
MA IN S
SOUS VIDE TURKEY BREAST

SAUSAGE MEAT STUFFING, PIGS IN BLANKETS, ROAST POTATOES, YORKSHIRE
PUDDING, BRAISED RED CABBAGE, MAPLE ROASTED CARROTS AND PARSNIPS,

SAUTEED BRUSSELS SPROUTS, CAULIFLOWER CHEESE, CRANBERRY SAUCE
AND TURKEY GRAVY (G,D,E,GFA)

RARE ROAST SIRLOIN OF
BEEF

PIGS IN BLANKETS, ROAST POTATOES,
YORKSHIRE PUDDING, BRAISED RED

CABBAGE, MAPLE ROASTED CARROTS
AND PARSNIPS, SAUTEED BRUSSELS
SPROUTS, CAULIFLOWER CHEESE,

HORSERADISH AND RED WINE GRAVY
(G,D,E,GFA)

SWEET POTATO, CHESTNUT
& CRANBERRY LOAF

ROAST POTATOES, BRAISED RED
CABBAGE, MAPLE ROASTED CARROTS

AND PARSNIPS, SAUTEED BRUSSELS
SPROUTS AND GRAVY (VE)

OSTRICH STEAK
CREAMY DAUPHINOISE POTATOES,
BRAISED RED CABBAGE, ROASTED

CARROTS, TENDERSTEM BROCCOLI
AND A BLACKCURRANT & BALSAMIC

REDUCTION (D)

SRI LANKAN SALMON
CURRY

TENDER SALMON FILLET CUBES
COOKED IN A RICH TOMATO &

TAMARIND SPICED GRAVY SERVED
WITH FLUFFY BASMATI RICE &

PAPPADOM (G,M,GFA)

DUCK, RED ONION &
TRUFFLE TERRINE

MIXED LEAF, CARAMELISED ONION
CHUTNEY WITH TOASTED

SOURDOUGH (G,GFA)

ROASTED CARROT &
GINGER SOUP

WITH CRISPY CROUTONS &
CORIANDER OIL (G,VE,GFA)

S T A R T E R S
CARAMELISED FIG &

STILTON BRUSCHETTA
CRUSTY SOURDOUGH, STICKY

HONEY WALNUTS, BALSAMIC GLAZE
& FRESH ROCKET (G,D,V,GFA)

PRAWN & SMOKED
SALMON COCKTAIL

AVACADO, ROMANE LETTUCE, MARIE
ROSE SAUCE, LEMON WEDGE &

TOAST (G,C,E,GFA)

Christmas DayMenu
£84.95 PER PERSON

GLASS OF PROSECCO ON ARRIVAL



DE S S E R T S

CHRISTMAS PUDDING
WITH A CHOICE OF CUSTARD OR BRANDY SAUCE (G,D)

CHOCOLATE TRUFFLE TORTE
RICH CHOCOLATE TRUFFLE WITH A

GOOEY TOFFEE CENTRE TOPPED WITH
A GOLD SHIMMERING PROFITEROLE.

SERVED WITH DOUBLE CREAM (D,G,E,S)                                                                                            

CINNAMON SWIRL
CHEESECAKE

CRUNCHY CINNAMON BSICUIT BASE
WITH A VANILLA & CINNAMON

CHEESECAKE, TOPPED WITH A CREAM
CHEESE FROSTING & CINNAMON

SWIRL SPONGE. SERVED WITH VANILLA
POD ICE CREAM (G,D,E)

CLEMENTINE & PROSECCO
TART

SERVED WITH PROSECCO SORBET
(VE)

D I G E S T I F S
£6 PER 50ML

COCKBURNS NO.1 SPECIAL RESERVE PORT

GRAHAM’S 2017 VINTAGE PORT

TAYLOR’S 2016 VINTAGE PORT

HARVEY’S BRISTOL CREAM

Allergens /  Dietery needs:  
V=Vegetarian,  VE=Vegan, G=Contains Gluten,  D=Dairy,  E=Eggs,  M=Mustard,

S=Soy,  SS=Sesame, CE=Celery,  GFA= Gluten free alternative available

*Should you have any special dietary requirements or al lergens,  please make sure to
speak to a member of our team. 

*Al l  prices are inclusive of VAT. A discretionary 10% service charge wil l  be added to
groups of 4 or more. 

THE SWAN - A COLOMBO EDITION HOTEL, SANDHILL,  L ITTLEPORT, ELY, CAMBRIDGESHIRE,
CB6 1NT. VAT # GB 428 3017 13

Merry Christmas!

A CHOICE OF TEA OR COFFEE TO FINISH

CHEESEBOARD 
STILTON, APPLEWOOD CHEDDAR,

WENSLEYDALE WITH CRANBERRY, BRIE,
CRACKERS & PLUM & APPLE CHUTNEY

(G,D,GFA) 



MA IN S
HAND CARVED ROAST TURKEY

KIDS SIZE PORTION OF ADULTS ROAST (G,D,E,GFA)

ROAST SIRLOIN OF BEEF
KIDS SIZE PORTION OF ADULTS ROAST

(G,D,E,GFA)

COD GOUJONS
WITH TRIPLE COOKED CHIPS & PEAS

(G)

FOUR CHEESE RAVIOLI
IN A TOMATO & MASCARPONE SAUCE

WITH PARMESAN (G,D,V)

KIDS FESTIVE BURGER 
BEEF BURGER WITH BRIE AND

BACON, SERVED WITH FRIES AND
FESTIVE SLAW (G,D,E)

HALLOUMI FRIES
WITH CRANBERRY CHUTNEY (G,D,V)

ROASTED CARROT &
GINGER SOUP

WITH HOMEMADE CROUTONS
(G,VE,GFA)

S T A R T E R S
HOISIN DUCK GYOZA

WITH HOISIN SAUCE (G,S,E,SS,M,CE)

GARLIC BREAD
(G,D)

Christmas Day
Kids Menu

£45 PER CHILD
INCLUDING A SOFT DRINK

DE S S E R T S
MINI MINCE PIES

WITH CUSTARD OR ICE CREAM (G,D)

CHEESE & BISCUITS 
MATURE CHEDDAR, CRACKERS, PLUM

& APPLE CHUTNEY (G,D,GFA)

CHOCOLATE BROWNIE
WITH VANILLA ICE CREAM (G,D,E)

SELECTION OF ICE
CREAMS OR SORBETS

PLEASE ASK A MEMBER OF THE TEAM
FOR THE FLAVOURS AVAILABLE

Allergens /  Dietery needs:  
V=Vegetarian,  VE=Vegan, G=Contains Gluten,  D=Dairy,  E=Eggs,  M=Mustard,

S=Soy,  SS=Sesame, CE=Celery,  GFA= Gluten free alternative available


