
 

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  £2  

Cock le  Popcorn & Curr ied Mayonnaise  £ 4  

Pork  & Stornoway Black  Pudding Croquette  £4 .75  

Bread & Longley Farm Butter  £3 .50  

Pork Crackl ing & Apple  Sauce £ 3  

Sweet  Potato Fr ies  & Za’ tar  Mayonnaise  £4  

Pork & Fennel  Scotch Egg £4  

 

To Start 

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

Pork & Pista chio  Terr ine ,  Piccal i l l i ,  Quince,  Toas ted Sourdough £ 9  

Smoked Haddock,  Slow Cooked Duck Egg,  Kalamata  Ta panade,  Brandade £ 8  

Butternut Squash Velouté ,  Red Onion Bhaj i ,  Coriander  Oil  £7  

Red Pepper  R isot to,  Saff ron,  Lardo,  Pepper  Ja m £7 .50  

 

To Follow 

Hay Smoked Lancash ire  Beetroot ,  Chicory Tar t ,  Burnt  Orange,  Berkswel l ,  Hazelnut  £15  

Pan Roas ted  Hake,  Aubergine,  Tomato,  Smoked Paprika ,  Sal t  Hake Croquette ,  Aïol i  £2 1  

Loch Duar t  Salmon,  Puy  Lenti l  & Courget te  Ragu,  Ca ul i f lower ,  Wa tercress ,  Radish £2 1 .50  

Confi t  Pork Bel ly ,  Coco de Paimpol ,  Preserved Lemon,  Cavolo Nero £19 .50  

Himalayan Sal t  Aged  Rump of  Beef ,  Braised Shin ,  White  Onion,  Sh i i take,  Bordela ise  £21 .50  

 

Beef From The Grill  

The Swan 8 oz Beef  Burger ,  Keen’s  Cheddar ,  Guinness  Onions ,  Pickle ,   

Garl ic  & Rosemary Fr ies  £14 .50  
 

Fi l le t  (8 oz)  £30  

Scot t ish  Dry Aged  Ribeye Steak (8 oz )  £2 9 .50  
 

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

 

 

Our Sides £3.50 

Chips  Fr ies  Onion Rings   

Mixed Lea ves  Broccol i  Savoy Ca bbage  

 



 

Please inform staff of any dietary requirements before you order.  

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

 

Something Savoury 

Oxford Blue,  Keen’s  Cheddar ,  Chevre £10 .75  s e rv ed  wi th  Ce l e ry ,  Grap e s ,  Crac kers ,  Me mbr i l l o  
 

Late Bottled Vintage Port, Douro, 2009 £4.95 

Or 

Domaine de Courbissac, L’Orange, 2016 £14 

 
 

Something Sweet  

Sticky Tof fee  Pudding,  Vani l la  Ice  Cream £7 .50  
 

Campbells, Rutherglen Muscat NV £7 
 

Granny Smith Apple  Par fa i t ,  Caramel ised Puff  Pastry ,  Sal ted Toffee  Apple  £7 .50  
 

Domaine De Souch, Moelleux, Jurançon £10 
 

Cardamom Custard,  Clementine,  Hazelnut,  Brown Butter  £8  
 

Domaine Les Enfants Sauvage, Muscat £8 
 

Valrhona Guanaja  Chocolate  Yoghur t  Bar ,  Rocky Road,  Milk  Ice  Cream £8 .50  
 

Domaine Du Traginer, Banyuls 2006 £10 
 

Tiramisu,  Espresso Granita ,  100% Ca ca o £6 .50  
 

Espresso Martini £6 

 

 

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  


