THE SWINSIDE INN

Dinner menu

While You Wait

Freshly Baked Bread £9.00
whipped chicken butter, crispy chicken skin, baba ghanoush

Herb Marinated Olives £8.00

semi dried tomatoes, aged feta

Homemade Pork Scratchings £6.00
baked apple sauce

To Start

Twice Baked Tropenhow Cheese Soufflé £13.00

cream reduction, chives

Soup of the day £11.00
whipped butter, freshly baked bread

Cumbrian Pork & Black Pudding Scotch Egg £14.00
plum & apple ketchup, pickled shallots, crispy sage

Pan Roasted Scallops £15.00

caramelised cauliflower puree, pickled cauliflower, pancetta crumb, chive beurre blanc

Citrus Cured Salmon £14.00

pickled apple, compressed cucumber, creme fraiche, lemon gel, dill oil

Confit Chicken & Leek Terrine £13.00

leek-top emulsion, celeriac remoulade, house pickles, house bread croutes

If you have a food allergy, intolerance, or coeliac disease - please speak to the staff about the ingredients in
your food and drink before you order.



THE SWINSIDE INN

Mains

Braised Cumbrian Lamb Shoulder £26.00

creamed potatoes, petite pois a la francaise, wild garlic jus

Roasted Gressingham Duck Breast £29.00

fondant potatoes, duck fat carrots, confit leg bon bon, rhubarb gel, red wine jus

Pan Seared Stone Bass £24.00

rice noodles, bok choy, radish, Thai green curry broth

Cumbrian Cheese & Onion Pie £18.00

creamed potatoes, buttered greens, vegetable gravy

Roasted Butternut Squash Risotto £20.00

toasted pumpkin seeds, aged feta, crispy sage

From the grill

100z Cumbria Dry Aged Sirloin Steak £32.00

Triple cooked chips, roasted vine tomato, flat cap mushroom

Grilled Short-Rib & Brisket Beef Burger £22.00
crispy glazed bacon, cheddar cheese, brioche bun, red cabbage slaw, house burger sauce,
skinny fries

Sauces £4.00

Peppercorn Sauce
Blue Cheese Sauce
Red Wine Jus
Garlic Butter

Sides

Hand cut chips £7.00
Skinny fries with parmesan, truffle mayonnaise, crispy onions £ 9.00
Seasonal vegetables £7.00
Grilled tenderstem broccoli, chilli, garlic, toasted sesame £7.00
Creamed potatoes £7.00



