
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 

 

   
 
 
 

 
 
 

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 (GF)         £3 
 
House Pickles & Preserves (GF/DF)            £4 
    
Whipped Cod’s Roe / radishes / beer & rye crackers (DF/GF*)                                  £6 
 
Organic Cure Meats & Pickles (GF/DF)          £7 
 
 
 
 
Starters  
 
Caramelised Sweetcorn Soup / warm house focaccia (V/GF*)               £9                                                       
 
Whipped Cashew Cream / pickled vegetables / honey & soy dressing / puffed salted buckwheat (VE/GF)     £10  
 
House Smoked Haddock Kedgeree Fritters / lime leaf mayonnaise / spring onion & pickled chilli (DF/GF*)   £10 
 
Breaded Venison “Sausage” / parsnip & smoked bacon remoulade / red cabbage & blackberry ketchup (GF*/DF)   £10 
 
Cheddar & Cider Rarebit / toasted sourdough & pickles (GF*)        £10 
 
 
 
 
 
Mains 
 
Confit Duck Leg / celeriac / date / pickled walnut / duck sauce / duck fat & caramelised onion hash brown (GF/DF*)   £24 
 
Roasted Cod loin / caramelised cauliflower / cauliflower “nuggets” / seaweed creamed potato / lemongrass & cider sauce (GF/DF*) £25 
 
Corn Fed Chicken Schnitzel / foraged girolles / parsley & shallot salad / roast chicken & truffle sauce (GF/DF*)   £22 
  
Pot Roasted Cauliflower / cheddar custard / golden raisins / pickled walnuts / battered cauliflower / watercress (V/GF/DF*)  £18 
 
Fordmore Longhorn 10oz Ribeye / hand cut chips / bone marrow peppercorn / watercress & shallot salad (GF/DF *)   £36 
 
Fish & Chips / cider battered haddock loin / hand cut chips / peas & parsley / tartar sauce / lemon (GF/DF*)   £22 
 
 
 
 
Sides  
 
Skinny Fries (GF/DF)            £5 
 
Watercress Salad / red wine dressing / pickled shallots parmesan (GF/DF*)        £5 
 
Thick Cut Chips (GF*)            £6 
 
Kale / smoked almond pesto            £5 
 
(Add truffle mayonnaise & parmesan to chips)          £2  


