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THE SWAN

BANTON

~STARTERS ~ ~ PERFECT FOR SHARING ~

Homemade Soup of the Day (V) (GFO) £4.95 Recommended for 2 people

Our homemade Soup of the Day, served with sourdough Meat Sharing Platter (GFO) £16.95

bread & salted butter
A collection comprised of homemade chicken pakora,

Tempura Cauliflower (V) (GFO) £6.95 lamb samosa, pakora sauce, red onion & lemon wedge
Teriyaki tempura cauliflower, on a bed of spicy tomato
sauce Fish Sharing Platter (GFO) £19.95

A collection comprised of smoked salmon, smoked

Babfy Mozzarells Salad_I(GF) E7.95 creamed mackerel, fishcake, fish goujons, sourdough
Beef tomato, rocket, basil, pesto & EVOO bread, pickles, lemon wedge & homemade tartare sauce
Fishcake (GFO) £7.95

Smoked haddock & salmon fishcake in a light crumb

coat, accompanied by creamed leeks ~ SALADS ~

Chicken Liver Parfait £6.50 Buffalo Mozzarella & Tomato Salad (GFO) £9.95

Served with chutney & brioche Rocket, basil, EVOO & balsamic

Gambas Pil Pil (GFO) £9 50 Scottish Smoked Salmon & Marie Rose Prawn Salad

S . . . . : (GFO) £13.95
Chilli & garlic marinated king prawns served in garlic Fresh salad leaves, capers, lemon, our house dressing &
butter with artisan bread, spring onion & chilli side of Sourdough bread
Haggis Bon Bons £6.50 Stilton, Pear & Walnut Salad (V) (GFO) £10.95
Delicate bites of Scottish haggis in a light batter, served Dressed spinach leaves, rocket, sliced pear, crumbled
with peppercorn sauce stilton & walnuts

~ SWAN CLASSICS ~

Chicken Balmoral £13.95
Chicken stuffed with haggis, on a bed of creamed mash & roast market vegetables, topped with peppercorn sauce

Mac ‘n’ Cheese (V) (GFO) £10.95
Mature cheddar mac ‘n’ cheese with golden fries

Add Chicken £1.95 Add Bacon £1.95 Add Smoked Salmon  £1.95

Swan Steak Pie £13.95

Our homemade steak pie, topped with flaky puff pastry, roast market vegetables & your choice of golden fries or creamed
mash

Battered Haddock & Chips £13.95
Haddock in a light batter, accompanied by golden fries, homemade tartare sauce, peas & lemon wedge



~ MAINS ~

Chicken or Vegetable Fajitas (VGO) (GFO) £13.95
Saucy chicken or vegetable fajitas, accompanied by sauces of sour cream, guacamole, salsa, jalapenos, cheese & warm
tortillas

Add Rice £3.00

Thai Green Curry (VGO) (GF) (V) £14.95
Chicken or vegetable curry, served with sticky jasmine rice & micro green salad

Moroccan Lamb Tagine (GF) £14.95
Braised lamb shoulder, in the Moroccan style of cooking, transforming the meat into a thick, aromatic stew of tender meat
with chickpeas. Accompanied by dried fruit, couscous & topped with almonds

Rigatoni Alicia £13.95
Creamy coated rigatoni pasta, with Italian sausage, grana padano & saffron

OX Cheek (GF) £14.95
Slow braised ox cheek with creamed celeriac mash, roast market vegetables, topped with ox jus

~FROM THE GRILL ~ ~ SIDES ~
80z Beef Sirloin Steak (GF) £24.95 Seasoned Fries £3.95
Hand cut chips, fried mushroom, grilled tomato, rocket, '
oregano & red onion salad. Please let server know how Parmesan & Cajun Spice Fries (V) (GF) £4.95
well done you would like your steak.
Steak Frites (GF) £15.95 Garlic Bread (V) £2.95
Tender thin steak coated in peppercorn sauce, served .
with golden fries, rocket, oregano & red onion salad Side of Vegetables (GF) (VG) £3.95
Scotch Beef Burger (GFO) £12.95 Homemade Focaccia & Oil (V) £3.95
Scotch beef burger, topped with tomato, tomato chutney . .
& red onion on a brioche bun Onion Rings £3.95
Add Cheese  £1.25 AddBacon  £1.25 Cheese Nachos £5.95

Guacamole, salsa, sour cream. Add Chicken £2.00
Add Onion Rings £1.25

Add Blue Cheese £2.00

GFO — Gluten Free Option

Southern Fried Chicken Burger (GFO) £12.95

Crispy Southern chicken burger, topped with lettuce & VGO — Vegan Option
tomato on a brioche bun. Accompanied by golden fries

with red cabbage & apple slaw GF — Gluten Free
Add a Sauce £2.50 VG — Vegan

Peppercorn Sauce, Salsa Verde, Garlic Butter V — Vegetarian

EVOO - Extra Virgin Olive Qil

FOOD ALLERGENS & INTOLERANCES; PLEASE SPEAK TO YOUR SERVER IF YOU HAVE ANY
ALLERGENS OR INTOLERANCES OR REQUIRE ANY FURTHER INFORMATION ON DISH
CONTENTS.



