Swan Hotel

Wells

Dinner Menu

Starter
Roasted tomato soup, basil oil, fresh bread (CE, SD, G) VE, GF*
Ham hock terrine, piccalilli, focaccia, balsamic reduction (SD, M, G, CE) GF*

Goats cheese, chive tart, pickled red onion salad (G, SD, E, D) GF*

Main course

Slow Roasted blade beef, red wine jus (CE, SD) GF
Pan fried sea bass fillet, tarragon, white wine sauce (F, D, CE) GF

Roasted sweet potato, red pepper, lentil wellington (G, CE, SD) VE*

All served with potato fondant, beetroot pure, seasonal vegetables

Dessert

Creamy orange and cinnamon panna cotta, shortbread crumb
candied orange, plum compote (SD, S) VE

Warm sticky toffee pudding, clotted cream ice cream
brandy snap biscuit (E, D, SD)

Mini somerset cheese board, chutney, grapes
crackers (D, G, CE) V

Food Allergies And Intolerances

Before You Order Your Food and Drinks, Please Speak To Our Staff If You Want To Know About Our
Ingredients.

C: Crustations / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten L: Lupin / N: Nuts / MO:
Molluscs / MU: Mustard / S: Soya / SD: Sulphur Dioxide / SE: Sesame Seeds

Vegetarian (V) Vegan (VE) Gluten Free (GF)
Available on Request (*)



