
 
We aim to offer a leisurely experience with fresh food cooked to order. If you are in a rush, please let us know and we can advise accordingly. 

GF – GLUTEN FREE, DF – DAIRY FREE, * - CAN BE ADAPTED TO SUIT DIETARIES 
 WIFI Password – Alfiethedog1 Spotify Playlist - Theswanbampton 

 

 

 
 
 

 
 

 
 
 

SAMPLE LUNCH MENU 
Our aim is to produce as much as possible in-house, minimizing waste and using natural fermentation, pickling & foraging to complement 
our menu. Focaccia is made in house daily along with our ice cream, stocks & sauces. Seasonality & locality is a must. Most of our dishes 

can be adapted to suit dietary requirements so please let us know! 
 

 
 
 
 
 
Nibbles  
 

House Pickles & Preserves  (GF/DF)           £4 
 
House Focaccia / cold pressed rapeseed oil / sea salt (DF)                        £4 
 
Smoked Cods Roe / gooseberries / rye & beer crackers (GF*/DF*)        £6                              
 
“The Organic Cure” Meats / pickles (GF/DF)          £8 
 
Grilled British Lamb Merguez / yoghurt / pickled chilli / herbs (DF*)        £6 
 
 
 
 
 
 
Starters  
 
Chilled Isle of White Tomato Gazpacho / White Lakes English style feta / house focaccia (GF*/DF*)                                                 £9 
 
Potted Saddle Back Pork Belly & Organic Nduja / smoked bacon mayonnaise / crackling / oat & treacle bread (GF*/DF*)  £10 
 
Whipped Cashew Cream / Venn Farm beetroots / black garlic dressing / dukkha (GF/DF)     £10 
 
BBQ Wild Black Bream / “ajo blanco” / gooseberries / pickled grapes (GF/DF)      £12 
 
 
 
 
 
 
 
 
Mains 
 
Fordmore Longhorn Bavette / skin on fries / organic salad / roast garlic & bone marrow butter (GF/DF*)    £22 
 
Double Cheeseburger / 2 longhorn patties / burger sauce / house gherkin / crispy onion / gem / skin on fries (DF*)   £20 
 
Fish & Chips / battered haddock loin / peas & parsley / thick cut chips / tartar sauce / lemon (GF/DF*)     £19 
 
‘Fish Finger’ Roll / battered hake / gem / pickled cucumber / tartar sauce / lemon / skin on fries (DF*)    £15 
 
Barbers Cheddar & Devon Mist Rarebit on Toast / fried egg / celery, apple & candied walnut salad / swan HP (GF*)  £16
       
Whole Baked Plaice / organic chorizo butter / capers / pickled lemon / BBQ corn / skin on fries (GF/DF*)    £24 
 
Beechridge Farm Chicken Schnitzel / roasted chicken butter sauce / peas / gem lettuce / truffle mayonnaise (GF/DF*)  £24 
 
 
 
 
 
Sides   
 
Salted Skin on Fries (GF/DF) add truffle mayonnaise & parmesan + £2        £4 
 
Organic Littlemoor Salad, red wine dressing & parmesan (GF/DF*)        £4 
 
Thick Cut Chips              £6 
 
 


