Christmas menu 2022
December 1st until 23rd

Roasted tomato and mozzarella soup (V) (can be vegan) *
Duck liver and port parfait, Prune D’Agen puree, caramelised walnuts and toast *
Slow cooked pig’s cheeks, apple puree, black pudding, Pedro Ximenez jus G/F
Brixham brown crab and mushroom gratin using Godminster organic cheddar G/F
Avocado, caramelised walnuts, carrots with blood orange salad, raspberry vinegar G/F (V)
Manchego arancini, petit ratatouille (vegan alternative cheese) G/F (V)

Roast local turkey, apricot and chestnut stuffing, pigs in blankets and roast potatoes *
Fillet of Brixham cod, burnt cauliflower, cauliflower velouté, curry oil, hazelnut dukkah new
potatoes G/F
Slow cooked shin of beef in red wine, bubble and squeak croquette, parsnip puree and greens
G/F
Breast of free-range chicken, wild mushroom, confit garlic, celeriac and potato dauphinoise
G/F
Roasted red pepper and courgette tart, red onion marmalade, confit garlic sauce (V) (can be
vegan, but we must be informed) G/F
Roast aubergine filled with spiced vegetables, lentil dahl and mint yogurt G/F

Phyliss’ Christmas pudding, rum and vanilla custard
Chocolate and orange cremeux, aerated chocolate cake with blood orange sorbet G/F
Tiramisu, espresso martini ice cream G/F

Vanilla pannacotta, brandy snap, pears in mulled wine, vanilla ice cream *
Lemon curd cheesecake, mixed berry ice cream G/F

For groups of six or more please download and complete the Christmas menu pre-order
form here and email it to info@theswan.co
Please note * denotes a dish that can be adapted to become gluten free (G/F), if you have any
allergies, please let us know before you order any food or drink.
V denotes vegetarian.
Two courses £28.50, Three courses £35.00
Vegetarian options two courses £24.00, three courses £30.00
Please note instead of wasteful crackers we are making a donation to the local charity Chat
Please feel free to bring you own crackers and we will dispose of them with zero to landfill
Tel 01398 332248 to book with £5.00 deposit

