all day bar menu
Spiced mixed nuts (gf, v)
Crisps (gf, ve)

4
2.5

Pickled vegetables (ve)

5.5

Salmon rilette, crostini

8

Garlic marinated olives (gf, ve)

4

Vegetable fritters (ve)

6

Pork crackling, apple sauce

6

Scotch egg, pork, parsley, mustard

6

Vegetarian scotch egg
sweet potato, chickpea (v)

6

Sausage roll

6

Chips, garlic mayonnaise (gf)
Fat chips, Canterbury Cobble, truffle oil (gf)
Soup of the day, please ask your waiter

4.5
6
7.5

Caesar salad (add chicken +4.50)

10.5

Waldorf salad
Stilton, grapes, celery, walnuts (v, gf)

11.5

Chickpea curry, cinnamon rice, pickled
onions, naan bread (ve, gf)

15.5

Celeriac burger, bbq sauce, chips (ve, gf)

13.5

Pulled beef burger, light spicy sauce, chips

16.5

Fish and chips
mushy peas, tartar sauce

17.5

Cheese board (v)
Colston Bassett stilton, Winslade,
Red Wine Farmer, Lincolnshire Poacher,
crackers, celery sticks, pickled walnuts,
plum chutney, beetroot jelly

14.5

Mix board selection
sausage roll, charcuterie, cheeses,
terrine, salmon rillettes,
vegetable fritters, crostini, harissa tzatziki,
grilled artichoke, pickled balsamic onions,
hummus

23.5

sharing
Vegan board (ve)
15.5
hummus, harissa tzatziki, sea salt pepper bites,
mushroom and walnut pâté, pickled vegetables,
vegetable fritters, smoked pepper crackers
Vegetarian board (v)
harissa tzatziki, hummus, quiche,
mushroom and walnut pâté, crostini,
vegetable fritters, grilled artichoke, cheeses

Roast available
on Sunday’s
from 12pm

15.5

Daily specials
please ask member of
the team

(v) vegetarian | (ve) vegan | (GF) gluten free. Please let us know if you have any dietary requirements or allergies.
Most of our dishes can be changed to suit guests who require a gluten free meal. A discretionary 12.5% service charge will be added to your bill.

BREAKFAST menu
Served Monday - Friday 8am until 11.30am

Toasted sourdough (v)
Seasonal London preserves

2.5

Pastries (v)
Seasonal London preserves
add coffee

3
+1

Stuffed vegan croissant (ve)
rocket, avocado, tomatoes, vegan mozzarella

6.5

Swan Bircher-style muesli (v)
blackberries, pistachio

5.5

Homemade granola (ve, gf)
coconut yogurt, honey or strawberry jam

5.5

Bunn 'N' Roll
bacon

5.5

bacon, fried egg and sausage

7.5

smoked salmon and cream cheese

7.5

juices

Cranberry, pineapple, grapefruit
Fresh orange, apple, tomato juice
Boost Me Up
carrot, orange, clelery, ginger, tumeric
Body Fuel
beetroot, carrot, apple, spinach, lime
Apple Aid
apple, cucumber, lemon, mint
Soul Kick
pineapple, apple, lemon, ginger
Ginger Shot
ginger, lemon, apple

2.1
3.5
5.5
5.5
5.5
5.5
3.5

hot drinks
Espresso | double espresso
Macchiato | double macchiato
Flat white
Americano
Latte
Cappuccino
Mocha
Irish coffee
Hot chocolate
English breakfast | Earl Grey tea |
green tea | chamomile tea | peppermint tea |
fresh mint tea
Add syrup: vanilla, caramel, gingerbread,
hazelnut, cinnamon,
Add milk: oat, soya, almond

2.5
2.5
2.5
2.5
2.5
2.5
2.5
8
3
2.5

+1
+0.3

cocktails
Mimosa | Rossini | Bellini

10.5

Love Potion
10.5
Earl Grey infused Bombay Sapphire gin, honey,
blackberry, Prosecco
Breakfast Martini
11
marmalade, lemon, fresh orange, Jensen dry gin,
Cointreau, grapefruit
Swan Bloody Mary
Swan's 10 ingredient recipe, celery and olive

11

mocktails
Herbie Margarita
Seeplip Garden 108, lemon, thyme,
kaffir lime leaves, apple, lime

9.5

Moscow AF
Seedlip Spice 94, lime, ginger,
Merchant's Heart hibiscus tonic

9.5

(v) denotes vegetarian | (ve) denotes vegan dishes | (gf) denotes gluten free dishes.
Please let us know if you have a food allergy or intolerance. A discretionary 12.5% service charge will be added to your bill.

breakfast and brunch
Served Saturday- Sunday 10am until 3pm
Toasted sourdough (v)
Seasonal London preserves

2.5

Pastries (v)
Seasonal London preserves

3

Stuffed vegan croissant (ve)
rocket, avocado, tomatoes, vegan mozzarella

6.5

Swan Bircher-style muesli (ve)
blackberries, pistachio

5.5

Homemade granola (ve, gf)
coconut yogurt

5.5

Seasonal fruit salad (ve,gf)

Bunn 'N' Roll
bacon

5.5

bacon, fried egg and sausage

7.5

smoked salmon and cream cheese

7.5

Eggs Florentine (v)

9

Eggs Benedict

9

Eggs Royale

11.5

Sourdough toast with two eggs (v)

6

add smashed avocado +3
add smoked salmon
+5
add bacon or sausage +3
add mushrooms
+2

9

Buttermilk pancakes
8.5
smoked bacon, maple syrup or
mixed berries, Chantilly cream, maple syrup (v)

THE FULL ENGLISH
served until 11.30am
Full English breakfast 13.5
Lake District bacon,
Cumberland sausage, black
pudding, Clarence Court eggs,
baked beans, mushrooms,
tomatoes, sourdough toast

Vegetarian English
breakfast (v) 11.5
grilled avocado, broccoli
tenderstem, spinach,roast
cheery tomatoes, mushroom,
eggs, baked beans

juices

Vegan English
breakfast (ve) 11.5
grilled avocado, broccoli
tenderstem, spinach,roast
cherry tomatoes, mushroom,
srambled tofu, baked beans

cocktails

Cranberry, pineapple, grapefruit

2.1

Fresh orange, apple, tomato juice

3.5

Boost Me Up
carrot, orange, celery, ginger, tumeric

5.5

Breakfast Martini
11
marmalade, lemon, fresh orange, Jensen dry gin,
Cointreau, grapefruit

Body Fuel
beetroot, carrot, apple, spinach, lime

5.5

Swan Bloody Mary
Swan's 10 ingeredients recipe, celery and olive

Apple Aid
apple, cucumber, lemon and mint

5.5

Soul Kick
pineapple, apple, lemon, ginger

5.5

Ginger Shot
ginger, lemon, apple

3.5

Mimosa | Rossini | Bellini

10.5

11

mocktails
Herbie Margarita
Seedlip Garden 108, lemon thyme,
kaffir lime leaves, apple, lime

9.5

Moscow AF
Seedlip Spiced 94, lime, ginger,
Merchant's Heart hibiscus tonic

9.5

(v) denotes vegetarian | (ve) denotes vegan dishes | (gf) denotes gluten free dishes.
Please let us know if you have a food allergy or intolerance. A discretionary 12.5% service charge will be added to your bill.

puddings
Rosemary crème brûlée
9
crunchy streusel, pear sorbet (gf)
Sticky toffee pudding
coffee custard sauce, espresso
and cardamom ice cream

9

Vanilla infused soya cream
mango and passion fruit cake
(ve, gf)

8

Sour apple jelly
chilled coconut rice pudding
(ve, gf)

9

Chocolate S'more
Stout beer marshmallow,
Golden Graham shards

9

Gourmet coffee
coffee of your choice with
selection of sweets

8.5

Baked scones, jam, cream
and unlimited tea or coffee
Available 12 to 5pm

12.5

Cake of the day

5

after-dinner cocktailS
Chocolate Orange Martini 13.5
Grey Goose orange vodka, Rocket coffee, chocolate liqueur, vanilla
syrup, orange bitters, chocolate bitters
Spiced white Russian 13
Fair Cafe liqueur, Koko Kanu, cinnamon syrup, double cream,
toasted coconut
Choco Fashioned 13
Fair kumquat liqueur, Glenmorangie whisky, Mozart liqueur,
orange bitters, chocolate bitters

(v) vegetarian, (ve) vegan, (gf) gluten free. Please let us know of any dietary requirements or allergies.
A discretionary 12.5% service charge will be added to your bill.

