
Bistro menu

Homemade bread,  f lavoured butter  -  £3.75
Panko Maldon oysters ,  nori  salt ,  ponzu dressing -  £9

Steak tartare,  k imchi  emulsion -  £6.5
Veggie  opt ion  -  Beetroot  tartare,  k imchi  emulsion -  £5 .5

SNACKS

The White Swan

Duck l iver  & foie  gras parfait ,  blood orange,  fennel ,  st icky hois in bun -  £15
Hand dived Orkney scal lop,  carrot ,  nduja croquette,  scal lop roe sauce -  £17.5

Ful l  Engl ish breakfast  -  röst i  f r ied sausage & egg,  tomato fondue,  mushroom tea -  £14
Veggie  opt ion  -  Egg yolk  raviolo,  braised sals i fy ,  hazelnut ,  vani l la  butter  -  £12.5

STARTERS

Creedy Carver  chicken,  celer iac,  t ruf f le ,  egg yolk  raviolo,  chervi l ,  g irol le  sauce -  £27
Miso poached Cornish cod,  sals i fy ,  green grape,  hazelnut  -  £25

Venison loin & pie,  her i tage beetroot ,  ol ive oi l  chocolate,  black gar l ic  -  £32
West Country aged beef  f i l let  & shin,  pomme Anna,  lovage,  sauce Bordelaise -  £35

Veggie  opt ion  -  Salt -baked celer iac,  rainbow chard,  g irol le  sauce -  £19.5

MAINS

Nori  salted fr ies
Roasted beetroot ,  t ruf f le  honey,  hazelnut

House salad
Rainbow chard,  lemon,  whipped feta

Brown butter  mash

Al l  £5 .75

SIDES

Granny Smith tr i f le ,  ice c ider ,  sweet  c icely ,  Maldon shortcake -  £8
Hot chocolate moel leux,  banana,  mascarpone,  l ime,  cashew nut  -  £9.5

Three scoops of  ice cream (ask for  f lavours)  -  £7

CHEESE
Baron Bigod,  homemade truff le  honey,  f ruit  & nut  toast  -  £9.5

Colston Bassett ,  pear  & saffron chutney,  f ruit  & nut  toast  -  £9.5

DESSERTS

We aim to cater  for  standard dietary requirements,  please advise your Front  of  House member of  staf f  before ordering.
Please note that  by law we cannot 100% guarantee the absence of  any of  the 14 al lergens due to basic  r isk  of  cross-contamination.  

Dai ly  specials  are  a lso avai lable ,  p lease see our  parchment  or  ask your  server


