
Baked mushroom stuffed with goat cheese and shallot   GF
served with a tomato dressing and crispy pancetta
£5.95

Smoked duck breast, cashew nut and chicken liver pate     v
served with our date and ale chutney and toast 
£5.95

Homemade smoked haddock and sea trout fishcake  GF
served with sweet chilli sauce 
£5.95

Tempura king prawns with sweet chilli sauce  
£5.95

Moroccan style butter bean pate  VV v
served with confit chickpeas and toast
£5.95

The Black Swan Inn

Fresh Cornish mussels Mariniere  v
served with a warm ciabatta roll
Starter £6.75 Main course £13.25 

Baked camembert stuffed with dates and ale chutney  v
served with warm ciabattas 
£7.75

Ciabatta bread with butter 
£1.95

Ciabatta bread  
with cold pressed rape seed oil & balsamic vinegar 
£3.25
with garlic butter or red pesto and pine nuts 
£3.25
with melted cheese 
£3.95

8oz Horseshoe gammon steak 
with fried eggs 
£9.25

8oz Bavette of beef  GF
£14.50

8oz Homemade beef burger  v
topped with brie, crispy bacon and our homemade chutney 
£9.95

12oz Pork chop GF
£12.50

6oz Fillet steak  GF
£19.95

Add mushroom and Madeira sauce or Blue Vinney, Cognac and red wine sauce £1.95 GF 
All served with chips, garlic mushrooms, onion rings and mixed leaves

Scouse lamb and ale stew 
served with herb mashed potatoes 
£11.95

Vegetarian meatloaf   V GF
served with red pepper butter, sweet potato chips, vegetables and 
mixed leaves salad 
£10.95

Homemade smoked haddock and sea trout fishcake   GF
served with chunky chips, garden peas and sweet chilli sauce 
£11.50

The burgers are served with chips, coleslaw, onion rings and mixed leaves
Replace your chips with sweet potatoes chips or dauphinoise potatoes for an extra £1.00

Replace your chips with loaded chips for an extra £1.75

Seared sea trout GF
served with king prawns in parsley and garlic butter, new potatoes 
and fresh vegetables
£13.95 

Fish & Chips   GF
Homemade cider battered fresh hake 
served with chunky chips, garden peas and our own tartare sauce & 
lemon wedge
£9.95

Luxury fish pie  GF
Salmon, king prawn, hake and skate in a crab and white wine 
creamed sauce covered with cheesy mash and served with
vegetables of the day or a mixed leaf salad
£11.95  

Sides
Chips     £2.75
Cheesy chips   £3.75
Loaded chips   £4.75 
Bowl of olives   £2.25
Mixed leaf salad   £2.50
Vegetables of the day £2.75

V = VEGETARIAN
V* = VEGAN OPTION AVAILABLE

VV = VEGAN
GF = GLUTEN FREE

v = GLUTEN FREE OPTION 
AVAILABLE

Beetroot chilli   GF  V*
Slow cooked beetroot in a rich chilli and tomato sauce
£9.95

Texas Ranger chilli           GF 
Cured and minced beef in a rich chilli and tomato sauce
£11.95 

Served with rice, tortilla chips, guacamole, grated cheese and 
crème fraiche

Starters

Chargrill & BBQ

Mains

Chillies

Hunter’s chicken   GF
Chicken wrapped in smoked pancetta marinated in a rich smoked
hickory BBQ sauce
£10.95

8oz Butternut squash, beetroot and goat cheese burger  V
£10.95

Baby Dorset spare ribs   GF
Marinated in a rich smoked hickory BBQ sauce
£11.25

16oz BBQ Pork Shank   GF
Slow cooked in a rich smoked hickory BBQ sauce

£13.95 
All served with chips, coleslaw and mixed leaves

Replace your chips with sweet potatoes chips or dauphinoise potatoes for an extra £1.00
Replace your chips with loaded chips for an extra £1.75



 

Kiddie’s Menu
4oz homemade beef burger  v
with or without cheese

4oz Butternut squash, beetroot & goat cheese burger  V

100% chicken breast nuggets

BBQ ribs   GF

Battered hake fillet   GF

All served with chips or mash and peas or beans

This includes 1 scoop of ice cream or sorbet of your 
choice 

£6.50
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Sunday Roast
Join us on a Sunday for a roast with all the trimmings

£9.95

Or Roast Feast
£11.95

Desserts
£5.95

Meringue nest filled summer fruit compote and Chantilly GF
served with vanilla bean ice cream   

Homemade summer/winter pudding 
with coulis and crème fraiche 

Dark chocolate brownie with vanilla and chocolate ice cream  GF

Toffee pudding  GF
with butterscotch sauce and cream  

Warm Dorset apple cake  GF
with vanilla or ginger ice cream 

Homemade vanilla bean crème brulee  GF
served with red fruit compote

Toffee honeycomb sundae  GF
with warm butterscotch sauce and chantilly

White chocolate and raspberry brioche and butter pudding GF
served with vanilla ice cream

Selection of cheeses served with biscuits and chutney  £6.95

Ice cream  £1.80 per scoop
Add our homemade hot chocolate sauce, butterscotch sauce or fresh 
Chantilly for £1.25 each
Vanilla bean, double chocolate, ginger, cafe latte, blackberry, 
honeycomb, strawberry cream,  salted caramel

Sorbet £1.80 per scoop
See our blackboards for flavours available

Please see our blackboards for selection of specials and dishes of the day. 

Food Allergy notice: If you have any allergies or food intolerances then please inform a member of staff immediately so that we can 
take the appropriate steps when preparing your food. 

Food may contain: Dairy, Eggs, Soyabean, Peanuts, Tree Nuts, Fish and Shellfish. 
Allergen list available at the bar.


