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 day, crusty bread (gfo) £5.50
Poached duck egg, English asparagus, Parma ham, grain mustard dressing (gf) £7
Baked camembert topped with watercress pesto, served with spiced tomato chutney, mixed
Spanish olives and toasted ciabatta sticks (to share) (v)(gfo) £12
Ham hock terrine, traditional piccalilli, toasted sourdough, salty pistachio dust (gfo) £6
Thai fishcakes, pickled cucumber, sweet chilli mayonnaise, micro herb salad £7
Beetroot and halloumi salad (v)(gf) £6/£11

MAINS
Parmesan crusted chicken breast, mini sun-dried tomato potato cakes, pea puree,
crispy bacon and spring greens with a lemon oil drizzle £14
Classic fish pie made with an asparagus and wild garlic sauce, topped with cheesy creamy
mashed potato, served with seasonal roasted vegetables (May contain small bones) (gf) £14
Roasted pork tenderloin served with a lemon poppyseed broccoli salad
(broccoli, dried cranberries, cheddar, sunflower seed and sliced almonds
with a creamy lemon and poppyseed dressing) (gf) £15
Rosemary marinated lamb chops, roasted baby vegetables, celeriac puree, mini Anna potato,
served with a lightly minted jus (gf) £17
Caramelised fig, grilled goat cheese, broad bean and couscous salad
topped with pea shoots (v) £11
Ropley reared Manor Farm steak served with whole flat mushroom, vine cherry tomatoes
and chunky chips (gfo) £TBA
Add a sauce £1.50 - blue cheese, peppercorn

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

For parties over 10, an optional gratuity of 10% will be added to the total bill.
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 brioche bun (v) £11

PUDDINGS
All £6 unless otherwise stated
‘Taste of Spring’ - Strawberry and rhubarb fool, Cornish sea salted fudge, blueberry
Eton mess ice cream, mini banoﬀee pie (v) £7.50
Lemon meringue pie, raspberry coulis, pouring cream (v)
Elderflower panna cotta, dried apple slices, caramelised pecan nuts (gf)
Chocolate and peanut butter cheesecake with a peanut and chocolate covered tuile cone (v)
Spotted dick (with suet) served with baileys ice cream
Homemade brandy snap with ice cream (choice of chocolate, strawberry and vanilla) served
with coulis (v)(gfo)
2 scoops £4.50 3 scoops £6
Swan’s cheese selection - Barkham Blue, Lyburn Garlic and Nettle, Tunworth,
Old Winchester (v)(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

