
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 DINNER 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! 
 
 

 

Forager’s Fizz £12                         Pink Squirrel £12                    Spicy Marg £11             Limoncello Spritz £11 
 

 
 
Bar Snacks  
 
House Focaccia / cold press rapeseed oil / sea salt         £3 
 
House Pickles & Preserves (GF/DF)            £4 
    
Whipped Cod’s Roe / Beer & rye crackers (DF/GF*)                                   £6 
 
Organic Cure Meats & Pickles (GF/DF)          £7 
 
Padron Peppers / sea salt & oil            £5 
 
 
 
  
Starters  
 
Isle of Wight Tomato Gazpacho / House whipped ricotta / confit tomatoes / focaccia (GF*)            £9                                                       
 
Whipped Cashew Cream / roasted & pickled carrots / black garlic / puffed salted buckwheat (VE/GF)     £10    
 
Organic Chicken Liver Parfait / gooseberry compote / house smoked bacon & clotted cream brioche (GF*)   £10 
 
House Salt Cod Fritter / Venn Farm basil cream / chilli, fennel & spring onion (GF/DF)     £10 
 
Cheddar & Cider Rarebit / toasted sourdough & pickles (GF*)        £10 
 
 
 
 
Mains 
 
Roasted Local Venison / Bolognese fritter / smoked beetroot ketchup / purple sprouting broccoli / Hay roast beets (GF/DF*)  £28 
 
Grilled Hake / BBQ leeks / mushroom cream / potato terrine / roast chicken & hazelnut dressing (GF/DF*)    £26 
  
Sugar pit Pork Ribeye / celeriac remoulade / black pudding & fennel sausage “pattie’ / fried duck egg / pork sauce (GF/DF*)  £23 
 
Hay Roasted Beetroots / smoked beetroot ketchup / BBQ broccoli / almond milk dressing / English feta, shallot & watercress salad  £18 
 
Fordmore Longhorn 10oz Ribeye / skin on fries / bone marrow peppercorn / watercress & shallot salad (GF/DF *)    £36 
 
Fish & Chips / cider battered haddock loin / thick cut chips / peas & parsley / tartar sauce / lemon (GF/DF*)   £22 
 
 
 
 
 
Sides  
 
Skinny Fries (GF/DF)            £5 
 
Thick Cut Chips / parmesan / truffle mayonnaise          £7 
 
Watercress Salad / red wine dressing, parmesan (GF/DF*)          £5 
 
Crushed & Fried Potato / English mustard mayonnaise (GF/DF*)        £5 
 
Purple Sprouting Broccoli / lemon & almonds (GF/DF*)         £5 


