@)} TME ' SWAN
gg ASCOTT-UNDER
N WYCHMWOOD

SUNDAY
MENU

STARTERS

Prawn Cocktail, Bloody Mary Rose Sauce, Lemon | 14
Twice Baked Cheddar Souffle, Apple & Walnut Salad | 13

Roasted Figs, Prosciutto, Goats Cheese and Beetroot Salad | 12

Spiced Carrot Soup, Sourdough | 10

ROASTS

Roast Sirloin of Beef with Horseradish Cream | 26
Roast Loin of Pork | 23
Half a Roast Chicken | 22

Served with Yorkshire Pudding, Autumn Medley (fCavalo Nero, Roasted Red
Onions, Courgettes, Corn on the Cob. Honey Roasted Carrots and Cau]jﬂower Cheese

MAINS

Grilled Whole Plaice, New Potatoes, Shrimp, Lemon and Caper Butter | 26

Aubergine Parmigiana, Mixed Leaves | 19

PUDDINGS
Winter Berry & Mulled Wine Crumble, Cinnamon Custard | 9
Espresso Coffee & Amaretto Creme Brule, Almond Biscotti | 9
Dark Chocolate & Roast Hazelnut Fondant, Vanilla Ice Cream | 10
Sticky Toffee Pudding, Salted Caramel Ice Cream | 9
Ice Cream and Sorbet | 3.50 per scoop

Affogato | 6






