The Swan Jfnn

Hanley Swan

3t Valentine’s Day Dinner 2024

Wednesday 14'" February — from 5.30pm
starters

lobster & langoustine soup
crusty artisan bread ¢ creamed butter - gfa

spinach & ricotta tortellini
white wine sauce ¢ shimeji mushrooms ¢ shaved truffles - va

smoked duck pastrami
goats cheese mousse ® endive salad ® raspberry dressing - gfa/ dfa

pan fried king scallops
parsnip puree ® tomato & spring onion salsa ¢ dauphinoise chip - gfa/dfa

beetroot & pumpkin seed arancini
jerusalem artichoke creme © root veg crisps - gfa/dfa/va/vea

double baked cheese souffle
polenta disks * cheese sauce ¢ sweet marinated courgettes  grilled baby corn - va

main gcourse

chargrilled 28 day aged chateaubriand steak (to share)
triple cooked wedges © confit plum tomatoes ® chestnut mushrooms ¢ watercress salad - gfa/ dfa

choice of 2 sauces: peppercorn sauce * blue cheese sauce ¢ garlic butter ¢ red wine jus
£11 supplement

rack of lamb
rosemary dauphinoise potato ® romanesco broccoli ® minted pea puree © port jus - gfa

oven baked fillet of hake
herb potato fondant ® whey and parsley sauce ® oat and hazelnut crumb - gfa/dfa

stuffed beef tomato
smoked tofu ¢ sweet corn velouté ¢ toasted almonds - gfa/dfa/va/vea

salmon en croute
spinach and fish mousse ® sauce ravigote ® golden new potatoes

desserts

raspberry champagne panna cotta
citrus meringue shards ® lemon madeleine - gfa

passion fruit tartelette
mango chantilly cream ¢ almond tuille - va

dark chocolate fondant
orange curd ¢ chocolate cremeux ® chocolate feuilletine crunch ¢ raspberry sorbet - gfa

dark rum marinated pineapple rings
coconut foam e pistachio crumb - gfa/dfa/va/vea

local cheese board

a selection of great local and british cheeses
fruit chutney * artisan wafers ¢ grapes ¢ celery ¢ quince jelly - gfa

ice creams & sorbets
a trio of local ice creams and sorbets
vanilla ice cream (gfa) ® double chocolate chip ice cream [gfa) ® strawberry ice cream (gfa)
gingerbread ice cream © salted caramel ice cream [gfa] * morello cherry ice cream (gfa)
orange sorbet [gfs/dfa/vea) ® blackcurrant sorbet (gfa/dfs/vea] ® passionfruit sorbet (gfe/dfa/vea]
served with hazelnut crumb

£49 per person (20% discount for tables of three or more)
gfa = Gluten free if amended, dfa = Dairy free if amended, va = VVegetarian if amended, vea = Vegan if amended

Please inform us of any food allergies you may have prior to ordering ® Please note all dishes are subject to alteration
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