
Weekdays & Saturday  
 

T w o  C o u r s e s  £ 1 8 . 9 5     
 

T h r e e  C o u r s e s  £ 2 3 . 9 5  
 

A n y  t w o  M a i n s  f r o m  o u r  “ P u b  F a v o u r i t e s ”   
s e l e c t i o n  f o r  j u s t  £ 2 7 . 9 5  

 

T w o  “ R u b y  &  W h i t e ”  8 o z  R u m p  S t e a k s   
f o r  j u s t  £ 3 7 . 9 5 ,  s a v i n g  £ 1 5 !  

 

O r d e r  a  “ P i e  o f  t h e  D a y ”  a n d   
r e c e i v e  a  d r i n k *  f o r  F r e e  

 

* A n y  o f  o u r  D r a u g h t  r a n g e ,  C o k e  Z e r o ,   
L e m o n a d e  o r  a  1 2 5 m l  w i n e   

 

O r d e r  a n y  o f  o u r  F i s h  d i s h e s  a n d  r e c e i v e   
a  g l a s s  o f  p r o s e c c o  f o r  f r e e !  

 

F l a s h  y o u r  I D  b a d g e  o n  a  w e e k d a y  a n d   
g e t  1 0 %  o f f  y o u r  f o o d  a n d  d r i n k *  

 

* S o u t h  G l o s  o f f i c e  b a s e d  s t a f f ,  n o t  t o  b e  u s e d   
w i t h  a n y  o t h e r  o f f e r   

 

S pe c i a l  O f f er s  



 

O u r  M en u s  
 

Welcome to The Swan at Nibley, where we strive to offer  
excellent food and great service in pleasant surroundings all year 
round. Whether you ’re relaxing in front of the log burner in the 

winter, or dining al fresco in the summer, we ’ve got you 
covered.  

 

Our family have been in the hospitality business for many 
decades and this family-run ethos is reflected in everything we 

do, resulting in our fabulous local reputation.  
 

Led by our Head Chef, Jim Foster-Grundy, our chefs enjoy 
developing our seasonal menus, but their creative flair really 

comes into play on our ever-changing specials board, so please 
make sure you check this out before ordering.  

 

Thank you for choosing The Swan at Nibley,  
we hope you have a great time!  

 
F i x ed  P r i c e  L u n c h  

 
Our superb value “Fixed Price” lunch menu is available 

every lunchtime except Sundays 
 

Two Courses £18 .95   Three Courses £23 .95   
 

S t a r t e r s  
Chicken & Bacon Caesar Salad  

Also available as a vegetarian option with crispy artichokes vo ngo  
 

Pork Belly Rillettes  

Confit pork belly served with red onion marmalade and focaccia ngo 
 

Sea Salt & Black Pepper Squid 
Roasted garlic aioli 

 

 

M a i n  C o u r s e s  
Honey Glazed Wiltshire Ham 

With a fried egg, salad garnish and thick cut chips ngo 
 

Beer Battered Cod  
Line caught cod with our house tartare sauce, salad garnish and thick cut chips ngo  

 

Lasagne al Forno  
With a salad garnish 

 

Wild Herb Pesto Linguine   
With peas, broad beans, artichokes and Gran Levanto shavings vo veo 

 

D e s s e r t s  
Triple Chocolate Brownie & Ice-Cream  v 

 

Bramley Apple Crumble & Custard  v ngo  

 

Duo of Marshfield Ice-Cream  v  

See the full list of available ice-creams further in the menu 
 
 
 
 



 

L u n c h  M en u  
 

A range of lighter choices that are available weekday 
lunchtimes till 2:30pm and 4:30pm on a Saturday  

 

P l o u g h m a n ’ s  L u n c h   £14 .50 
 

Wiltshire Ham  |  Cheddar  |  Stilton  |  Brie 
 

Your choice of any two of the above with caramelised red onion  
chutney, piccalilli, pickled onions, beetroot pickled egg, freshly  
baked ciabatta, salad, coleslaw and apple slices ngo  

 

C i a b a t t a  &  S a n d w i c h e s   
Your choice of either a freshly baked ciabatta or thick cut Hobbs  
House Harvest bloomer sandwich, served with our homemade coleslaw  
and either thick cut chips or a dressed side salad   
 

Sliced Peppered Beef Reuben    £12 .50 
Served warm with pickled cabbage, a sweet mustard mayo and melted  
Emmental cheese ngo 
 

Fish Goujons & Tartare Sauce  ngo   £9 .95 
 

Bacon, Cheddar Cheese & Mushroom  ngo   £10 .50  
 

Crispy Bacon, Melted Brie & Cranberry  ngo   £9 .95  
 

Tuna Mayonnaise & Red Onion  ngo   £9 .95  
 

Prawn Marie Rose & Gem Lettuce  ngo    £10 .50  
 

Mozzarella, Pesto, Roquette & Balsamic  v ngo    £9 .50  

 

J a c k e t  P o t a t o e s  
Salad garnish & coleslaw 
 

Bacon, Cheddar Cheese & Mushroom  ngi   £8 .95  
 

Tuna Mayonnaise & Red Onion  ngi £8 .50  
 

Prawn Marie Rose  ngi    £9 .25  
 

Baked Beans & Cheese  v ngi  £8 .25 

 
 

D i e t a r y  I n f o  
v  Vegetarian   vo Vegetarian OPTIONAL    

ve  Vegan   veo  Vegan  OPTIONAL    

ngi  No gluten-containing ingredients    
ngo  No gluten-containing ingredients OPTIONAL  

 

Full allergen information is available upon request and on our website.  We take steps to minimise the 
risk of cross contamination, however we do not have specific allergen-free zones in our kitchens and it is  

NOT possible for us to guarantee separation of all allergens.  
 
 

We apply a discretionary 10% service charge which is shared amongst all kitchen and serving staff, 
including those that have looked after you today.  If, for whatever reason, you would like this service 

charge removed, please just ask a member of the team. 
 
 



 

M a i n  M en u  
 

S p r i t z  S e l e c t i o n   

Sarti Rosa Spritz   £8 .95 
Sarti rosa aperitif, with notes of mango, passion fruit and blood orange,  
topped with prosecco and soda, finished with a slice of lime  

 

Aperol Spritz    £8 .95 
Aperol topped with prosecco and soda, finished with an orange slice  
 

Campari Blood Orange Spritz   £8 .50 
Campari, lots of ice, wedge of orange, Fever Tree Blood Orange Soda 

 

Strawberry & Limoncello Spritz   £8 .95 
Limoncello, strawberry purée, prosecco and soda  

 

S t a r t e r s  

Smoked Haddock Croquettes   £7 .95 

Parsley & chive emulsion  ngo  
 

Pork Belly Rillettes  £8 .75  

Confit pork belly served with red onion marmalade and house focaccia  ngo  

 

Sea Salt & Black Pepper Squid  £8 .95 
Roasted garlic aioli 
 

Somerset Pork Sausage Roll  £8 .50 
Latticed all butter puff pastry, house pickles and chutney   
 

Pan Seared Brixham Scallops    £12 .95 
Ham hock, pea purée, scallop bisque  ngi  
 

Pickled Cornish Mackerel   £8 .50  

Grilled house focaccia  

 

Chicken & Bacon Caesar Salad                    Starter £8.50       

Croutons, cos lettuce, anchovies, Caesar dressing  ngo                          Main  £15.95 
Also available with crispy artichokes  vo veo ngo  
 

P u b  F a v o u r i t e s  
10oz Beer-Battered Cod    £18 .50 
Line caught cod with our house tartare sauce, salad garnish and  
thick cut chips  ngo 
 

Chef’s “Pie of the Day”    £17 .95 
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 
 

Prime British Beef Burger   £17 .95 
Your choice of stilton or cheddar cheese, chroizonnaise, gem lettuce and  
tomato, in a brioche bun with seasoned chips  ngo    add Crispy Bacon +£2 

 

Honey Glazed Wiltshire Ham  £15 .95 
Brace of fried eggs, coleslaw, salad, seasoned chips  ngo    
 

Lasagne al Forno  £16 .50 
Beef lasagne, rich tomato & basil sauce 
 

“Moving Mountains” Vegan Burger £15 .95 
Curried vegan mayo, tomato salsa, thick cut chips  v veo ngo 

 

 



 
 
 
 
 

 

C l a s s i c  M a i n s  
Pan-Roasted Chicken Breast    £20 .50 
King oyster mushroom, garlic & truffle gratin, seasonal greens, chicken  
& tarragon jus  ngo 
 

Market Fish of the Day                                            Market Price 
The best pick of the catch from our fishmonger, served with a caviar  
sauce vierge, a changing selection of sea vegetables and seaweed buttered  
new potatoes  ngi 
 

Duo of Lamb   £25 .95 
6oz lamb rump, crispy braised lamb, pea purée, rösti and a lamb jus  ngi   
 

10oz Pork Ribeye   £24 .50 
Peach & nectarine salsa, wilted spring greens, thick cut chips  ngi  
 

Wild Herb Pesto Linguine  £16 .50 
Peas, broad beans, artichokes and Gran Levanto shavings  v veo    
 

O u r  S t e a k s  
Sourced from our Bristol based butcher, Ruby & White, all of our steaks are  
dry-aged for a minimum of 28 days and served with tobacco onions, thick  
cut chips and your choice of a dressed salad or Lyonnaise green beans 
 

8oz Rump   ngo £26 .50       
 

7oz Fillet   ngo   £35 .95  
 

S t e a k  S a u c e s  All £2 .95 
Port & Stilton   |  Peppercorn & Brandy   |  Chimichurri  
 

S i d e  D i s h e s  
Thick Cut Chips   |  Lyonnaise Green Beans                All  £4 .95 
 

Dressed Salad   |  Onion Rings   |  Mashed Potato   
 

C h i l d r e n ' s  M e n u  
Our children’s menu is available for our guests aged 12 and under. 

 

M a i n s  
Chicken Goujons   |  Ham & Fried Egg   ngo                          All  £7 .95 
 

Fish Fingers   |  Cheese & Tomato Pizza   v   
 

All the above dishes are served with any combination of peas, beans, chips, 
new potatoes or salad 
 

Roast Dinner £9 .95  Sunday Lunchtimes Only  
 

D e s s er t s  
Mini Chocolate Brownie   v veo  £3 .95 
 

Marshfield Farm Ice-Cream   v ngo  per scoop £2 .75         

 
 

 
 

We have a regularly changing selection of Chef ’s 
Specials so please make sure you take a look  

at these before ordering!



 

D e s s er t s  
 

“Strawberries & Cream” £8 .75 
Macerated Cheddar Valley strawberries, clotted cream parfait, shortbread,  
strawberry and tonka bean gel  v ngo  
 

Selection of Freshly Baked Madeleines  £8 .50 
Whipped orange butter, saffron poached apricots  v   
 

Triple Chocolate Brownie  £8 .50  

Chocolate soil, Marshfield Farm “Very Vanilla” ice-cream, salted  
caramel sauce  v veo  
 

Bramley Apple Crumble  £7 .95 
Custard or Marshfield Farm “Very Vanilla” ice-cream  v ngo    
 

“Boozy” Affogato  £8 .95 
Marshfield Farm “Salted Caramel” ice-cream, double espresso, Frangelico  
liqueur, crushed Biscoff biscuit  v veo   
 

Marshfield Farm Ice-Cream   Three Scoops £7.95 
Straight from the farm circa 8 miles away, the entire product range is suitable for 
vegetarians and free from artificial colours & flavours  v ngo 
 

Very Vanilla  |  Chocolate Heaven  |  Succulent Strawberry  |   
 

Salted Caramel  |  True Coffee  |  Mint Choc Chip  |  Vegan Vanilla  |   

 

Vegan Salted Caramel  |  Mango Sorbet  |  Lemon Sorbet 
 

Artisan Cheeseboard  From  £12 .95 
A changing range of the finest cheeses, please ask us for details of today’s selection  

 
Te a ,  C o f f ee  &  A f t er  

D i n n er  D r i n k s  
 

Freshly Ground Coffee                                     From £2 .95   
Americano  |  Cappuccino  |  Latte  |  Espresso  |  Double Espresso 
 

“TeaPig” Teas   All £2 .95  
 

Everyday  |  Darjeeling Earl Grey  |  Peppermint  |   
 

Super Fruit Mao Feng Green Tea     
 

Floater Coffee    £4 .50      
 

Liqueur Coffees  Bailey’s  |  Irish  |  Calypso  |  French £6 .95 
 

Cadbury ’s Hot Chocolate    £3 .95  
  

Espresso Martini    £8 .50 
“Mr Black” cold brew coffee liqueur, Smirnoff vodka, espresso 
 

Single Malts 50ml 
Talisker  |  Cragganmore  |  Dalwhinne  |  Glenkinchie  All £11.95    
 

 



V i s i t  o u r  s i s t e r  s i t e s . . .  
 
 
 
 
 
 
 
 

T h e  S o d b u r y  S t e a k h o u s e   
a t  T h e  S q u i r e  

 

67 Broad Street, Chipping Sodbury, BS37 6AD  
 

01454 312121  
 

info@thesquireinn.co.uk  
 

www.thesquireinn.co.uk  
 

facebook.com/TheSquireInn  
 
 
 
 
 
 
 
 

T h e  B e l l   
a t  O l d  S o d b u r y  

 

Badminton Road, Old Sodbury, BS37 6LL  
 

01454 325582  
 

info@thebellatoldsodbury.co.uk  
 

www.thebellatoldsodbury.co.uk  
 

facebook.com/TheBellOldSodbury  


