
 SEASONAL 

ROASTED CHICKEN SUPREME
Thyme braised fondant potato, cabbage & bacon, 

Diane mushroom sauce SD, D, G, MU £15

SLOW BRAISED PORK BELLY
Ham hock & pea fritter, mustard mash, 

tenderstem broccoli, pork jus G, D, E, MU, CE, SD £16

FILLET OF HADDOCK & SMOKED BACON
Watercress mash, Parmesan & white wine sauce F, SD, D £16

PAN ROASTED FILLET OF SEA BASS
Crushed herb potatoes, fine beans, olive tapenade, 

beurre blanc F, D, SD, C £18

ROAST RUMP OF LAMB
Onion rösti, bean purée, ratatouille, 

red wine jus SD, D, E, G, S £18

WILD MUSHROOM & 
SWEETCORN PAPPARDELLE

Smoked cheese sauce, rocket, pumpkin seeds 
D, G, E,S D, N £13

FISH BITES
Tartare sauce D, F, SD, G

MINI SAUSAGES
Honey mustard glaze D, MU, S

MISTOLIVA 
PITTED OLIVES

Ciabatta bread SD, G, D

GOAT’S CHEESE & 
SMOKED PAPRIKA STICKS

Red pepper dip D, G, E, SD

DEEP FRIED 
GUACAMOLE BITES
Minted sour cream D, G, E, S

SPICY BEEF MEAT BALLS
Tomato sauce MU, S, CE

MEDITERRANEAN 
BREAD SELECTION
Oils & balsamic G, N, SD, SE

CHICKEN & CHORIZO 
MINI KEBABS

Mango chutney SD, D, S, MU

SMOKED HADDOCK & 
SPRING ONION BONBONS

G, D, E, F, SD, MU

BREADED SCAMPI
Garlic mayonnaise C, F, G, D, E

ROASTED 
 SWEET POTATO
Garlic, Parmesan D

BBQ PULLED 
PORK BITES

Beetroot piccalilli G, E, SD, S, N

SOUP OF THE SEASON
Crusty roll, butter 

G, D, CE, E, F, C £6

HONEY GLAZED 
GOAT’S CHEESE

Crostini, cherry tomato salad, 
roasted pepper salsa D, G, SD £7

PRESSED HAM 
HOCK TERRINE

Quail egg, classic piccalilli, 
toast D, E, G, SD, MU £7

ASPARAGUS & 
POACHED EGG

Shaved Parmesan, truffle oil, 
crostini E, D, G £8

PARMA HAM, MOZZARELLA 
& TOMATO SALAD

Basil, rocket, balsamic dressing 
SD, D, N £7

PEPPERED 
CARPACCIO OF TUNA

Anchovy caper butter, 
Parmesan shavings F, D, SD £8

MAINS
 MEAT & GRILL 

THE THREE SWANS BURGER
Monterey Jack cheese, caramelised onion, 

ciabatta, hand cut chips, coleslaw, onion rings 
MU, SD, G, D, E £15

CAULIFLOWER CHEESE 
VEGGIE BURGER

Hand cut chips, coleslaw, ciabatta, 
caramelised onion chutney D, G, E, SD £14

HANGING HONEY GLAZED 
CHICKEN & CHORIZO KEBAB

Skinny fries, coleslaw, garlic dip, 
pitta bread D, G, E £15

10OZ GAMMON STEAK
Two fried eggs, hand cut chips, 

cherry vine tomatoes, 
flat mushroom, onion rings SD, G, E, D £15

BBQ RACK OF BABY PORK RIBS
Hand cut chips, coleslaw, skinny fries, salad, 

BBQ sauce SD, MU, S, D, E, G, N HALF £10 / FULL £16

8OZ SIRLOIN STEAK
Hand cut chips, flat mushroom, 

cherry vine tomato, onion rings SD, D, G, S £22

8OZ FILLET STEAK
Hand cut chips, flat mushroom, 

cherry vine tomato, onion rings SD, D, G, S £32

Add a sauce – pepper, blue cheese 
G, D, SD, MU £2 each

 CLASSICS 

‘THE BUTCHER’S DOG’ SAUSAGES
Creamy mashed potato, pan gravy SD, CE, D, G, S £13

HAM & TWO FRIED EGGS
Skinny fries, salad garnish E, SD, MU £13

FISH & CHIPS
Mushy peas, tartare sauce F, SD, G, E, D £14

PIE OF THE DAY
Shortcrust pastry, creamy mashed potato, 
carrot, peas, pan gravy SD, G, D, E, F, CE, MU £15

THE THREE SWANS BEEF LASAGNE
Tomato sauce, grated Parmesan, 

skinny fries SD, G, D, E £13

HAM & CHEESE PLOUGHMAN’S
Kitchen glazed ham, Smoked Cheese, Cheddar Cheese, 

pickle, olives, bread, oils SD, D, G, N, MU, E £13

 SALADS 

TUNA NIÇOISE SALAD
Egg, fine beans, cherry tomato, olives, 
anchovy, new potatoes F, SD, D, E, MU £16

SEAFOOD SALAD
Smoked salmon, crayfish, avocado, poached egg F, C, D, SD, MU £16

HIPPY SALAD
Feta, beetroot, spinach, asparagus, walnuts, 

croutons, balsamic dressing G, D, SD, N £13

GRAZING & SHARING STARTERS

£4.50 
EACH OR 3 

FOR £12

£4.50 
EACH OR 3 

FOR £12

CHEF’S MESSAGE
Adrian and his team love what they do and our food 
is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“The discovery of a new dish does more 
for the happiness of the human race 

than the discovery of a star.”

 JEAN ANTHELME BRILLAT-SAVARIN

CHOCOLATE & ALMOND TART
Caramel sauce, crème fraîche G, D, E £6

STICKY TOFFEE PUDDING
Toffee sauce, vanilla ice cream D, G, E, N £6

SUMMER BERRY PUDDING
Clotted cream, berry coulis D, G, E £6

 
PORNSTAR MARTINI MOUSSE

Mango & passion fruit mousse, shot of Prosecco, 
strawberry jelly, black pepper tuille G, E, D, SD £7

RASPBERRY & 
VANILLA PANNA COTTA

Coconut cookie D, G, E £6

SELECTION OF 
ICE CREAMS & SORBETS 

Cookies, whipped cream D, SD, E, G £6

CHEF’S CHEESE SELECTION
Biscuits, fruit, celery, chutney 

G, D, CE, SD £10

DESSERTS

 SIDES 
HAND CUT CHIPS SD £3.50   SKINNY FRIES SD £3.50

GARLIC CIABATTA G, D £3.50
Add cheese to any above D £1

HOUSE SALAD SD, MU £3   COLESLAW MU, E, D £3
ONION RINGS G, D, SD £3.50   NEW POTATOES, butter D £3.50

SEASONAL VEGETABLES D £3.50

   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

We include a 10% discretionary service charge for all parties of 8 people or over. 100% of all service charges go directly to our teams.




