Welcome to The Black Swan

Many thanks for choosing to dine with us at The Black Swan —we do hope that
you enjoy your visit. We welcome comments and feedback on our service and
food.

We pride ourselves on the quality of our food and work closely with local suppliers
to ensure the best and freshest produce is used in all of our dishes. All of the
meat used at The Black Swan is sourced from farmers & butchers in our own

village, Kirkby Stephen and Sedbergh and are all completely traceable. Please see

are sourcing list for full details. Everything on our menu is made on the premises
from scratch and if you have any special dietary requirements, please ask a
member of staff and we will be able to prepare something to suit your needs (a
selection of dishes suitable for vegetarians and celiacs are available and marked
with ‘v’ or ‘¢’ — please mention when ordering if you are celiac as some of the
dishes may need to be adapted to suit your needs).

Please note that, as our meals are freshly cooked to order, in busy times there may
be a short wait.

Food served daily in our bar/lounge or restaurants

Lunchtime — 12.00pm — 2.00pm

Evening — 6.00pm — 9.00pm

Light refreshments available all day

Groups & special functions catered for



MENU

While you wait

Pitta bread & houmous
Marinated mixed olives & feta
Salsa & tortilla chips

Selection of nuts; Pistachios, Japanese coated peanuts,
glazed clusters of pecans, almonds & popcorn

Selection of artisan breads with extra virgin olive oil & balsamic vinegar

Starters

Soup of the day served with bread & butter

Layered terrine of smoked trout, mackerel & salmon, wrapped in
smoked salmon & served with horseradish & artisan bread

Moules mariniere served with crusty bread

Creamy garlic mushrooms served on chunky toasted bread
with optional parmesan shavings

Warm salad of black pudding, pancetta & chorizo sausage
dressed with sweet chilli sauce

Prawn cocktail with a light marie rose sauce, served with artisan bread

Our own chicken liver pate, served with toast or oatcakes &
Hawkshead red onion marmalade

Salads

Oak smoked chicken caesar salad with home-made croutons

Ploughmans — Selection of three cheeses, served with apple, celery,
pickles, relish & baguette

Fish Platter - Peppered mackerel, smoked salmon, sweet cure herring,
anchovies & prawns served with lime & dill mayonnaise, mixed
salad leaves & baguette

Continental Platter of chorizo & Spanish Serrano ham, houmous, olives,
sun-dried tomatoes, marinated artichokes & peppedew peppers
& baguette
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£2.25
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£2.50

£3.95

£5.95
£5.95

£4.95

£5.95

£5.95

£5.25

£9.95

£8.50

£12.50

£11.95
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v/c

v/c

c

c



Mains

Our range of steaks are sourced from local farms served with chunky home-made chips,
onion rings and a choice of seasonal vegetables or salad,;

14 0oz Rump £15.95 C
12 oz Ribeye £16.50 C
12 oz Sirloin £15.95 C
Add a sauce; Diane or pink & green peppercorn £1.95

Whole horseshoe of local gammon served with grilled tomato,
mushroom & chips with choice of egg or pineapple £10.95 C

Fresh haddock in Black Sheep beer batter with mushy or garden
peas & chips £10.50

Slow roasted belly pork with sweet potato mash, roasted
shallots, savoury cabbage & cider gravy, topped with
crispy crackling £11.95 C

Tender lamb shank with carrots & sautéed leeks,
in a rich port & rosemary sauce served with herb mash £11.95 C

Steak, venison & ale cobbler, served with a choice of new potatoes,
mash or chips £11.50

Poached smoked haddock on a bed of creamy mash & spinach,
topped with poached egg & a drizzle of cheese sauce £10.95 C

Aromatic Mughlai chicken or vegetable curry with ground
almonds, served with basmati rice, naan bread, mango
chutney & fresh coriander £9.95 clv

Salmon fillet with Thai herb butter served with stir-fried
vegetables & basmati rice £10.50 C

Lentil & vegetable shepherds pie topped with goat’s cheese
mash £9.95 clv

Wild mushroom stroganoff served with basmati rice £9.50 clv



Side Orders

Rustic chips, Salad bowl, onion rings or seasonal vegetables £2.25

Children’s Menu

Home-made soup of the day served with bread £3.00 v/c
Home baked ham, egg, beans & chips £5.25 C
Fresh battered fish served with mushy or garden peas & chips £6.50
Cumberland sausage with mash, peas & gravy £4.95
Mini cheese pizza with chips and peas or beans £4.25 Y
Scampi, chips and peas £4.25
Chicken dippers with chips and peas or beans £4.50
Local beef burger in a bun, served with chips & salad £4.50

Half portions of some dishes are also available, please ask for details

Desserts & Cheese Board

Please see our dessert blackboard for daily home-made desserts
From £3.95
A full range of local cheeses are available served with a selection
of biscuits, Hawkshead Relish & garnish £6.50

Speciality Coffees/Tea

Cappuccino, Latte, Americano, Mocha, Espresso, full range of
fruit & herbal teas £1.25-£2.15



