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S A N D W I C H E S  S N A C K S  

Roast Butternut Squash Soup (v) 

5.50 

Goat’s Cheese & Caramelised 

Red Onion Tart 

baby leaves, balsamic reduction  7.00 

Prawn Cocktail 

Marie Rose sauce,  

malted wheat bread  8.00 

Game Terrine 

plum and ginger chutney  7.00 

(served from 12-5pm) 

Tomato, Laverstoke 

Mozzarella & Basil Pesto (v) 

coleslaw  7.00 

Cajun Chicken Wrap 

roasted red peppers, soured cream, 

coleslaw  8.50 

Frontier Battered Fish Finger 

baby gem & tartare sauce, 

coleslaw  7.50 

Add triple-cooked chips for  2.00 

(served from 3-10pm) 

BBQ Chicken Wings  6.00 

Chilli Beef Nachos 

homemade guacamole, sour cream 

6.00 

Salt & Pepper Squid 

smoked paprika aioli  6.00 

Harissa, Nuts & Roast Garlic 

Hummus, Pitta bread (v)  6.00 

David Wilson 

The Swan Hyde Park 

C L A S S I C S  

V E G E T A R I A N  &  V E G A N  F I S H  &  M E A T  

Steak & London Pride Pie 

mash, seasonal vegetables, red wine gravy  15.00 

Applewood Smoked Cheeseburger 

lettuce, tomato, gherkin, cholla bun & chips  11.50 

Add Mrs Owton’s bacon  1.25 

Fish & Chips 

mushy peas, tartare sauce & lemon  14.00 

Pork & HSB Sausages 

mash, onion gravy & crispy leeks  12.00 

S I D E S  3 . 5 0  

S T A R T E R S  

Baked Sweet Potato, Sour Cream, Spring Onion | Mixed Leaf Salad (vg) | Seasonal Vegetables (v) | Triple-Cooked Chips 

Here at The Swan, Hyde Park we’re passionate about food; our team of talented chefs,  

using carefully sourced British ingredients, will bring you the best freshly cooked dishes every time. 

Moules Marinière & Fries  11.00 

Calves’ Liver 

confit garlic mash, spinach, bacon, onions, 

sage & balsamic  14.50 

Lamb Shank 

mash & red cabbage  17.50 

Thyme Roasted Chicken Salad 

cajun roasted chickpeas, caramelised onions 

& butternut squash   12.00 

Roast Beetroot & Fennel Salad (vg) 

spelt, pickled shallots, watercress,  

spinach & herbs  10.00 

Roasted Pumpkin & Walnut Gnocchi (v) 

sage oil, pumpkin seeds  12.00 

Sweet Potato, Spinach & Goat’s Cheese Pie (v) 

mash, seasonal vegetables,  

red wine gravy  15.00 

P U D D I N G S  

Sticky Toffee Pudding 

toffee sauce, Fuller’s salted caramel  

ice cream  6.00 

Banoffee Cheesecake 

Fuller’s salted caramel ice cream  6.00 

Selection of Fuller’s Ice Cream  

by Laverstoke Park Farm 

(per scoop)  2.00 

Apple & Blackberry Crumble 

crème anglaise  6.00 

Paul’s Chocolate Brownie 

peanut brittle, salted caramel  

ice cream  6.50 


