The Swan Inn

The street, woolpit, bury st Edmunds
01359 240482
info@woolpitswan.co.uk

We will be preparing our food to take away for this Friday &
Saturday: 5th& 6th March. Our food will be available to pre-order
from today until 6pm Wednesday. Collection times will be from
6pm to 7pm on Friday and Saturday evenings.
You will be required to pay over the phone by card.
You will collect your food from the window at The Swan - the pub
must remain closed. We ask that you wait in your cars or at a safe
distance from other people and that you collect one by one from the
table in front of the window. The window is open halfway and acts
as a barrier against transmission. We know it is always tempting to
pop your head under an opened window for social contact - in this
difficult time please avoid doing this. Your food will be placed on the
table in front of the window in a single use recyclable paper bag you can also recycle the portion pots. We recommend you bring a
sturdy carrier bag in which to put your food.
We know, in these difficult times, that you will understand if
occasionally we are obliged to substitute some ingredients for
others when preparing our food.
Menu
To start - Jonny's potted prawns and hot smoked salmon - A lovely
wax paper pot filled with juicy Norwegian prawns and Loch Fyne
hot smoked salmon "potted" in mace and nutmeg scented butter
served with artisan bread £6.50
Rich and smooth duck liver, gin and orange zest parfait served with
onion marmalade and artisan bread £6

Warm and oozing deep-fried Brie wedges with raspberry coulis £5
To follow - Royal Murgh Masala - Breast of free range chicken
stuffed with and aromatic lamb keema and braised in a rich and
creamy royal masala curry sauce served with steamed rice and
Fired-Earth flatbread and a little pot of cucumber raita £16
Our five-star deconstructed fish pie - smoked haddock, Andfjord
salmon and Icelandic cod in a rich cream, cheese, wine and shallot
sauce. Pour this beautiful mix over your creamy mashed potatoes.
Served with peas, of course £14.50
Aromatic and delicate cauliflower Passanda - a rich and creamy
coconut and turmeric spiced cauliflower curry served with steamed
rice, Fired-Earth flatbread and a little pot of cucumber raita £14
For dessert - Jonny's tropical sunset trifle - Sponge fingers
drenched in passion fruit liqueur and splashed with passion fruit
coulis layered with mango and papaya and duveted with banana
purée crème Anglaise and topped with lime scented crème
Chantilly, gold stars and silver balls - of course! £6
Sicilian Lemon Tart £5
Jam Roly Poly & custard £5
Place your order by calling 01359 240482 or
email: info@woolpitswan.co.uk
Please note we are required by UK legislation to inform you that all of our food may or may not
contain the following 14 allergens: celery, gluten, crustaceans, eggs, fish, lupin, milk, molluscs,
mustard, peanuts, sesame, soybeans, sulphur dioxide (occasionally found in wine), sulphites. If you
are concerned about any allergens or ingredients please do not hesitate to contact us.

