
BAR NIBBLES
Crispy squid rings, confit garlic mayonnaise  8.50

Roasted garlic & truffle hummus, flatbread (ve) 6.50

Crispy beef, sweet chilli sauce 8.50 

TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

Leslie’s sparkling wine flight 12.00

STARTERS
Soup of the day, toasted ciabatta (v/ve) 8.00

Goats cheese & hazelnut praline baked filo parcel, grape ragu (v) 8.50

Grilled Sussex asparagus, mussels, garlic & herb butter, crispy bacon 9.50 

Chicken ‘Caesar’ croquettes, spinach purée, shaved parmesan 9.50

Roasted beetroot tartare, whipped cream cheese, fennel & orange purée (ve) 9.50 

Camembert, toasted seeds, toasted ciabatta (v) 14.00

MAINS

SPRING AT THE
SWAN

Balfour Blanc de Blancs 2018 10.50

Balfour Brut Rosé  2019 10.50

Balfour still wine flight 15.00

Garlic bread (v) 5.50 

Add cheese 1.50

Olives & sundried tomatoes, toasted bread (ve) 6.50

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

Pan-fried sea bass, potato & dill croquette, fennel, kohlrabi & radish salad, sweetcorn & citrus velouté 19.50

Creamy green pea gnocchi, grilled Sussex asparagus, pickled shiitake mushroom, tomato pesto (v) 18.00

Parmesan truffle fries 6.00

Creamed potatoes 5.00

Triple-cooked chips 5.00

Spring vegetables, herb butter 5.00

Buttered fine beans & almonds 5.00

Creamy peas & baby gem 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

ROASTS
Garlic & rosemary roast potatoes, honey roasted carrots & parsnips, braised red cabbage, buttered greens Yorkshire

puddings & lashings of gravy

Garlic & thyme roast rump of beef 20.00

Roast pork loin, crackling 19.00

Lemon & rosemary half roast chicken, stuffing 18.00

Crumble nut roast, butternut squash & spinach (ve) 17.00

Mixed roast, pork, beef & chicken 22.00

Children’s roast - half price



AT THE SWAN
SPRING 

 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

TO FINISH
Milk chocolate tart, chocolate & hazelnut sauce, salted caramel ice cream  9.00

Vanilla panna cotta, sharp rhubarb compote, gingerbread 9.00 

Cherry & almond Bakewell sponge, peanut butter parfait  8.50

Pineapple tart tatin, vanilla ice cream (ve) 8.50

3 scoop ice cream / sorbets 7.00

Affogato; vanilla ice cream, single espresso (veo) 4.75 

Add 25ml Amaretto 4.50 

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

F r o m  o u r  P a c k  W a l k s  t o  o u r  E a s t e r  w e e k e n d  c e l e b r a t i o n s  -
t h e r e ’ s  s o m e t h i n g  f o r  e v e r y o n e  i n  t h e  f a m i l y  t o  e n j o y  a t  T h e

S w a n  t h i s  s e a s o n .

S c a n  t h e  Q R  C o d e  t o  v i e w  o u r  u p c o m i n g  e v e n t s  o r  s p e a k
w i t h  a  m e m b e r  o f  t h e  t e a m  f o r  m o r e  d e t a i l s .

AFTER DINNER DRINKS
Petit Guiraud Sauternes, La Fleur D'or, France (50ml) 5.00

Warre's Heritage Ruby Port, NV (50ml) 7.00

Corney & Barrow Reserve Port (50ml) 3.50

Burnt Faith Brandy 4.50

Cotswolds Whiskey Cream (50ml) 5.00

Bankhall Malt Whiskey 5.50

Negroni 12.00

Old Fashioned 12.00

Espresso Martini 12.00

Amaretto Sour 12.00


