THE SWAN ON THE GREEN
MOTHER'S DAY 2016
2 COURSES £19 = 3 COURSES ﬂzs
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Roastecl p! qw”o Pepper_&Parmeéan‘a'raﬂéqm with a toma’co coulis

Roasted fillet of hake wnth sProu’cmg—Bﬁoeeﬁli,‘neW .Potatoes & butter sauce
Swan boar burger, bacon & Monterey Jack cheese with sautéed Potatoes

Ballontine of chicken with chorizo on Mediterranean vegetables & Potato

All our main courses are served with a selection of‘ potatoes & vegetables where appropriate

PLEASE NOTE SOME OF OUR DISHES CONTAIN ALLERGENS

PLEASE ASK A MEMBER OF STAFF FOR ANY DIETRY INFORMATION
As TﬂN ON THE GREEN ONLY USE FRESH INGREDIENTS WE RESERVE THE RIGHT Ti§
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R AMEND THIS MENU IF THE AVAILABILITY OF THE INGREDIENTS CHANGES.

A SERVICE CHARGE IS INCLUDED ON TABLES OF 6 OR MORE.
TEL 01622 812271 FAX 0870 0560556 E-MAIL: BOOKINGS@SWAN-ON-THE-GREEN.CO.UK



