During the last 2 weeks of January we’re serving up some
of the best food the Great British countryside has to
offer, for The Black Swan Game fortnight...

Here’s a sample of some of the dishes we will be serving:

Potted wild venison with horseradish butter
& walnut bread

Local pheasant & apricot terrine with spiced pear chutney &
toast

Send hill farm wild boar loin chops with
beetroot & dauphinoise potato

Home-made rabbit & bacon suet pudding with braised red
cabbage & wholegrain mustard mash

Roast leg of local roe deer
served with all the trlmmmgs (Sunday roast special)

Ballotine of local guinea fowl wrapped in pancetta & served
with sweet potato crisps & braised lentils

Book your table now to sample some of
the best in fresh, local & seasonal wild
food, sourced from our local suppliers &

lovingly served at The Black Swan Y ;
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