
  

 

All weights are approximate and prior to cooking.  Some of our products may contain 

nuts.  Some dishes (including some desserts and gravy on a Sunday) can be prepared 

with no gluten containing ingredients.  Please ask to see our “Gluten Free” menu.  

We also have full allergen information available upon request for all of our dishes. 

Served Monday to Saturday 12pm-2.30pm 
 

Served in a ciabatta roll or as a toasted 

sandwich (white or granary bread), with 

coleslaw and a salad garnish.   
 

ADD SEASONED CHIPS FOR JUST £1½  
 

 

 

Served with a salad garnish and coleslaw 
 

 

All served with a salad platter, 

piccalilli, pickles and a ciabatta roll 
 

 

We care about the quality of the food we serve and this means ensuring we use the best 

suppliers. Ian’s Greengrocers in Chipping Sodbury supplies all of our fruit and 

vegetables, Moby Nicks Fishmongers supplies our fresh fish, all of our meat is from the 

award-winning Ruby & White Butchery on Whiteladies Road in Bristol, so you know 

that when you dine at The Swan you will be enjoying some of the finest meat in the West 

Country. All our grass-fed beef is from a small number of West Country farms and our  

poultry is from Castlemead Poultry in Radstock.  Using these excellent suppliers assures you of a great quality meal 

every time you dine with us. 
 

Whilst our main menu is fantastic, the “Specials Board” is where our Head Chef gets all creative, so we would 

definitely recommend that you have a look at the board before ordering.  You may also notice that we have no desserts 

detailed in our menu.  That’s because we have an ever-changing selection that we will bring over to show you after 

your meal, but if you want a sneaky preview, then please just ask! 

 

A selection of premium marinated, stuffed and pitted olives 
 

 

Served with warm breads, piccalilli and a salad garnish 
 

 

 

 

 

Served with ciabatta wedge 
 

Smoked salmon filled with prawns, gherkins, red onion 

and cream cheese
 

With a red onion jam and Melba toast 
 

 

With a garlic and creamy sauce, served on a toasted 

ciabatta 
 

 

With a spiced pear chutney 
 

 

With mixed leaves and a lemon & garlic aioli 
 

 

With a Cumberland sauce and dressed rocket salad 
 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Topped with brie and served with a cranberry 

relish and seasoned chips 

Roasted baby potatoes, sweet red pepper sauce 

Toasted pumpkin seeds, rocket salad and 

Parmesan shavings
 

Children are more than welcome at The Swan, all we ask 

is that when dining with us they remain seated with their 

parents.  We have plenty of high chairs and of course a 

special menu for the little ones too.  Please ask your 

server for a copy of the menu and a Craftis Bizzi Bag to 

help keep your children entertained.

Our Sunday Lunch menu is available every Sunday 

between 12PM & 3:30 PM with a selection of roasted 

meats as well as other dishes from our main menu.  Visit 

our website to view the menu and book your table.

 

Field mushroom, roasted tomato, peas and rustic chips 
 

Fried egg, tomato, peas and rustic chips 
 

 

 

 

Beef lasagne, tomato & basil sauce, topped with melted 

grilled cheese, with garlic bread and a side salad 
 

Served with two fried eggs and seasoned chips 
 

Garden peas, seasoned chips and tartare sauce 
 

Salad garnish, seasoned chips and tartare sauce 
 

Chef’s very own special shortcrust pastry pies, served 

with fresh market vegetables, mashed potato and, where 

appropriate, a jug of gravy on the side 
 

 

 

Prime British beef burger topped with smoked cheddar 

and a red onion marmalade, served in a brioche bun with 

seasoned chips 
 

The classic “British” curry prepared Hot, Medium or 

Mild to your taste, with a poppadum and served with 

seasoned chips or rice or both! 
 

 

 

 

 

 

Pan-fried chicken breast in a mushroom, bacon  

and tarragon sauce with sautéed new potatoes 

 

With black pudding mash, a rich grain mustard 

sauce and seasonal vegetables 
 

The classic salad served with garlic croutons, 

anchovies and Parmesan shavings
 

 

Mediterranean vegetables, roasted baby potatoes,  

lemon butter 

 

With a herb crust, crushed new potatoes and a 

minted red wine gravy 

 

Pan-fried with red onion, chilli, garlic, lemon and 

parsley butter and then topped with Parmesan 

 

 

 


