
 

Please inform staff of any dietary requirements before you order.  

A discretionary 12.5% service charge will be added to the bill. 

 

A La Carte Menu 
Monday – Friday 12pm-3pm / 6pm-9.30pm 

Saturday 12pm – 9:30pm 

To Nibble 

Nocel lara  Ol ives  £2 .95  

Moroccan Spiced Cashews & Peanuts  £1 .95  

Cock le  Popcorn & Curr ied Mayonnaise  £ 3  

Bread & Longley Farm Butter  £3 .50  

Sweet Potato Fr ies  & Za’ tar  Mayonnaise  £4  

Salmon & Soft  Herb F ishcake £4 .25  

 

 

To Start 

Prawn Cocktai l ,  Rye Rol l ,  Longley Farm Butter  £ 9 .25  

Watercress  Soup,  Slow Cooked Burford  Brown Egg,  Cave Aged Cheddar  £ 6 .50  

Cornish Sardine,  Pan con Toma te,  Aiol i  £7 .50  

Pressed Corn Fed Chicken Leg Terr ine,  Parfa i t ,  Rhubarb & B lood Orange Chutney £8  

Nutbourne Toma toes ,  Burrata ,  Pine Nuts ,  Hi l l  Fa rm Rapeseed Oil  £7 .50  

Cured  Cornish Mackerel ,  Dressed  Baby Gem, Oyster  Emulsion £9   

Devon Cra b & Cucumber  Cannel loni ,  Gazpa cho Dressing £8 .75   

 

 

To Follow 

Pan Roas ted  Salmon,  Ca ul i f lower ,  Sunf lower  Seed,  Wild Garl i c ,  Jersey Royals  £19 .50  

Beer  Ba ttered Haddock ,  Crushed Peas ,  Chips  £14 .50  

Wye Val ley Asparagus,  Bosworth  Ash,  Crispy Hen Egg,  Jersey Royals ,  Hol landaise  £14 .50  

Braised Ox Cheek,  Broccol i ,  Smoked  Pomme Purée,  Bone Marrow,  Bea uvale  £19 .50  

Rump of  Dorse t  Lamb,  Lamb Ba con,  Ar ti choke Bar igoule  £18 .50  

 

Beef From The Grill  

The Swan 8 oz Beef  Burger ,  Westcombe  Cheddar ,  Guinness  Onions,  Pick le ,  Garl i c  & Rosemary 

Fr ies  £14 .50  
 

Fi l le t  (8 oz)  £30  

Scot t ish  Dry Aged Ribeye Steak (8 oz )  £28 .50  
 

All Steaks are served with Garlic & Rosemary Fries, Onion Rings & Béarnaise or Peppercorn Sauce 

 

Our Sides £3.50 

Chips  Fr ies  Onion Rings  Dressed Baby Leaves  

Caul i f lower  Broccol i  



 

Please inform staff of any dietary requirements before you order.  

A discretionary 12.5% service charge will be added to the bill. 

 

 

Something Savoury 

Barkham Blue,  Wookey Hole  Ca ve Aged Chedda r ,  Ragstone £10 .75  s e rv ed  wi th  Ce l e ry ,  Grap e s ,  

Crackers ,  M embr i l l o  
 

Late Bottled Vintage Port, Douro, 2009 £4.95 

 
 

Something Sweet  

Dark Chocola te  & Ol ive Oil  Del ice ,  Peanut Mousse,  Honeycomb £8  
 

Willi Opitz, Pinot Noir Beerenauslese, Burgenland 2010 £11.50   
 

Pis tachio Cake,  Whi te  Chocola te  Yoghurt ,  Gariguette  S trawberr ies  £7 .75  
 

Château Thénac, Côtes de Bergerac Blanc Moelleux 2007 £6.50 
 

Sticky Tof fee  Pudding,  Vani l la  Ice  Cream £7  
 

Sauternes Les Garonnelles, Lucien Lurton et Fils 2013 £5 
 

Caramelised  Crème Fraiche Custard,  Yorkshire  Rhubarb ‘Doughnuts ’  £7  
 

Béres Tokaji, Aszú 5 Puttonyos, Hungary 2007 £11 
 

Lemon Tart ,  Clot ted Cream £6 .50  
 

Cyprès de Climens, Grand Vin Sauternes, Barsac 2010 £9.75 

 

 

Strong         Soothing 

Espresso  £1 .85         Engl ish Breakfas t  £2  

Double  Espresso £2 .30         Ear l  Grey £2  

Lat te  £2 .60         Peppermint  £2  

Cappuccino £2 .60         Fresh Mint £2  

Flat  Whi te  £2 .60         Chamomile  £2  

Amer icano £2 .40         Green £2  

Macch iato £2 .10  

Double  Macchia to £2 .40   

Stronger 

Ir ish  £5 .95  
Ir ish  Cream £5 .75  

French £5 .95  

French Royale  £7 .95  

I ta l ian £5 .75  

Calypso £5 .95  

Amer ican £6 .25  


