £14 
Over the last 5 years we’ve learnt that our customers like fish when it’s simply done and full of flavor.  At 

our supper club, these were described as ‘fishy’ & that’s what we wanted!  Hake, coley & haddock blended 
with our smooth mash & spring onions, these are an autumn treat.  We’ve kept it simple with a parsley & 

white wine cream plus new potatoes & peas. 
 

Veggie wellington £13 
Roasted root vegetables (carrots, parsnips, swede & celeriac) mixed with a creamy ricotta cheese and 

crunchy walnuts this wellington rocks!  We’ve added our own blend of spices to give this additional flavor 
but don’t worry, there’s not a hint of spicy heat anywhere!  Our own veggie gravy tops it off a treat.  

 
Scampi & chips £12 

OK, we know that this isn’t fancy but fancy isn’t really what we do.  We do great pub classics done really 
well.  Our scampi is breaded by us so that it’s not soggy, it’s fresh in each day from our fish suppliers and we 
think it’s fab! Chips, peas and our own tartare sauce make this a bit of a winner in our book. Simple is best! 

 
*Beef Bourguignon £15 

The stand out favourite in our Supper Club tasting this month.  Diced beef chuck slow cooked is amazing as 
it is but add red wine, of the season shallots and carrots for this traditional dish.  Creamy mash potatoes and 

peas & a sneaky slice of bread on the side to mop up the sauce (the northerner in Pete comes in here!)  
 
 
 

*Sweet chilli & goat’s cheese 
chicken burger  £13.50 

*Chilli Burger   £15 *Veggie burger £12 

A whole chicken breast cooked on 
the chargrill then baked with goat’s 

cheese & sweet chilli sauce.  A good 
old Swan classic.  

We asked our customers which burger they 
preferred of all the special ones we’ve done and this 
was top! The meatiest meaty burger made by us plus 

chilli made by us all in a Marshall’s bun. Lush! 

Mushroom & halloumi burger rings 
the changes for us! 

Served with all the usuals; chips, 
salad and coleslaw 

If you require a gluten free bun for any of our burgers, please just ask! 
 

* = Gluten Free 

Please order at the bar when you are ready. All of our food is cooked to order.   
There may be a wait. 

Please speak to our staff if you have queries about allergies or intolerances. 


