
Slow braised beef short ribs, bone marrow mash, buttered vegetables, red wine jus 19.50 

Almond & herb crusted salmon, fondant potato, buttered kale, saffron & chive butter sauce 19.50

Wild mushroom ragù, rigatoni pasta, whipped lemon & basil ricotta, toasted hazelnuts (v/veo)16.50

Breaded porchetta burger, chilli pineapple, sriracha mayo, fries 19.50

The swan dry aged steak, pickled mushroom, rocket, triple-cooked chips, Béarnaise

10.oz rump 23.00 | 10. oz sirloin 27.00

BAR NIBBLES
Crispy beef, sweet chilli sauce 8.50

Roasted squash hummus, toasted pitta (ve) 6.50

Breaded brie, cranberry sauce (v) 7.50

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

Leslie’s Sparkling Wine Flight 12.00

STARTERS
Curried butternut squash & carrot soup, toasted sourdough, herb oil (ve) 8.00

Chestnut & cranberry scotch egg, pan-fried wild mushrooms 9.50

Bloody Mary prawn cocktail, avocado, apple, brown bread 9.50

Pressed ham hock & quince terrine, festive chutney, crostini 9.50

Pan-fried spiced polenta cake, fennel & onion jam, romesco sauce (ve) 8.50

MAINS

CLASSICS

AT THE SWAN
WINTER

Balfour Blanc de Blancs 2018 10.50

Balfour Brut Rosé  2018/19 10.50

Balfour Still Wine Flight 15.00

Garlic bread (v) 5.50 

Add cheese 1.50

Olive & sundried tomato tapenade, toasted bread (ve) 6.50

Pigs in blankets, gravy 8.50

Pressed ham hock, crispy egg, triple-cooked chips, wholegrain mustard sauce 16.00

Balfour fish & chips, mushy peas, pickled onion, curry sauce, triple-cooked chips* 19.00

Double cheeseburger, two 4oz patties, gherkin, garlic mayo, fries 18.00

Bean burger, fries, brioche bun, Dijon, fennel slaw, onion ring (ve) 18.50

Smoked fish pie, mashed potato, savoy cabbage, pea & silverskin fricasée 18.00

Parmesan truffle fries 6.00

Creamed potatoes 5.00

Triple-cooked chips 5.00

Rocket, pine nut & parmesan salad 5.00

Buttered fine beans & almonds 5.00

Skinny fries 5.00

SIDES

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Raystede Centre for Animal Welfare. Raystede cares for and
rehomes dogs, cats and small animals, while their aviaries are a permanent home to many exotic birds.

Ask our team for further details.

 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 | @theswanatforestrow
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SANDWICHES
Served Monday to Saturday 12pm - 3pm

All served on a baked ciabatta with skinny fries

Roast beef, horseradish 12.50

Balfour IPA battered fish goujons, tartar sauce 12.50

Mozzarella, basil, parsley pesto & rocket (V) 12.50

Bacon & Sussex brie, cranberry sauce 12.50

Every Tuesday from 6pm | 60.00 per couple

8oz dry aged sirloin

Bone-in Côte de boeuf sharer

Guest grill - ask of our team for this weeks special

Old spot pork tomahawk

Surf & turf, garlic & chilli king prawns - 5.00 supplement

STEAK NIGHT FOR TWO
Choose a sauce each: Luke’s Pinot Noir jus | Brandy

peppercorn | bone marrow butter | blue cheese | Balfour

cider cream

Choose 2 sides each: truffle & Gruyere mac & cheese |

triple-cooked chips | rocket with parmesan & balsamic |

charred corn on the cob | garlic & almond tenderstem |

bone marrow mash potato 

TO FINISH
Clementine Christmas pudding, brandy custard 8.00
Dark chocolate brownie, cherry ice cream, cherry compote 9.00
Baileys & white chocolate cheesecake, honeycomb ice cream 9.00 
Apple & frangipane tart, vegan vanilla ice cream 9.00
Affogato; vanilla ice cream, single espresso 4.75 
Add 25ml Amaretto 4.00 

D I D  Y O U
K N O W . . .

We have a range of festive events lined-up for the whole family to enjoy this December. From
Supper with Santa on the 14th December to live music on 13th December, there's plenty in

store to get everyone into the holiday spirit. 

Plus, don’t miss our Christmas Soiree on 19th December featuring mulled wine, carol singing
and festive crafts from local suppliers, perfect for creating cherished memories with loved ones

this Christmas season.

Visit our website or speak with a member of the team for more information.


