
Pea & mint soup £6
garlic focaccia

Pan-seared wood pigeon breast £8 
Brighton Blue cheese risotto, pickled shallots 

Will's chorizo Scotch egg £6 
harissa mayonnaise

Fowey Moules marinière £9
cream, crusty ciabatta

Garlic & Rosemary infused Camembert £7 
toasted ciabatta, onion marmalade 

Pan-seared south coast scallops £11 
pea broth, crispy Parma ham 

Sirloin steak burger £15
sourdough bun, Monterey Jack cheese, 

ruby slaw, skin on fries 

Cannon of Ashdown Forest venison £25 
dauphinoise, sautéed greens, red wine jus 

Fowey Moules marinère £18 
cream, served with fries

Roast monkfish tail £24
saffron risotto, seared scallops, 

samphire, Parmesan crisp 

Wild mushroom orzo pasta £15
white truffle oil, spinach 

Confit duck leg £21 
Morteau sausage and cannellini bean cassoulet 

Jake's beer battered fish & chips £14 
mushy peas, homemade tartare sauce

8oz dry-aged Sussex ribeye steak £26
 chunky chips, wild mushroom fricassée,

peppercorn or béarnaise sauce

Sweet potato & chickpea tagine £15 
giant cous cous, harissa yoghurt, pomegranate molasses

Sticky date pudding £7 
toffee sauce, salted caramel ice-cream, chopped walnuts 

White chocolate panna cotta £7
Winter berry compôte, chocolate soil, pistachio tuile 

Sussex cheese & biscuits £11 / £15 
Flower Marie, Sussex brie with truffle, Blue Clouds, 

Sussex Charmer cheddar 

Two scoops of ice cream or sorbet £5 
Your choice of vanilla, Belgian chocolate, cherry or

 salted caramel ice cream or blood orange, 
lemon or passion fruit sorbet

Terry's Chocolate Orange cheesecake £7 
raspberry coulis

 If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. 
A discretionary service charge of 10 % will be added to your bill.

www.theswanatforestrow.com

S T A R T E R S

House salad & vinaigrette dressing 

Buttered seasonal greens

Truffle & Parmesan chunky chips 

Skin on fries

S I D E S  £4 each

D E S S E R T

M A I N S




