
We use a large number of ingredients in our kitchen so please inform us of any food allergies or dietary requirements so that we may advise you accordingly
Dairy freeNutsVegetarian Gluten free Gluten free available Vegan Dairy free availableVegetarian available Vegan available

See our specials menu tooView all of our 
menus online

www.blackswaninn.co.uk

To Start Main Courses
Pan Fried Lambs’ Liver £18.95
Crispy smoked bacon, Parmesan mash, braised peas, gravy and crispy onions

Crispy Asian Tofu £17.95
Marinated tofu, noodles, carrot, crunchy cabbage, sesame and lime dressing

Black Swan Beef Lasagne £17.50
Freshly baked to order with slow braised beef, rich tomato ragÙ, bechamel sauce.
Topped with Parmesan and mozzarella cheese, served with toasted garlic ciabatta and 
mixed leaf salad

Black Swan Pie Of The Day £17.99
Our chefs’ own deep-filled shortcrust / puff pastry pie, or suet pudding with creamed 
potato, triple cooked chips or new potatoes, seasonal vegetables and red wine gravy

Black Swan House Salad £15.95
Mixed leaves topped with sliced chicken, bacon, boiled egg, avocado, crumbled Binham 
Blue, cherry tomatoes and sweetcorn

Chef’s Soup Of The Day  (Ask your server for today’s choice) £8.50
Our homemade soup, using seasonal produce, served with chunky bread

Welsh Rarebit £8.25
Toasted sourdough bread topped with mature English Cheddar cheese, 
Guinness, mustard and Worcestershire sauce

Homemade Ham Hock Bon Bons £8.50
With a spiced fruit chutney, fresh watercress and salad dressing

Chargrill

All our prime steaks are supplied by a renowned local butcher. They are hung for 
28 days, cooked in garlic butter, and served with slow roasted tomatoes, baked flat 
mushroom, triple cooked chips or truffle Parmesan fries, and dressed salad

Chargrilled Steakburger £18.95
Two chargrilled four ounce steakburgers, served in a toasted brioche bun, 
with salad, bacon jam, a topping of your choice, French fries and salad
Cheese and bacon, Binham Blue and bacon, pulled pork and barbeque sauce

Ten Ounce Sirloin Steak £33.95

Ten Ounce Flat Iron Steak £19.95

Sauces Chimichurri / Binham Blue / Pink Peppercorn £2.99

Additional sides £4.99
Buttered new potatoes  /  Triple cooked chips  /  Seasoned fries  /  Creamed potatoes
Seasonal vegetables  /  Truffle Parmesan fries  /  Toasted garlic ciabatta  /  Dressed side salad
Beer battered onion rings

Atlantic Prawn Cocktail £9.50
With Iceberg lettuce, cherry tomatoes, cucumber, Marie Rose sauce and 
warm brioche bun

Pan Fried Wild Mushrooms £8.95
In a shallot, garlic, cream and thyme sauce, served on a toasted ciabatta

Make Your Own Curry £17.95
Served with pilau rice, poppadom, naan bread, mango chutney and lime pickle
Katsu, Thai Green or Tikka Masala with Chicken, Beef, Tiger Prawns or Tofu

Mixed Grill £20.95
Chicken breast, four ounce steak, sausage, bacon, black pudding, lambs’ 
liver, and fried egg

Bangers and Mash £16.95
Grilled local butchers’ pin wheel sausage with creamed potato, buttered peas and green 
beans, served with a caramelised red onion gravy

Large Beer Battered Cod £18.95
Triple-cooked chips, garden peas, tartare and curry sauce


