bath ales

The Swan Valentine’s Day menu

Smoked haddock chowder en croute
Baked eggs and leeks with hazelnuts and a hot mustard and sour cream dressing (v)
Cauliflower soup with scallops and bacon

Tian of wild duck leg with orange and plum chutney

Chunks of fresh market fish poached in a vegetable and herb saffron broth

Cornish crab meat gratin with pink grapefruit

Cannon of Neston Park organic lamb and confit shoulder with creamed rosemary winter vegetables
Venison loin (served pink), with a bitter chocolate sauce and Jerusalem artichoke gratin

A millefeuille of roasted vegetables with a chive and sweet potato puree (v)

Homemade black forest gateau with a vanilla and kirsch foam
Trio of fools — strawberry, lemon and rhubarb
Hot chocolate fondant with homemade vanilla and basil ice cream (for two to share)

Cappuccino créme brilée and homemade banana bread

Three courses for 21.95




