
w h i l e  p e r u s i n g 

Beware, good game dishes should always contain shot! Our fish and shellfish are responsibly sourced from south coast day boats and 
British fishing ports. For full allergen information please ask for the manager or go to: www.thewhiteswanlondon.com/menu

All prices include VAT. An optional 12.5% gratuity will be added to the final bill.

W W W . T H E W H I T E S W A N L O N D O N . C O M

Cornish fish stew,  7/14 
rouille, croutons 

Beetroot and fennel cake,    
dill cream                    7

Tripe and onions on toast  6.5

Iron Age ‘pluck and brawn’  7.5  
pickles, English mustard 

Faggots, fried offal,         8 
pease pudding 

Smoked mackerel, Waldorf      7 

Whitby scampi, tartare  8.5/16 

Half pint o’ prawns, Marie 
Rose                         9

Our fish and shellfish are responsibly sourced 
from south coast dayboats and British fishing 

ports

Lyme Bay pouting, sea aster                14 

Brixham gurnard, confit fennel            14.5 

Brace of St Mary’s Bay dabs, broccoli               
grilled or meunière                        16

Dirty salt beef sandwich 8.5

Day boat fishcakes, spinach, tomato relish  13.5

Beer-battered Brixham hake, big chips,  
mushy peas, tartare 14

Pie of the day, mash, gravy 13.5

Toad in the hole  14

White Park cheeseburger, black  
pudding, bacon, onions, big chips 16

We are committed to serving only the highest  
quality British produce. All our meat is sourced  
as whole carcasses from small British livestock  
farmers using the very best of the UK’s heritage  
breeds including: Cornish cockerel; White Park 
cattle; Iron Age pigs and Hebridean sheep from 
Dorset; kid goats from Devon and wild deer from 

Suffolk

Liver and bacon, mash, onion gravy              13

Mince and turnips (venison / vegan)           13.5

Vegan field ‘steak’, sprouting broccoli,   
parsnips, green sauce                      14 

Suffolk chicken ‘flat iron’, garlic, rocket     14.5

Hebridean hogget, kale, gravy                 14.5

Devonshire kid goat, cauliflower, gribiche     14.5 

Longhorn brisket steak, bone marrow mash        16

60 day-aged Highland beef rump steak            
big chips, Béarnaise                            26

t o d a y ’ s  c u t s T o d a y ’ s  C a t c h

P u b  C l a s s i c s

No 108 Fetter Lane, City of London, EC4A 1ES | Reservations: 020 7242 9696

S i d e s  3 . 5
Steamed kale, bacon

Sprouting broccoli

Creamed corn

Black pudding mac ‘n’ 
cheese

Battered onion rings,  
onion seeds 

Bacon and sage stuffing

‘Jansson’s Temptation’

Pease pudding

Mashed potatoes

Big chips 

Green salad

Sourdough loaf, rapeseed oil 3 

Claudio’s big green olives 4

Crispy pig’s ears, apple sauce 5 

Smoked cod roe, radishes    6 

Haggis Scotch egg, mint sauce 7.5

Black pudding croquettes, Guinness HP  7.5

HOUSE MIXES Glass 5 / Bottle 45

Meat Juice Black Cow vodka, meat juices

Old Fashioned Bourbon, bitters, orange oil 

Mother’s Ruin Fishers gin, vermouth, lemon,  
grapefruit, Champagne

Bloody Meaty Mary Vodka, beef, tomato, spices

Negroni Gin, Italian bitters, vermouth rosso

S t a r t e r s



“What a haven is this place on  
a cold hard winter’s day, when business 
perhaps has been bad and the world seems 
full of Scrooges. How the meat on the 
grill whistles you a welcome as soon as 
you open the door and chirps, ‘Try me, 
only try me! I am the most succulent! 

I’ll cheer you up!”
 

-Anon


