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THE SWAN

AT LAMPORT

SUNDAY

D

Why not get things started
with a Bloody Mary? 9

STARTERS & SHARERS

Wexford Garlic Mushrooms 9 Prawn & Crab Cocktail 9.5
Blue cheese, peppercorn sauce, Warm focaccia
IR TS G Slow Roasted Pulled Beef 10
Beetroot, Caramelised Red Onion Toasted sourdough crumpet

& Whipped Cheese Tart 8

Sundried tomato & wild rocket salad va) Hrtiksd Fhu [E 08

Cornichons, rosemary & sea salt focaccia

Homemade Cajun Nachos 11
House guacamole, pico de gallo salsa, tequila cheese sauce, jalapefio peppers v

Add Grilled Chicken 5

Baked Camembert 18
Garlic & rosemary seasoning, artisan breads, red onion chutney Gra/v)

SUNDAY ) ROAST
All served with herb roast potatoes, stuﬁ‘ing, glazed root vegetables,
sautéed greens, Yorkshire pudding and a rich gravy. vea/Gra)

28 Day Aged British Beef 21 Lemon and Thyme Chicken Supreme 19
British Pork Belly & Crackling 19 Roasted Beetroot Wellington 18

Trio: Beef, Pork, Chicken 24

SUNDAY SIDES
Pork Crackling r) 4 ¢ Cauliflower Cheese vy 6 ¢ Sausage & Apple Stuffing Gra) 5
Pigs in Blankets 5 ¢ Yorkshire Pudding 1.5

CHILDREN’S SUNDAY ROAST
WITH ALL THE TRIMMINGS
Roast Beef 10 ¢ Roast Pork 9 ¢ Roast Chicken 9 e Vegetarian Roast (vca) 8.5

(GF) Gluten free. (GFA) Gluten free alternative. (VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians.

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.
A discretionary service charge of 10% will be added to all bills. LS.0625.22147
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100z Ribeye Steak 32

Portobello mushroom, crispy onion ring
& salad garnish cra)
Lamb & Minted Pea Pie 45
- For 2 to Share -
Mashed potato, summer greens
& red wine gravy
100z Pork Cutlet 20
Parsnip puree, honey & thyme
roasted carrots, red wine jus
Rotisserie Whole Chicken 42
- For 2 to Share -
Roast potatoes, wedge Caesar salad,
sea salt focaccia, aioli

Golden chunky chips, grilled vine tomatoes,

AT LAMPORT

SUNDAY

MAINS

Golden Battered Fish & Chips 18.5
Minted mushy peas, tartar sauce,
lemon wedge r)
Salmon, Hake, Smoked Haddock
& Prawn Pie 19
Soft herb salad
Harisa Rubbed Cauliflower Steak 18
Golden chunky chips, grilled vine tomatoes
& salad garnish Gra/ve)
Roasted Whole Cornish Sole 24
Baby prawn white wine cream sauce,
crushed potato, vine tomatoes, wilted spinach )
Roast Butternut, Spinach

& Thai Style Quinoa Salad 17
Hot honey dressing «ve)

BURGERS

Served in a brioche bun with herb seasoned skin-on fries and coleslaw.

Bacon Cheese Burger 18.5
60z Aberdeen Angus, Jolly Hog
treacle cured bacon, cheddar,
bread & butter pickles,
burger sauce & salad Fa)

Seasoned Fries 5
Chunky Chips 5

Crumble 7

Ask server for today’s selection.
Vanilla ice cream or custard

Cheesecake 8

Ask server for today’s selection.

Vanilla ice cream

“Cheese & Bacon Burger” 18
Beyond Meat patty, Applewood
cheddar ‘cheese’, THIS Isn’t Bacon,
bread & butter pickles,
caremlised red onion chutney

Tender Stem Broccoli
& Toasted Almonds 5

Buttermilk
Chicken Burger 17
Deep fried chicken breast,
rum sauce &
Monterey Jack cheese

& salad (v/ve/Gra)

SIDES

Caeser Wedge Salad 5
Seasonal Greens 5

DESSERTS

Warm Chocolate Brownie 7
Vanilla ice cream, chocolate sauice GF)

Sticky Toffee Pudding 7
Vanilla ice cream or custard GF)

Apple Tart 8
Almonds, vegan vanilla ice cream (vc)

A SELECTION OF ICE-CREAM & SORBETS
3 scoops for 5 / 4 scoops for 6

Strawberry ¢ Chocolate » Vanilla Pod «vca) * Salted Caramel
Raspberry Sorbet (ve) * Lemon Sorbet (ve)



