
Sunday Roast
Please see specials for 

meats of the day

Soup of the Day (V, GFO, VE)

Served with bread & whipped butter 
£6.95

Prawn Cocktail (GFO)

With Marie Rose sauce
£8.95

Creamy Garlic Mushrooms (V, GFO, VE)

Served with focaccia & crispy hens egg
£8.00

Scotch Egg
Pork & black pudding served with 
brown sauce

£10.00

Timothy Taylor Beer 
Battered King Prawns
Served with shredded vegetables, 
sriracha mayo & sesame seeds

£10.95

Chicken Liver Pâté
Served with chutney & toast

£8.50

Hummus 
Served with flatbread

£7.00

Mains
Timothy Taylor Fish & Chips (GFO)

Served with triple cooked chips, mushy peas & 
tartar sauce

£17.00

Steak and Ale Pie
Served with chips or mash, vegetables & gravy

£19.00

Lancashire Cheese Pie ( GFO, VE)

Served with chips or mash, vegetables & gravy
£16.00

Fish Pie (GFO)
Served with mash & vegetables

£18.50

Surf & Turf (GFO)
Flattened rump steak, garlic king prawns, 
with chips or fries

£27.00

Hot Honey Chicken Burger
Served with dynamite mayo & fries

£17.00

Curry of the Moment (V, GFO)

Vegetable curry, rice, flatbread & onion bhaji
Add chicken breast + £4

£15.00
Trio of Cowman's Sausages
Served with mash, vegetables & gravy

£16.00

Grill
All our 28 day aged steaks are cooked in beef tallow and 

served with a side and sauce of your choice.

6 oz Rump Steak (GFO) - £23.00
8 oz Sirloin Steak (GFO) - £30.00
8oz Rib Eye Steak (GFO) - £32.00

Salads & Flatbreads
Choose either a large house salad {GF} or 

flatbread with small salad, to be served with 
a topping from below.

Flattened Rump Steak - £19.00

Tempura King Prawns - £18.00

Hummus, Avocado & - £14.00
Vegan Garlic Mayo ( V, VE )

Roast Chicken - £15.00

Greenland Prawns & Marie - £16.00
Rose Sauce

Sandwiches
Available 12-4 Monday-Saturday

All sandwiches come with small salad garnish 
and small fries, with citrus and pomegranate 

dressing - Gluten free bread available

Steak and Lancashire 
Crumbly Cheese

£14.00

Hot Baguettes (Baked Fresh Daily)

£13.00Fish Finger 

£12.00Avocado & Chilli Jam

£12.50Bacon, Brie & Chilli Jam

Chicken & Bacon £13.00

Cold Sandwiches
£9.00Treacle Baked Ham & 

Garlic Mayo
£9.50Greenland Prawn & Marie 

Rose Sauce
£8.50Lancashire Cheese & 

Chilli Jam (V)

Sharing Boards

Cheese & Pate Board
Selection of cheeses:
Brie, creamy Lancashire, blue, chicken liver pâté
homemade breads, chutneys, grapes & salad

£19.00

Seafood Board
Greenland prawns, poached salmon, beer 
battered fish goujons, tartar sauce, Marie Rose, 
confit garlic mayo, salad, house baked breads 
& lemon

£21.00

GFO= Gluten free option V = Vegetarian VE= Vegan/Vegan option

Sauces - All sauces £3.50

Pepper Sauce

Beef Gravy

Hollandaise/ Béarnaise (V, GFO)

Starters



Since the 19th century, Swan & Royal has been at the heart of Clitheroe. Once a 
coaching inn, it has welcomed remarkable guests — from Mahatma Gandhi during his 
visit to the cotton mills in 1933, to Sir Winston Churchill during World War II, when he 

met Sir Frank Whittle, the pioneer of the jet engine. Even the Riot Act was read from its 
steps during the Cotton Riots of 1878. 

Over the years, the hotel has been a stage for political campaigns, a meeting place for 
innovators, and a favourite stop for poets, travellers, and locals alike. Through triumphs, 
trials, and even a devastating fire, Swan & Royal has remained a true landmark — woven 

into the fabric of the town’s history.

We’re proud to honour this history while shaping the future. Swan & Royal will always be 
a place to gather, to share food, drink, and stories — but with a new energy for the years 
ahead. That means working closely with local farmers, butchers, and suppliers to bring 

the best of Lancashire produce to your table.

In January 2026, we’ll be closing our doors for a few weeks to give the pub some 
much-needed love and a well-deserved makeover. Stay tuned for updates and sneak 

peeks by following us on social @swanandroyal — we can’t wait to share what’s 
coming next.

The Story of Swan & Royal

Our Next Chapter

Sides

GFO= Gluten free option V = Vegetarian VE= Vegan/Vegan option

Triple Cooked Chips (V, VE)

Fries (V, VE)

Garlic & Parmesan Fries (V, VE)

Beer Battered Onion Rings (V, VE)

Vegetables (V, VE, GFO)

House Side Salad (V, VE, GFO)

Mushy Peas (V, VE, GFO)

£5.00

£5.00

£6.00

£6.00

Creamy Mash (V GFO) £4.50

£4.50

£5.00

£3.00

Sticky Toffee Pudding (V)

Butterscotch sauce & vanilla ice cream
£8.00

Fruit Crumble (V)

Served with custard
£9.00

Chocolate Brownie ( V )

Served with blueberry compote & 
vanilla ice cream

Selection of Ice Creams (GFO)

Choose 3 scoops - Ask your server for flavours

£8.00

£6.50

Desserts



Breakfast
Small English Breakfast
Sausage, bacon, hash brown, baked beans, 
tomato, eggs (cooked to your liking) & slice 
of toast

£9.00

Full English Breakfast
2 sausage, 2 bacon, black pudding, hash brown, 
tomatoes, mushrooms, baked beans, eggs 
(cooked to your liking) & 2 slices of toast

£13.95

Vegetarian Full English Breakfast
2 veggie sausages, hash brown, tomato, 
mushrooms, smashed avocado, baked beans, 2 
slices of toast, 2 eggs (cooked to your liking)

£12.00

Eggs Benedict - Freshly made hollandaise, 
2 poached eggs, toasted bread. 

• Treacle baked ham 
• Spinach
• Poached salmon 

£10.00
£9.50
£11.00

Smashed Avocado
Roast tomato and poached eggs on toast, 
balsamic reduction

£10.00

Breakfast Butty
Choose between bacon or sausage, served on 
a buttered white bap. With tomato ketchup or 
brown sauce - Add fried egg £1.50

£6.50

• Bacon & maple syrup
• Blueberry compote, whipped   

cream, chocolate brownie crumb

American Pancake Stack
3 fluffy pancakes made in house

£10.00
£9.00

Maple & Raisin Granola
Served with natural Greek yogurt & mixed 
berry compote

£6.95


