
THE SWAN
SAMPLE BRASSERIE MENU 

 
Served daily from 6 - 9pm 

Starters  

Shiitake mushroom soup, tarragon crème fraîche, black truffle (v) (gf)   8.5 

Game terrine, smoked chutney, pickled Shimeji mushrooms, toasted ciabatta (gfo)   10 

Pigeon breast, blackberry, hazelnut, Girolle mushrooms, frisée (gf)   10 

Scallops, black pudding, Heritage beetroot, apple, horseradish foam (gfo)   12 

Bibury trout ceviche, avocado, red onion, corn, coriander (gf)   9.5 

Carrot and brown rice fritters, Thai green curry sauce, cashew nuts, mangetout,  
black sesame (gf, vegan)   8.5  |  16  

Mains

8oz rib eye or 10oz rump, beef tomato, mushroom, hand cut chips  26  |  24 
Sauces: peppercorn, Béarnaise, red wine, garlic butter    1.5

Venison loin, wild mushroom pearl barley, confit shallots, shallot purée, roast beetroot,  
purple sprouting, red wine jus   26 

Cotswold white chicken, fondant potato, carrot, ginger and coconut purée, wilted  
spinach, red wine jus (gfo)   20 

Bibury trout fillet, saffron new potatoes, curly kale, sweetcorn purée,  
pickled mussels (gf)  21 

John Dory, crab gnocchi, bok choi, crab and ginger sauce   22 

Roasted seasonal vegetables, broccoli purée, pumpkin seeds, spiced chickpeas (gf, v)   17 

Whole wheat pasta, wild mushrooms, tender stem broccoli, cherry tomatoes, chilli,  
almonds, white wine sauce (V)   17  

Sides

Hand cut chunky chips  4  |  Bok choi with garlic butter  4  |  Skinny fries  4  |   
Rocket and Parmesan  4  |  Onion rings   4



THE SWAN
SAMPLE BRASSERIE MENU 

 
Puddings

Coconut sponge, mango sorbet, charred pineapple, rum chantilly   9 

Passion fruit panna cotta, elderflower gel, tuile biscuit   8.5 

Tonka bean crème brûlée, hazelnut biscotti   8.5 

Coffee sponge, anise meringue, hazelnut cream, chocolate crumble, dulce de leche   9.5 

Salted caramel and chocolate delice, honeycomb, chocolate crumb, peanut butter  
ice cream   9.5 

Trio of Cotswold cheeses (Oxford Blue, Double Gloucester, Cotswold Brie), grapes,  
chutney, biscuits   10

Please note: An optional service charge of 10% will be added to your bill when dining in the brasserie and will be 
shared equally among the team.

The prices and items listed on these menus are subject to change, and occasionally it is not possible to reflect 
this immediately on the website. We apologise if any inconvenience is caused.


