
Christmas Menu

2026

The Swan 
IN NORTHALL



 

Starters

 

Roasted Butternut & Sweet Potato Soup, Artisan Roll, Herb Oill

Sundried Tomato & Basil Arancini, Stuffed With Mozzarella,

Sweet Chilli Chutney, Pea Shoot & Parmesan Salad

Pressed Confit Duck Leg Terine, Caramelised Red Onion Marmalade,

Toasted Garlic Croute

Double Roasted Pork Belly, Panko Crumbed Black Pudding & Spring Onion Hash,

Apple & Mustard Velouté

Smoked Salmon, Prawn & Crab Parcel,  Asparagus, Saffron Dressing,

Micro Herb Salad

2 courses £35

3 courses £42

(V) (GF Available)

(V) (GF Available)

(GF Available)

(GF)

(GF Available)



The Main Event

Lamb, Rosemary & Merlot Pie, Carrot & Swede Mash, Seasonal Vegetables

Baked Salmon Fillet, Citrus & Herb Crumb,Champ Baby Potatoes,

Buttered Spinach & Leeks, White Wine & Chive Velute

Sweet Potato, Spinach, Cranberry & Cashew Tartlet, Topped w/ Goat’s

Cheese, Roast Potatoes, Honey Roasted Carrots & Parsnips, Seasonal Vegetables,

Yorkshire Pudding, Sweet Potato Puree, Vegetable Gravy
(V)

Braised Blade of Beef, Garlic Mashed Potato, Honey Roasted Root Vegetables,

Celeriac & Horseradish Remoulade, Red Wine Jus

Traditional Roast Turkey Breast, Duck Fat Roast Potatoes, Honey Roasted Carrots &
Parsnips, Cranberry & Pork Stuffing, Pig in Blanket, Seasonal Vegetables,

Yorkshire Pudding, Red Wine Gravy
(GF Available)

(GF Available)

(GF Available)

Gnocchi, Pea, Tenderstem Brocolli & Spinach w/Toasted Pine Nuts,

Crumbled Feta
(V/GF Available)



Starters

Soup

Arancini

Terrine

Pork Belly

Salmon

Quantity Quantity Deserts

Christmas Pudding

Sticky Toffee

Cheesecake

Panna Cotta

Cheese & Biscuits

QuantityMains

Roast Turkey

Vegetable Tartlet

Braised Beef

Lamb Pie

Salmon

Gnocchi

Time:

Date Required: 

Any Allergens?

Desserts
 

Christmas Pudding, Poached Apple, Orange & Raisins, Brandy Sauce

Please note that pre-orders must be returned the week before your meal, along with A £10 Deposit
per head. A discretionary 10% Service Charge is also included for all bookings with this menu.

Name:

Sticky Toffee Pudding, Toffee Sauce, Rum & Raisin Gelato

White Chocolate & Raspberry Cheesecake

Vanilla Panna Cotta, Amaretti Crumb, Mulled Wine Poached Pear

Selection of Local Cheeses, Assortment of Biscuits, Apple & Grape Chutney,

Celery

(GF Available)

(GF Available)

(GF Available)
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