
Mains 

 Starters 

Seafood Medley  

Prawns, Salmon & Crab in seafood sauce  

served with a dressed salad garnish & bread  

Cream of Curried Parsnip Soup  

 served with warm bread & croutons (V) 

Sticky BBQ Pork Bites 

served on a dressed salad garnish with sesame seeds & sour cream (GF) 

Creamy Garlic Mushrooms 

served on toasted ciabatta with a dressed salad garnish (V) 

Melon 

Topped with sorbet & fruit coulis (V,GF,VG) 

 Roast Turkey Paupiette 

Stuffed with pork, chestnut & cranberry & wrapped in pancetta (GF option) 

Roast Lamb Shank  

served with mint jus, mash, vegetables 

& a Yorkshire pudding (GF option) 

Vegetable Wellington  

served with roasted vegetables, roast potatoes & mornay sauce (V) 

Baked Salmon Fillet 

Served with crushed new potatoes, broccoli, hollandaise crispy bacon & poached egg  

 

Pigeon Breast 

Pan fried in garlic, served with wild mushroom sauce & rice (GF) 

Beef Wellington 

Served with dauphinoise, madeira sauce & vegetables 

 

Mains 

Starters 



Mains 

 Starters 

Christmas Pudding 

served with brandy cream or custard (V) 

Seasonal Cheesecake 

served with cream or ice cream (V) 

Banoffee Tart 

served with cream or ice cream (V) 

Cheese Board 

Cheddar & Stilton, chutney, grapes & crackers (V) 

 

Selection of loose teas or freshly ground coffees available 

 

 Desserts 

For more information visit: Risingsunswanmore.co.uk  

Contact us at:  Therisingsunswanmore@hotmail.com  

Or give us a call on: 01489 896663 

                            Find us on: 

Booking forms are available to print from our website or to collect in the pub. 

Please ensure all meal choices are confirmed at least 5 days before the booking date to ensure availability. 

All allergy requests should be noted on the booking form, if you require any information please email or ask a  

member of staff. 

Two courses £26.95 or Three courses £31.95 


