M E N U
STARTE RS
N I BBL ES
A N D S HA RI N G
Coriander houmous (v)
beetroot crisps, chilli oil and warm flatbread
Pork scratchings (gf)
apple sauce
Provence style
marinated olives (v) (gf)
Baked rosemary and
garlic camembert (v)
red onion chutney, toasted sourdough bread
Halloumi chips (v)
green tomato chutney

5.95
3.95
3.50
12.95
6.95

V E G E TAR IAN
4.95

Roasted carrot and fennel soup
warm bread
Ham hock and pea terrine
dressed leaves, pineapple black pepper chutney,
toasted loaf
Salt and pepper squid, devilled aioli
Smoked salmon and Atlantic prawns
dill, lime aioli, dressed leaves
Thai peanut and cashew chicken
lime and chilli dipping sauce
Pan fried wild mushrooms (v)
white wine, garlic & tarragon cream,
toasted brioche
Bresaola
rocket, parmesan, oil and balsamic

6.50
6.95
7.95
6.50
6.50
6.95

Chef ’s risotto of the day
11.95
using the finest seasonal ingredients
Halloumi Caesar salad
13.95
baby gem lettuce, garlic croutons, pan-fried halloumi,
Caesar dressing, soft boiled egg, parmesan
Penne arrabiata
9.95
penne in spiced Italian tomato sauce with parmesan
Pumpkin, chickpea and coconut tagine 11.95
semi dried tomato, giant cous cous
Gnocchi
12.95
wild mushrooms, spinach and tarragon cream
finished with truffle oil
Vegetarian fish & chips
11.95
battered halloumi, thrice cooked chips, minted pea purée
and tartare sauce

MAINS
Slow roasted pork belly
winter berry braised red cabbage, garlic roasted
new potatoes and jus
Chef ’s risotto of the day
using the finest seasonal ingredients
please see today’s specials board
Pan-fried cod loin
butter bean and chorizo cassoulet, spinach
Half de-boned lemon pepper chicken
pepolata sauce thrice cooked chips, confit vine tomatoes
and ricola leaf
Caesar salad
baby gem lettuce, garlic croutons,
smoked dry cured bacon, anchovies,
Caesar dressing, soft boiled egg, parmesan
Add:
Chargrilled chicken 3.00
Scottish smoked salmon 5.00
Pan-fried halloumi 3.00
Beer battered line caught cod
thrice cooked chips, minted pea pureé
and tartare sauce
Trio of butcher’s sausages
mashed potato, kale and red wine jus

TA KE A LO O K
AT O UR BL AC K BOA RD
A N D S EE WHAT
O UR C HEF ’S HAV E BEEN
C REAT I N G

13.95
11.95
12.95
14.95
10.95

Pumpkin, chickpea and
coconut tagine
semi dried tomato, giant cous cous
Traditional roast turkey
goose fat roast potatoes, stuffing, shredded sprouts
and pigs in blankets, seasonal vegetables
Pie of the day
mashed potato, vegetables, jus please see today’s specials board
Penne arrabiata
penne in spiced Italian tomato sauce with parmesan
Add:
Chargrilled chicken 3.00
Sautéed king prawns 5.95
Blade of beef
Dauphinoise potatoes, smoked bacon, cream,
savoy cabbage and red wine juice

11.95
13.95
12.95

G RI L L S
All served with confit vine tomatoes, dressed green leaf
and thrice cooked chips
8oz Sirloin pavé steak
10oz Dry aged ribeye steak
10oz Pork tomahawk steak
10oz Gammon steak and duck eggs

20.95
24.95
15.95
11.95

9.95

E XT R AS
15.95

Sautéed king prawns 5.95
Roasted wild mushrooms 4.50
Beer battered onion rings 2.95

TO PPING S 1.95
Gremolata, Chimichurri,
Herb & roasted garlic butter

13.95
11.95

A BIT ON THE SIDE

SAU CE S 2.95

Thrice cooked chips (gf)

3.50

Truffle & parmesan fries

4.50

Beer battered onion rings

2.95

Crispy chilli tenderstem
broccoli

4.50

Rocket & parmesan salad (gf)

2.95

Garlic & herb bread

3.95

Halloumi chips (v) (gf)

4.50

Creamy mashed potato

3.50

Peppercorn, Diane, Blue cheese

B U RG E RS
All served in a toasted bun with baby gem lettuce,
tomato, red onion, gherkin, skinny fries
Gluten free rolls available upon request
Butcher’s beef
12.95
with grilled rarebit and prosciutto
Picante chicken
12.95
with avocado mayonnaise and dry cured bacon
Roasted vegetables and quinoa 11.95
topped with feta

A P E R I T I V O
Enjoy a beautiful crisp and refreshing aperitivo to excite your appetite before dinner
Spritz
Aperol, prosecco and soda water served with an orange wedge.The Classic spritz
Ketel Bloody Mary
Ketel one vodka and our own spiced tomato mix. Sure to liven up your day
Ultimate T&T - World Class Tanqueray No.TEN Gin
Mixed with Fever-Tree Indian tonic and a wedge of pink grapefruit

D E S S E R T
Crumble of the day
5.95
with custard
Salted caramel brownie
6.50
with clotted cream vanilla ice cream
Apple tartelette
6.95
with crème anglaise
Ginger, pear & caramel
6.95
sponge pudding
with toffee fudge ice cream
Chocolate torte
6.50
with Belgian chocolate ice cream (gf)
Swan berry mess
6.50
crushed meringue, winter berries in
cherry brandy, chantilly cream
Raspberry & hazelnut roulade 6.95
with raspberry sorbet

8.95
7.95
7.95

M E N U

Selection of award winning 4.95
Yarde Farm ice cream
Choose three scoops from Clotted cream vanilla, Belgian chocolate,
Toffee fudge, Strawberry, Pistachio, Rum & raisin
British cheese board
with celery, grapes, chutney and oatcakes (gf)
Keens farmhouse Cheddar,
Sparkenhoe Red Leicester, Somerset Brie,
and Long Clawson Blue Stilton
Plate 7.95 Sharing 12.95
Mini dessert & a hot drink
4.95
Choose from
Salted caramel brownie
or slice of Chocolate torte (gf)

T H E L A M P O R T S WA N
Harborough Road, Lamport Northampton NN6 9EZ Tel: 01604 686 555
Email: LamportSwan@mcmanuspub.co.uk www.theswanatlamport.co.uk
(v) Suitable for vegetarians (gf) Gluten Free (gfo) Gluten Free Option If you have a food allergy - please speak to your server before you order your food and drink, who will tell you about the allergenic ingredients in our dishes.
All weights are approximate before cooking. Some items on this menu may contain nuts or nut derivatives. Some fish products may contain small bones. All items are subject to availability. All prices include VAT. (TLSTX1117)
Gratuities are discretionary
We hope you enjoy your visit. Please feel free to discuss anything with the manager or write to our Customer Services Manager at:
McManus Managed Pub Group, Kingsthorpe Road Northampton NN2 6HT
Tel: 01604 713 601

www.mcmanuspub.co.uk

