DISHES AND THEIR ALLERGEN CONTENT = The Swan at Nibley “March 26”

DISHES

Ak

&

Lrrrry

=

i

~@)

%

Cereals
containing
gluten

Celery

Crustaceans

Eggs

Fish

Lupin

Milk

Mollusc

Mustard

Nuts

Peanuts

Sesame
seeds

Sulphur
Dioxide

STARTERS
CHEF'S SOUP OF
THE DAY

Baked ciabatta &
Netherend Farm
salted butter

Changes Daily, please confirm with your server

BUCK RAREBIT
Welsh rarebit, topped
with a poached egg,
served with a beer
ketchup.

v

v

v

v

CHICKEN LIVER
PATE

Chutney, baked
ciabatta slices,
Netherend Farm
salted butter

SEA SALT & BLACK
PEPPER CALAMARI
Roasted garlic aioli,
chargrilled lemon

SWEET & STICKY
PORK BELLY BITES
With a pineapple salsa
and a Scotch bonnet
aioli

CREAMY STILTON,
BRANDY & GARLIC
MUSHROOMS
Served on toasted
ciabatta

v
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107 BEER-
BATTERED COD
Line caught cod with
our house tartare
sauce, garden peas and
thick cut chips

v

v

v

CHEF'S “PIE OF THE
DAY”

Puff pastry pie of the
day, fresh market
vegetables, your
choice of mashed
potato or thick cut
chips and a jug of
gravy on the side

Changes Dalily, please confirm with your server

HONEY GLAZED
WILTSHIRE HAM
Fried eggs, coleslaw,
salad, seasoned chips

LASAGNE AL
FORNO

With rocket &
Parmesan

RISOTTO
PRIMAVERA
Asparagus, broad
beans, peas,
courgettes & a mint oil

THE “NIBLEY”
CHICKEN

Pan-fried chicken
supreme with a
mushroom, bacon &
tarragon sauce,
curly kale, glazed
carrots, sautéed new
potatoes
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CIDER BRAISED
PORK BELLY
Crackling, roasted
shallot purée, pomme
fondant, buttered
seasonal greens, jus

v

PAN-FRIED SEA-BASS
FILLET

Parmentier potatoes,
olives, tomatoes,
chorizo, kale, hazelnut
romesco

ROSARY GOATS
CHEESE
PAPPARDELLE
Tenderstem broccoli
and roasted vine
tomatoes, Parmesan &
rosemary oil.

PRIME BRITISH BEEF
BURGER

Tomato salsa, pickles.
lettuce and tomato in
a brioche bun with
seasoned chips

“MOVING
MOUNTAINS”
VEGAN BURGER
Curried vegan mayo,
tomato salsa, thick cut
chips

80Z BUXTON’S
RUMP STEAK
Served with

tobacco onions, thick
cut chips and your
choice of a dressed
salad or Lyonnaise
green beans

STILTON SAUCE

PEPPERCORN &
BRANDY SAUCE
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SIDE DISHES
SEASONED CHIPS

ONION RINGS \/ \/
DRESSED SALAD \/ \/
CHEESY CHIPS \/

LYONNAISE GREEN
BEANS

PLOUGHMAN'’S
WILTSHIRE HAM,
CHEDDAR,
STILTON, BRIE
Chutney, piccalilli,
pickled onions, pickled
egg, baked ciabatta,
coleslaw, apple slices

N

CIABATTA ROLLS
STEAK & STILTON

FISH FINGERS &
TARTARE SAUCE

BACON, CHEDDAR
CHEESE &
MUSHROOM

CRISPY BACON,
MELTED BRIE &
CRANBERRY
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TUNA
MAYONNAISE &
RED ONION

v

v

CHEDDAR & RED
ONION CHUTNEY

v

JACKET
POTATOES
BACON, CHEDDAR
CHEESE &
MUSHROOM

TUNA
MAYONNAISE &
RED ONION

BAKED BEANS &
CHEESE

SUNDAY LUNCH
ITEMS

Please see Main
Menu dishes
allergen info PLUS

ROAST SIRLOIN OF
BEEF

ROAST PORK LOIN

ROAST BREAST OF
CHICKEN

BOWL OF
CAULIFLOWER
CHEESE
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YORKSHIRE
PUDDING J \/

PIGS IN BLANKETS \/

CHILDREN’S
MENU
Please see Main

Menu dishes \/ \/
allergen info PLUS

CHICKEN GOUJONS

PIZZA \/ \/

FISH FINGERS \/ \/
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DESSERTS

CHEF'S CHEESECAKE
OF THE DAY

With Madagascan
vanilla ice-cream

CHANGES REGU

LARLY, PLEASE ASK FOR TODAY’S ALLERGENS

STICKY TOFFEE
PUDDING

Treacle and date
sponge topped with a
lusciously rich toffee
sauce and served
with Madagascan
vanilla ice-cream

LEMON MERINGUE
TARTLETTE

Mixed berries,
raspberry coulis,
pistachio crumb

BOOZY AFFOGATO
Madagascan vanilla ice-
cream, double
espresso, Frangelico,
crushed Biscoff biscuit

HOT CHOCOLATE
FUDGE CAKE
Madagascan vanilla ice-
cream

BRAMLEY APPLE &
BLACKBERRY
CRUMBLE

Custard or ice-cream
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MIXED ICE-CREAM
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