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Appetizers & = The Swan's signature dishes

Garlic Bread - 6 pieces V

Soup of the Day V - served with crusty French bread

Prawn Bisque - a seafood soup made from fresh atlantic prawns
Served with crusty French bread

Sushi Platter - Authentic sushi with delicious fillings served with soy
and mustard dipping sauces & pickled ginger garnish

Camembert Bite V — Deep fried crispy camembert wrapped in
Parma ham served with sweet chilli sauce

Boquerones en vinagre - anchovy fillets first marinated in vinegar then
drained and prepared with olive oil garlic & parsley served with crusty French
bread to mop up the delicious juices

Venetian Long Boats - Deep fried potato skins with a rich Bolognese sauce
and grated parmesan

Garlic Mushrooms V - Sliced mushrooms sautéed in butter with plenty

of garlic and parsley served on a slice of French bread

Traditional Prawn Cocktail - Prawns in a Marie-Rose sauce on a bed of
lettuce served with Mike's freshly baked soda bread & butter

Terrine of ham hock with homemade piccalilli and soda bread

Avocado & Prawns - Fanned avocado slices with prawns in a Marie-rose
sauce with Mike's freshly baked soda bread and butter

Scottish Smoked Salmon with Prawns in a Marie-rose sauce with Mike's
freshly baked soda bread & butter

Mussels Gratin - & A platter of mussels in half shells, topped with
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garlic butter and cheese and flashed under the grill. Served with crusty French bread

Garlic Prawns - 9 king prawns in garlic butter topped with cheese and
tomato & flashed under the grill. Served with crusty French bread

Fish Dishes

Moules Marinieres & fries &

Prepared the Belgian way with white wine, garlic, celery & parlsey

(when there’s an ‘R’ in the month)

Traditional Fish pie - Chunks of haddock & cod with prawns in a béchamel
sauce with a crunchy parmesan topping & served with creamed potatoes
and vegetables of the day

A Duo of Seafood - Gently sautéed fillet of cod topped with King Prawns
in a saffron & mustard cream sauce served with creamed potatoes and
vegetables of the day

Smoked haddock fish cake on bed of creamy wilted baby spinach

topped with a poached egg served with new potatoes

Salmon in Filo Pastry - Fillet of salmon with a watercress & cream

filling wrapped in filo pastry and served with a wine and cream sauce

& served with new potatoes and vegetables of the day

Fish & Chips on Friday! - Fillet of cod in batter with mushy peas and chips
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Steaks — Our Specialities

& = The Swan'’s signature dishes

Chateaubriand for Two - # 39.75
The prime cut of the beef fillet chargrilled in one piece & carved at your table
Comes with a peppercream sauce

Surf & Turf - combine a fillet with 6 king prawns & saffron & mustard 22.75
cream sauce

Jumbo T bone - 200z/565g - for those with a big appetite 21.00
Fillet - 70z/200g - mouthwateringly tender - wrapped in bacon & 19.95

cooked to perfection.
NB — we do not recommend well done due to its thickness

T bone - a pound (160z/450g ) full of flavour 19.00
Ribeye - 100z/285g - succulent, marbled steak with a rich, full flavour. 16.25
Sirloin - 80z/225g - the classic cut. More tender than rump 15.45
with a superior flavour

Rump - 80z/225g - a great value steak 14.75
Minted Lamb Steak - 80z/225g - delicious leg steak flavoured with mint 13.95

Our steaks are served with a grilled tomato, sautéed mushrooms and
French fries or a baked potato with sour cream or butter.
If you would also like a side of vegetables please tell us.

Mike takes great care in selecting only the finest prime beef — locally
sourced, properly aged and certified. Chargrilling needs equal care so
please allow at least 20 mins cooking time and more if you like your steak
well done. Waiting period may occur during peak times.

Sit back, relax and enjoy the atmosphere!

& Add £3 for a portion of our delicious Gratin Potatoes
& Add £2.50 for a portion of our Jumbo deep fried
battered onion rings - possibly the best in Kent!

All our ingredients are locally sourced where possible and our meat is trimmed
on the premises. Weights shown are approximate uncooked weights.



Our freshly made sauces will make
your steak taste even better!

Béarnaise A smooth rich and buttery tarragon flavoured sauce freshly

with egg yolks, vinegar, butter and tarragon 3.50
Peppercream A classic, creamy peppercorn sauce with brandy 275
Mushroom A rich & creamy wild mushroom sauce 2.35
Stilton A rich and creamy stilton cheese & white wine sauce 2.35

We do our best to chargrill your steak to perfection. To help
us get it right, please tell us how you would like your steak grilled.

Rare Seared on the outside. Cool and red on the inside

Medium Rare Seared on the outside with a warm, succulent, red centre

Medium Seared on the outside with a hot, succulent, pink centre
and a firmer texture

Medium Well Firm texture with a hint of pink in the centre

Well Done Very firm with no pink left in the centre

Burgers are Back!

Due to customer demand, we have brought back our burgers. Mike's burgers
are 100% pure beef, chargrilled to perfection. They come with lettuce, tomato,
onion & sauces on a toasted bun with French fries. Please tell your waiter if
you would prefer your burger with no lettuce or sauces.

Montana Burger - plain 8.75
with cheese - with bacon 9.75
cheese & bacon 10.50

Mi kebs Chargrilled €hicken Fillet Burg
Plain or Cajun - 10.50

NB -t el | us I f you dondt want the sauc

Add A2.50 for a portion of Mikeds Jumba
possibly the best in Kent .
Add £2.50 for a portion of our delicious Thai pickles




Other Main Dishes & = The Swan’s signature dishes

Tournedos Rossini 22.95
A prime fillet of beef on a crouton topped with pate in a madeira wine jus
served with gratin dauphinoise potatoes and a side of fresh vegetables

Spiced Slow Cooked Shank of Lamb & 16.00
so the meat just falls off the bone served with creamed potatoes
Pork Holstein 14.00

Escalope of pork panfried and topped with a free range fried egg and anchovy fillets,
capers and nut brown butter served with French fries and vegetables of the day

Breast of Chicken 14.00
Filled with smoked applewood cheese and wrapped in pancetta with a saffron &
mustard cream sauce served with creamed potatoes and vegetables of the day
Chargrilled Butterflied Chicken Breast - Cajun or Plain 12.00
80z/225g supreme of chicken flattened and chargrilled and served with fries or rice

and seasonal vegetables

Add a peppercream or wild mushroom cream sauce 2.75
Chicken Caesar Salad 10.25
Chicken Caesar Salad with chargrilled chicken breast on a bed of iceberg

lettuce with Caesar dressing and topped with croutons and parmesan shavings

- anchovy fillets too if you like them
Mexican chilli beef served with rice, sour cream and nacho chips 9.95

Spaghetti Bolognese or carbonara 9.50

Extras to add to your meal

Caesar Salad - Iceberg lettuce with a Caesar dressing V 4
Mixed Salad with French dressing V 3.50
Sauteed mushrooms 3
Jumbo deep fried battered onion rings 2

Open every day for lunch with our Thai & English Set Lunch at £14.95 for 3
courses, £12.25 for 2 courses and only £9.95 for a main course
(Monday to Friday)

Sunday Royal Thai Buffet and Mike’s Roast menu
£17.50 for 3 courses
Roast only £12 per person




