
SPRING MENU
The Swan, Braybrooke

Vegetarian (V) Vegan (Ve) Vegetarian Adaptable (V*) Vegan Adaptable (Ve*) Gluten Free (GF) Gluten Free Adaptable (GF*) Dairy Free (DF) Dairy Free Adaptable (DF*)
All food is prepared fresh on site daily by our chefs. Fish product may contain bones. We work in a kitchen where gluten is present. 

Please notify a member of the team regarding dietary requirements or allergens

Skinny Fries 
Garlic Bread
Seasonal Vegetables
Classic Chunky Chips

SIDES Beer Battered Onion Rings
Dressed Salad
Garlic Bread with Cheese

3.5
3.5

4
4

4
4

4.5

small plates
 & sharers

the
main
event

FIRST

SECOND

French Brie
Baked with Garlic and Rosemary, Cranberry Sauce, Bread to Dip (V, GF*)

7.5

7.5

16

Large Beer Battered Haddock 
Classic Chunky Chips, Tartare Sauce, Mushy Peas, Fresh Lemon (DF*)

Marinated Olives and Feta  
Warm Bread and Oils (V, Ve*)

7

Garlic Mushrooms
Fresh Cream, Parsley, Crusty Bread (V,GF*)

7.5

BBQ Pork Bites
Paprika Yoghurt, Toasted Nuts, Dressed Salad (GF, DF*)

8

King Prawn Cocktail
Bloody Marie Rose Sauce, Salad Leaves, Bread and Butter (DF*) 

8

16

16Mushroom and Spinach Penne
Sautéed Mushroom, White Wine and Creamy Pesto Sauce, Baby Spinach,
Parmesan Cheese  (Ve*, GF*)

Swan Burger 
Double Steak Patty, Smoked Bacon, Cheese, Classic Chunky Chips

Pan Fried Lambs Liver 
Mashed Potato, Buttered Peas, Fried Onions, Rich Gravy (GF)

17

17

Fish of the Day
Please ask your server for more details

20

Sweet Potato and Chickpea Curry  
Pilau Rice, Baby Spinach, Fresh Coriander  (Ve)

8oz Sirloin Steak
Classic Chunky Chips, Grilled Mushroom and Tomato, Beer Battered Onion Rings,
Choice of Dressed Salad or Garden Peas. (GF*, DF*) 
Add Peppercorn or Stilton Sauce for £2.50

24.5

19

23
Redcurrant and Mint Sauce, New Potatoes, Sautéed Greens (GF, DF*)
Roasted Rack of Lamb

Baked Ratatouille with Grilled Goats Cheese
Garlic Ciabatta, Dressed Side Salad (GF*)

Fried Haloumi 
Sweet Chilli Sauce, Mixed Leaves (GF) 

Spiced Lamb Meatballs
Rich Tomato and Chilli Sauce, Mint Yoghurt, Pomegranate Jewels (GF) 

8

King Prawn and Smoked Salmon Linguini 
White Wine and Garlic Cream Sauce, Sautéed Samphire, Fresh Parmesan (GF*)

18

Chicken and Chorizo
Pan Fried Chicken Breast, Chorizo, Mushroom and Red Wine Sauce,
Sautéed Greens, Buttery Mashed Potatoes (GF)

18



SPRING MENU

something
sweet

The Swan, Braybrooke

THIRD

7.5

stay a little
while…

COFFEE &
 COCKTAILS

Cappuccino

Americano
Flat White

Double Espresso

Espresso

Latte
3.5

2
3.5

3.75
3.75
3.75

Liqueur Coffee
Hot Chocolate

7.5
3.75

Disaronno, Jameson, Baileys, Kahlúa

Classic Espresso Martini
Caramel Espresso Martini 9

9

Please ask your server for your favourite cocktail 

Chocolate Sauce, Vanilla Ice Cream, Hazelnut Brittle

Vegetarian (V) Vegan (Ve) Vegetarian Adaptable (V*) Vegan Adaptable (Ve*) Gluten Free (GF) Gluten Free Adaptable (GF*) Dairy Free (DF) Dairy Free Adaptable (DF*)
All food is prepared fresh on site daily by our chefs. Fish product may contain bones. We work in a kitchen where gluten is present. 

Please notify a member of the team regarding dietary requirements or allergens

Apple and Pear Crumble 7.5
Seasonal Apples and Pears Poached in Sugar and
White Wine. Toasted Oat  and Nut Crumble,
Devonshire Custard

Ice Cream  6.5
A Selection of Local Ice Creams  and Sorbets 
(Ve*, GF, DF*)

Sticky Toffee Pudding
Toffee Sauce, Salted Caramel Ice Cream

7.5

Chocolate Brownie

Cheesecake of the Day 7.5

Braybrooke Mess
Fresh Berries, Whipped Cream, Crushed Meringue

7.5

Please ask your server for more details


