
T H E  S W A N  I N N

4 5 P P

Pan con tomate (ve)
Toasted bread, garlic, Catalan tomatoes 
and EVOO

Manchego
Cured sheep's milk cheese served with 
quince paste

Croquetas de espinacas y queso (v)
Spinach and Manchego croquetas

Tortilla (v)
Spanish omelette, caramelised onions, 
crisps

Boquerones en vinagre
Pickled white anchovies, garlic, parsley, 
EVOO

Panceta de cerdo asada
Slices of slow-roasted pork belly with 
herbs, garlic and crisp crackling

Ensalada verde (v)
Green salad, honey vinaigrette, radish, 
fennel

Patatas al horno (v)
Garlic and rosemary roasted potatoes

Flan de turrón
Almond nougat caramel custard



T H E  S W A N  I N N

6 0 P P

Pan con tomate (ve)
Toasted bread, garlic, Catalan tomatoes 
and EVOO

Paleta ibérica 100% 5J
100% acorn-fed 5J Ibérico shoulder

Croquetas de jamón ibérico 100% 5J
100% Iberian ham croquetas

Boquerones en vinagre
Pickled white anchovies, garlic, parsley, 
EVOO

Tortilla (v)
Spanish omelette, caramelised onions, 
crisps

Guiso de garbanzos, chorizo y 
morcilla
Rich chickpea stew, chorizo and Spanish 
black pudding

Pata de cordero al horno
Slow-roasted lamb leg served with its 
natural juices

Ensalada verde (v)
Green salad, honey vinaigrette, radish, 
fennel

Patatas al horno (v)
Garlic and rosemary roasted potatoes

Flan de turrón
Almond nougat caramel custard


