THE SWAN HOTEL
New Alresford, Hampshire
www.swanhotelalresford.com

swanhotelalresford

@swanhotelalresford

@TheSwanHotel3

(v) vegetarian (gf) gluten free (gfo) gluten free option available. Please request when ordering

MAIN MENU
Served 12pm-9:30pm

STARTERS
Soup of the moment served with homemade bread (gfo)
£5.50
Beetroot and goats cheese risotto topped with watercress (gf/v) £6
Pan fried king scallops, pancetta crumb, mango and chilli dressing, sakura cress (gf) £8
Moules Mariniere with cream, garlic and parsley, crusty bread (gfo) £7.50/£13
Manor farm beef and horseradish rillette, spiced apple chutney, toasted brioche (gfo) £6.50
Baked camembert topped with watercress pesto, served with homemade chutney, mixed
Spanish olives, toasted ciabatta sticks (to share) (v)(gfo) £12

MAINS
Rolled pork belly, steamed chicory, fondant potato, cider sauce (gf) £16
Winter lamb hot pot with chunky vegetables and crusty bread £15
Pan fried duck breast, saffron mashed potato, rainbow carrots, blackberry sauce (gf) £16
Devilled cod fillet with winter greens, sauté potatoes, red chilli and lemon butter (gf) £14
Wild mushroom, artichoke and barkham blue stuffed pepper, sauté potatoes and curly kale (gf/v) £12
Ropley reared Manor Farm steak served with whole flat mushroom, vine cherry tomatoes, hand-cut
chips and watercress (gfo) £TBA
Add a sauce £1.50 - blue cheese (gfo), peppercorn (gfo) or béarnaise (gf)

SIDES
Chips (v)(gfo) £3 I Salad bowl (v)(gf) £2.50
Vegetables (v)(gf) £3.50 I Garlic bread (v)(gfo) £4

\

If you require information regarding the presence of allergens in any of our food or drink, please ask. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients
used in our kitchen, foods may be at risk of cross contamination.

CLASSICS
Swan’s Pie of the Day served with roasted new potatoes and seasonal vegetables £12
Fish and Chips - Real beer battered cod, minted mushy peas and chips (gfo) £12
Ham, Egg and Chips - Locally sourced ham served with fried eggs and chips (gfo) £12
Homemade Manor Farm ground beef burger on a brioche roll served with cheese, bacon, gherkin,
burger relish, chips and garnish (gfo) £12
Veggie burger with tomato, cheese, gherkin, burger relish and chips in a toasted
burger bun (v) £11

PUDDINGS
All £6 unless otherwise stated
All vegetarian unless stated

Créme brûlée of the moment
(gf)
Homemade sticky toffee pudding, toffee sauce, custard
Orange and almond sponge with orange sauce and cream (gf)
Chocolate heaven: Mini fondant with a mago drizzle, chocolate chip and mint ice cream in a mini brandy
snap basket, dark chocolate pistachio truffle, white chocolate mousse topped with a sugar nest £8
Homemade brandy snap with ice cream (choice of chocolate, strawberry and vanilla) served
with coulis (gfo)
2 scoops £4.50 3 scoops £6
Swan’s cheese selection - Barkham Blue, Lyburn Garlic and Nettle, Tunworth,
Old Winchester (gfo) £8

LIQUEUR COFFEES
Single shot £5.50 I Double shot £7.95
Tia Maria I Baileys I Whiskey (Irish) I Brandy (French) I Amaretto (Italian)

HOT BEVERAGES
Pot of Tea £1.95 I Herbal Tea £2.15
Filter Coﬀee Regular £1.95 I Large £2.10
Americano £2.25
Cappuccino £2.75
Latte £2.75
Flat White £2.75
Espresso Single £1.75 I Double £2.45
Macchiato Single £2.05 I Double £2.75
Mocha £2.75
Hot Chocolate £2.95

If you require information regarding the presence of allergens in any of our food or drink, please ask. Whilst a dish may not contain a specific allergen, due to the wide
range of ingredients used in our kitchen, foods may be at risk of cross contamination.

