
Jamón Ibérico 100%, 5J, acorn fed     (30g/60g)

Hand sliced & cave aged for 3 years     14/27

Sourdough & JP olive oil (v)             3

Croquetas del día            6.5

5J Jamón Ibérico croquetas             8

Pan con tomate (v)           5
Catalan tomatoes, garlic, olive oil & toasted bread

Boquerones en vinagre              6
Pickled white anchovies, garlic, parsley & olive oil 

Orange stuffed Gordal olives (ve)             4

Salt cod Scotch egg                      6.5
Spinach & la Llauna sauce

Padrón peppers (v)    6
Fried peppers & maldon sea salt

Tortilla de calabacín (v)                     7.5
Courgette-potato tortilla & honey anise allioli 

Patatas bravas (v)                         5
Triple fried potatoes, allioli & spicy sauce

Green salad (v)                    5
Radish, herbs & gordal olive dressing 

Spicy prawn fritters                                 10.5
Lemon allioli

Please notify a member of staff if you have an allergy, or ask for further allergen information
A discretionary service charge of 12.5% will be added to your bill. VAT at standard rate.

Spiced pumpkin & fennel salad (v)  8      
Black garlic yoghurt, girolle mushrooms & pumpkin seeds

White wild prawns al ajillo                13
Chilli & garlic

Roasted golden beetroot & cauliflower (v)7.5
Pickled sprouts, pomegranate & Monte Enebro goat cheese

Chistorra, cider & bean casserole           9.5 
Typical chorizo from Asturias in a bean stew

Spiced lamb burger                                   9
Manchago cheese & mint alioli 

Char grilled artichoke hearts (v)          7.5
Jerusalem artichokes, fried almonds, piquillo & romesco

Spicy pork ribs                10      
Duroc Spanish pork ribs

BIG DISHES

Arroz mixto (for 2)            28
Mixed chicken-seafood & saffron paella

Arroz de verduras (for 2)           24  
Roasted vegetables paella, cherry tomatoes & allioli 

(please allow 25 minutes for the arroces)

Estrella Damm fish & chips                        15
Tartar sauce & English peas

In Spanish cooking, tapas means “smaller portions”.
We think our tapas menu makes it easier for you to choose to either share with others 'for a sociable experience', or 

just order a combination of dishes as a full meal. Please ask a member of staff if you need any help choosing, 
we suggest 3 to 4 dishes per person but there really are no rules with tapas, except - have fun and enjoy! 

José Pizarro

SUNDAY ROAST AT THE SWAN 

     Roast beef, roast potatoes, Yorkshire pudding, carrots & red cabbage £17

                 Roast pork, roast potatoes, Yorkshire pudding, carrots & red cabbage £15


