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THE SWAN AT IVER

Carrot, parsnip and butternut squash soup served with rosemary and oregano croutons
Thai style cod and prawn fishcakes on a bed of mixed leaves and vinaigrette (Gluten Free)
Wild boar ravioli topped with crispy pancetta served in a creamy red wine and wild mushroom sauce
Smoked chicken and herb terrine served with warm assorted artisan bread rolls
Crispy chilli beef on a bed of baby leaves and carrot spaghetti with homemade chilli dressing

Traditional Roast Turkey Breast served with all the Festive Trimmings

Grilled Tuna Supreme Steak
on a bed of crushed baby potatoes and glazed sprouts, served with lime and dill glaze

Beef Wellington (medium rare)
seared beef fillet topped with paté, wrapped in mushrooms and cabbage encased in puff pastry, served with baby roast
potatoes and red onion gravy

Gressingham Duck Breast
served with asparagus, crushed honey glazed chantenay carrots, swede and a red wine jus

Vegie Boat
Roasted butternut squash (half) stuffed with mediterranean vegetables and garnished with basil, spices and breadcrumbs,
served with broccoli, carrots and brussels sprouts

Traditional Christmas pudding served with brandy sauce or fresh cream
Tiramisu teardrop with chocolate sauce
Truffle torte with gold shimmering profiterole and blackberries
Chocolate yule Log served with warm chocolate sauce and ice cream
Mixed ice cream with fresh berries and raspberry coulis
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