while perusing
Sourdough bread, herb butter

Nocellara olives 4

3

Starters
Roast celeriac soup, apple salsa verde(pb)6

Whitby scampi, tartare

8.5

Warm heritage beetroot salad, Berkswell 8
cheese, pickled shallots, pumpkin seeds(v)

Citrus cured Scottish salmon,
dill cream cheese, toasted rye bread

8.5

Ham hock and wild mushrooms on toast, 8.5
tarragon cream, fried hen’s egg

Half pint o’prawns, Marie Rose

Chops & cuts
Roast Suffolk pork chop, 
sprouting broccoli, apricot,
apple jus gras

15.5

Roast Gressingham duck breast, 
spiced duck hearts,
confit potato terrine,
prunes,red wine jus

17.5

Slow braised ox cheeks, 
crushed swede, roast carrots,
pancetta, jus

18

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

24

9

MAins

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

14

Toad in the hole 

14

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

14

Salmon fishcake, spinach, parsley
sauce, poached hen’s egg

14.5

Pan fried fillet of Brixham hake, 
chervil roots, swiss chard,
wild mushrooms

18

Roast cauliflower, potato rosti, 
January king cabbage, sorrel and
borlotti bean salsa (pb)

14

Pie of the day, mash, gravy

13.5

Side s 3.5
King cabbage, pancetta

Mashed potatoes

Grilled broccoli

Heritage tomato salad

Hand cut chips

Sautéed spring greens

Puddings 6

British chee se s 9
Oat Cakes, apple chutney

Cox apple tarte fine,
spiced whipped mascarpone
Burnt sugar custard tart, malt biscuit,
white chocolate ice cream
Sticky toffee pudding,
Bailey’s ice cream

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)

(pb) plant based | (v) vegetarian
All our fish is responsibly sourced and wherever possible, purchased from British fishing ports.
Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies,
and for full allergen information please ask for the manager or go to www.thewhiteswanlondon.com
All prices include VAT. An optional 12.5% gratuity will be added to the final bill.

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

