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Sunday 15th March
2 courses £29.95 % 3 courses £37.95
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Tomato & Basil Soup @®® Bloody Mary Prawn Cocktail ®
homemade bread & parsley butter mixed leaves, sliced avocado, cherry
tomatoes, spring onion, cumcumber shards

Lamb Kofta ® . . s
toasted foccacia, red onion jam thcken Liver Paté ®
pear & fig chutney, toasted bloomer

Onion Breaded Brie @
smoke house chutney, spring onion & Porchetta & Burrata Tartan ®
pea shoot salad house salad, toasted cumin aioli

M

Roast Rump of Beef $§¢ Slow-Roasted Pork Belly® & Slow-Braised Shoulder of Lamb®

sea salt & rosemary potatoes, sage & onion stuffing, creamy mashed potato,
house gravy, Yorkshire Pudding

Seared Chicken Supreme ® Steak & Black Ale Pie
dauphinoise potato, tenderstem broccoli, triple cooked chunky chips or creamy
mustard cream sauce mashed potatoes, seasonal vegetables, gravy
Roast Salmon Fillet ® Mushroom & Mediterranean
buttered new potatoes, spring greens, Vegetable Wellington ®
white wine sauce creamy mashed potatoes, baby carrots,

tenderstem broccoli
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Trl?le Chocolate Brownie Q0® White Chocolate & Raspberrr Cheesecake @
chocolate sauce, vanilla ice cream strawberry puree, chantilly cream
White Chocolate Créeme Brilée Q® White Swan Eton Mess @

fruit compote, meringue, fresh

shortbread biscuit, italian meringue : .
strawberries, whipped cream

Peach & Raspberry Crumble Crumble @® Sticky Toffee Pudding @

vanilla ice cream or custard vanilla ice cream, butterscotch sauce

RESERVE YOUR TABLE
CALL US ON: 01724 763061 OR VISIT OUR WEBSITE TO BOOK ONLINE

www.whiteswanscotter.com  £10pp deposit required to secure your reservation




