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

Our fish and shellfish are responsibly sourced from south coast day boats and British fishing ports. Please let our team know if 
you have any allergies. 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

Cauliflower soup, sorrel dressing (v)  6

Heritage tomato and goat’s curd salad (v) 8 

Pan fried sweetbreads, button mushrooms,  8.5 
broad beans  

Roast duck breast, confit duck leg  14.5 
croquette, roast plum, Savoy  
cabbage, duck jus 

Rump of lamb, artichoke, green  16 
kale, tomato, lamb jus 

Roast pork chop, Hasselback  15.5 
potato, green beans, apple purée,  
pork sauce 

350g aged sirloin chop, hand cut  24 
chips, watercress, shallot and  
red wine sauce

C h o p s  &  c u t s Day boat fishcakes, spinach,  13.5 
sweetcorn relish 

Beer battered Brixham pollock, 14  
hand cut chips, mushy peas,  
tartare sauce

Pan-fried hake, confit potato,  18 
grilled baby gem, pancetta 

Pie of the day, mash, gravy  13.5 

Toad in the hole  14 

Longhorn cheeseburger, bacon, 14  
lettuce, tomato, hand cut chips

Butternut squash, confit potato,  14 
cherry tomatoes, caramelised onions, 
Mrs Bell’s blue cheese (v)

M A i n s

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

Green beans, shallot butter 

Honey roast heritage 
beetroot

Buttered sprout tops 

Mashed potatoes 

Hand cut chips 

Green salad

S i d e s  3 . 5

Sourdough bread, herb butter  3 

S t a r t e r s

Sticky toffee pudding, orange and thyme 
ice cream

Iced hazelnut parfait, popcorn ice 
cream, dark chocolate crémeux 

Morello cherry cheesecake,  
glazed cherries 

P u d d i n g s  6

Nocellara olives 4 

Whitby scampi, tartare 8.5

Smoked mackerel rillette,  8.5  
picked cucumber, celery, sourdough 

Half pint o’prawns, Marie Rose 9

B r i t i s h  c h e e s e s  9 
Peter’s Yard crisp bread, fruit leather

Black Cow Cheddar, Dorset  
(cow’s milk, hard, pasteurised)

Mrs Bell’s Blue, Yorkshire 
(blue, ewe’s milk, pasteurised)

Baron Bigod, Suffolk  
(soft, cow’s milk, unpasteurised)



“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


