
Fine Dining at the Waggoner's Restaurant, Swan 
Hotel 

Two courses £22.95/Three courses £28.95 
 
STARTERS 
 

Selection of Fresh Breads (£1.75 supplement) 
a selection of breads with either Isigny unsalted butter or olive oil and balsamic vinegar 

 
Chef's Soup of the day (v) 

croutons 
 
Sautéed Devilled Lambs Kidneys 

set on a toasted brioche, mustard and brandy cream 
 
John Ross Jr Smoked Salmon (£1.95 supplement) 

lemon and crème fraiche salad 
 
Pressed Ham Hock and Vegetable Terrine 

plum chutney and baby herb salad 
 
Ricotta Gnocchi (v) 

broad bean salad, herb vinaigrette 
 
Wild Mushroom and Goats Cheese Tart (v) 

rocket and balsamic salad 
 
Terrine of Confit Duck wrapped in Parma Ham and Orange  (£1.75 supplement) 

light coriander salad 
 
Pan Fried King Scallops (£4.95 Supplement) 

McLeod and McLeod black pudding, cauliflower puree, apple glaze 
 
Haggis, Neeps and Tatties 

whisky cream 
 
Tempura King Prawns 

light Thai dipping sauce 
 
GRILLS 
 

Rib eye steak 225g (£6.50 supplement) 
Bursting with flavour and almost as tender as fillet, recommended cooked medium 

 
Sirloin Steak 225g (£7.95 supplement) 

A delicate flavour balanced with a firmer texture, recommended cooked medium rare 



 
Rump Steak 225g 

A firm texture and rich in flavour, recommended cooked medium rare 
 
Outdoor Reared Pork Porterhouse Steak 

taken from the pork loin centre cut, similar cut as the beef porterhouse steak 
 
 
Barnsley Chop 200g 

It is sometimes referred to as the saddle chop as it is cut across the saddle producing a double loin 
chop with a little under fillet all in one. 

 
SAUCES 
Sauces £2.00 
Peppercorn, Blue Cheese, Mushroom, Red Wine (with garlic and parsley) 
 
MAIN COURSES 
 

Catch of the day 
please see server for daily details 

 
Pot Roasted Shank of Highland Lamb 

fondant potato, spaghetti of vegetables, pea puree, red wine and sage sauce 
 
Pan Fried Shetland Salmon 

smoked salmon and pea linguine, cream sauce 
 
Free Range Corn Fed Chicken Supreme 

fondant potato, spinach, carrot & orange puree, lemon butter sauce 
 
Pumpkin Ravioli (V) 

Italian hard cheese, toasted pine nuts 
 
Outdoor Reared Pork Belly & Medallion 

creamed potatoes, McLeod & McLeod black pudding, apple puree, creamed savoy cabbage, pan 
gravy 

 
Roast Breast of Duck (£1.75 supplement) 

dauphinoise potatoes, buttered green beans, black cherry and kirsch sauce 
 
SIDES 
Hand cut chips £3.50 
Carroll’s Heritage potatoes 
 
Buttered New Potatoes £3.50 
 
Creamed Potatoes £3.50 
 
Panache of Seasonal Vegetables £3.50 
 



Mixed leaf salad £3.50 
 
Onion rings £3.50 
 
French Fries £3.50 
 


