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THE SWAN

AT LAMPORT

SUNDAY

NIBBLES

WE SUGGEST A MINIMUM OF 3 PLATES FOR SHARING
1 FORS / B3ForR 14 / 5 FOR 22

Garlic Wild Mushrooms Artisan Breads
Olive oil, parsley (v/cF) Chilli & garlic oil, olive oil
. & bal ic, basil oil
Pork Belly Bites RN e S

Apple sauce cF Anchovy Dip :
Crispy Whitebait Grilled pitta, basil and parmesan oil
Tartare Sauce, lemon wedge Chorizo

5 B Red wine glaze (r)
Marinated Olives r/v) &

SHARERS

Baked Camembert 18
Garlic & rosemary seasoning, artisan breads, red onion chutney Gra/v)

STARTERS

Wild Boar Scotch Egg 8.5
Crackling shards, grilled fennel salad, date chutney

French Onion Soup 8
Welsh rarebit

= Duo of Mackerel 10
&  Smoked Mackerel, Mackerel pdté, cornichons,
cucumber ribbon & herb oil salad, croutons (Gra)

Baked Rainbow Beetroot 8.5
Goats cheese, glazed figs, oatcake GF/v)

Brixworth Paté 9
Toasted bread, butter, cornichons, silverskin pickled onions,
artichoke hearts, apple & cider brandy chutney (cra)

Sweet Potato & Mediterranean Vegetable Croquettes 7
Vegan cajun mayo (vea)

(GF) Gluten free. (GFA) Gluten free alternative. (VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians.

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.
A discretionary service charge of 10% will be added to all bills. TS.0924.21803
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THE SWAN

AT LAMPORT

SUNDAY ROAST

ALL SERVED WITH

Rosemary, thyme & garlic roast potatoes, glazed carrots & parsnips,
sa utéed leeks and savoy cabbage, Yorkshire pudding and rich gravy (vea/cra)

28 Day Aged Roast Beef 20
Roasted Pork Belly & Crispy Cracking 18
Lemon and Thyme Chicken Supreme 18

Roast Trio: Pork, Beef, Chicken 24

Beetroot Wellington ey 17

SUNDAY SIDES
Cauliflower cheese 5 ¢ Extra Roast Potatoes 4 ¢ Pigsin Blankets 5
Roasted and Glazed Root Vegetables 4 ¢ Basil Sauteed Greens 4 ¢ Wild Boar Stuffing 5

CHILDREN’S SUNDAY ROAST
WITH ALL THE TRIMMINGS

28 Day Aged British Beef 10
Roasted Pork Belly & Crispy Cracking 9
Lemon and Thyme Chicken Supreme 9

Beetroot Wellington «vca) 9

MAINS
Golden Battered Fish & Chips 18 70z Venison Steak 25
Minted mushy peas, tartar sauce, lemon wedge Gr) Potato Gratin, tenderstem broccoli, blackberry jus r
Pie of the Day 18 100z Ribeye Steak 33
A choice of chunky chips or creamy mash, Golden chunky chips, grilled vine tomatoes,
winter greens & gravy (veA) crispy onion rings & salad garnish r)
Wild Mushroom & Beetroot Risotto 16 BBQ Cheese & Bacon Burger 18
Vegan parmesan crisp, rocket (vc/Gr) 60z British Beef patty, Cheddar cheese,
Akt Elles] dhfaies s 5 Smoked streaky bacon, BBQ sauce,
: . crinkle gherkin, lettuce and beef tomato Gra)
Grilled Chicken & Bacon Caesar 17
Crispy Cos lettuce, smoked bacon, i Katsu Burger 1‘8
free range soft boiled egg, Parmesan, Curious Vegan bread‘ed chzclfenﬁllet,
anchovies, garlic rosemary croutons vegan katsu mayo, pickled ginger «ve)
SIDES
Bubble & Squeak (v/cr) 4 Chilli Tenderstem Broccoli ¢v/cr) 4.5 Blue Cheese Sauce «v/em 3
Skin on Fries (ve/cr) 4 Market Veg ve/cr 4 Wild Mushroom Sauce (v/cr) 3
Chunky Chips ve/cr) 4 Garden Salad (v/er 4 Curry Sauce vy 2

Homemade Onion Rings (ve/GF) 5 Peppercorn Sauce (v/GF) 3



