
Desserts

Traditional Roast Turkey, Duck Fat Roast Potatoes, Honey Roasted Carrots & Parsnips,
Brussels Sprouts, Pigs in Blankets, Cranberry & Sausage Meat Stuffing, Rich Gravy (GF)
Himalayan Dry Aged 10oz Ribeye Steak, Beef Dripping Sauté Potatoes, Roasted Vine
Tomatoes, Chestnut Mushrooms, Garlic & Herb Butter (GF) (£7 Supplement)
Hot Smoked Sea Trout, Gin-infused Beetroot, Warm Smoked Bacon & Spring Onion
Potato Salad (GF)
Mediterranean Vegetable Tart, Creamy Caramelised Onion Mashed Potato, Roasted
Vegetables, Gravy (V)

The Swan Inn 
Christmas Menu

Starters

Main Dishes

Pan Seared Scallops, Crispy Black Pudding, Roasted Cauliflower Purée, Acidified 
         Apple Shards

Beer Slow Roasted Pork Belly Bites with a Jalapeño Slaw (GF)
Orange Cognac Liqueur Duck Liver & Pork Pâté, Red Onion Chutney, Toasted Sourdough
Harissa Hummus, Pomegranate Seeds, Moroccan Cauliflower Bites, Christmas Tree
Thins (V)

Pistachio, White Chocolate & Raspberry Roulade, Pistachio Liqueur
Cream (GF)
Christmas Pudding, Norfolk Brandy Ice Cream (GF)
Homemade Advocaat Snowball Cheesecake with Norfolk Coconut
Ice Cream (V)
Local Cheeseboard Featuring Baron Bigod, Binham Blue, and Mrs
Temple’s Walsingham Cheese (V) (£5 Supplement)

2 Course £28.95

3 Course £34.95

Please inform us of any

allergies or intolerances prior to

your booking


