
	
	

	
	

Starters 
*Soup of the day £6 
We use the best of the vegetables on offer so please ask for 
today’s flavour. With white /granary bread or a GF roll. 

Black pudding scotch egg £8 
This signals the return of the scotch egg to our menu and 
in the most popular flavor too!  Served with chutney.  

Grilled Mackerel £8 
Like having the seaside on your plate!  A tomato and lime 
salsa keeps this strong fishy dish light and delicious.  

Grilled feta  £8 
Love feta.  Love blackberries.  Love beetroot.  LOVE all 
three together.  Go with it, it’s lush!  

Potato wedges £7 
Pete’s revisiting the 1980’s classic in his own way with garlic mayo and a crispy bacon 

crumb.  One to pick at as you chat and catch up with friends. 
 

Mains 
Meat  Pies (all served with veg & mash or chips) 

Pork belly £16 
Pete’s the best at doing crunchy crackling and the belly is 
slow cooked.  A black pudding croquette adds depth of 
flavor. With dauphinoise potatoes & veg. 
 

 Steak & ale £15 
Pies are our thing.  Beer is our thing, especially if it’s the 
local Great Bustard ale from Stonehenge ales.  A better 
combination for a pie you could not make! 

Chicken Kiev £14 
A perennial favourite, especially good if you’ve got not 
much on the next day!! Buttery, crispy and utterly 
delicious.  Peas and chips go with.  

 Chicken & mushroom £15 
We hope that you have mush-room for this pie as we 
haven’t had it on the menu for a while.  Served with a 
creamy sauce to ramp up the loveliness.  

Lemon & thyme chicken  £15 
This marinated chicken breast is baked until crispy on top 
and the marinade packs a fresh flavor punch.  Served with 
cubed potatoes and fresh veg.    

 Ham, egg & chips £14 
Ok, Ok, not a pie but we couldn’t leave this one off.  We’ve 
sneaked on the pineapple if you’d like too just to bring a bit 
of summer to this classic.   

Fish  Veggie  
Fish & chips £15 
Never fear, old favourites are still here!  Beer battered fish 
with our secret sparkly ingredient. Mushy peas or petit pois 
and our own tartare sauce plus chips of course!   
 

 Twice baked cheese soufflé with leek fondue £13 
A triumph!  I think I love the fondue sauce maybe more 
than the soufflé – it’s a cheese lover’s delight!  Carefully 
twice baked for the perfect rise. With chips.  

Cod Curry  £16 
Beautifully meaty fresh cod marinated in our own fairly 
spicy curry sauce that’s packed full of flavor and served with 
basmati rice.   

 Five bean and lentil chilli £12 (*vegan friendly!) 
Berlotti, kidney and haricot beans with a variety of lentils in 
a spicy tomato sauce, this dish signals the beginning of 
autumn with a hearty meal.  Rice, guac & sour cream.  

Moules frites  £14 
Imagine you’re in a seaside café in France and the sun is beating down.  Cream, onions, white wine and of course, whip thin 

frites. 

Old favourites 
Swan’s burger £13(plain) + £1.50ea for cheese/bacon 
We serve it with no fanfare –just a good burger with 
homemade coleslaw, our chips and leaves. Add bacon, cheese 
(choose from cheddar or stilton) or both. GF bun available  
 

 *Chilli £14 
Made by us, it’s got quite a kick!  Served with rice, guacamole 
and sour cream.  There’s almost riots when it’s taken off the 
menu for a break. 

Beef lasagna  £13 
Our own beef lasagna topped with cheese and served with 
salad & slices of garlic bread.  
 

 Hawaiian Burger  £13 
There’s hot debate about this one in our house.  With bacon, 
pineapple and red cheddar atop our infamous burgers, the 
debate is on – is pineapple right or wrong? 

 

Please order at the bar when 
you are ready. 

All of our food is cooked to 
order.  There may be a wait. 


