
 
  

Chefs Note: Some dishes can be made gluten free, please ask your server for advice.  

STARTERS  

Homemade Soup, Warm Crusty Bread Roll £6.00 V   

Mushroom & Mozzarella Arancini, Garlic Mayonnaise £8.00 V  

Grilled Goats Cheese, Red Onion Marmalade £8.00 V  

Garlic & Chilli Prawns, Warm Crusty Bread Roll £8.50  

Crispy Whitebait, Cayenne Pepper £8.50  

Spicy Chicken Wings £8.00 GF  

Toasted Bury Black Pudding, Cider Syrup £8.00  

  

MAIN COURSES  

Homemade Pies £16.00  
(Served with Chips or Dauphinoise Potatoes & Mushy Peas) Beef 

& Ale Pie, Shortcrust Pastry Lid   

Cheese & Onion Pie, Shortcrust Pastry V  

Chicken, Ham & Leek Pie, Shortcrust Pastry Lid  

  

Pasta £15.00  
(Served with Dressed Salad & Garlic Bread) Beef 

Lasagne  

Spinach & Ricotta Cannelloni V  

  

Meat & Fish  
(Served with Chips or Dauphinoise Potatoes (excluding fish pie) & Fresh Vegetables)  

10oz Ribeye Steak, Tomato, Mushroom & Onion Rings £25.00 Pepper Sauce £3.00  

Piri-Piri Chicken Breast £16.00 GF  

10oz Gammon Steak, Fried Egg & Pineapple £16.00 GF  

Fresh Pan-Fried Haddock £16.50  

Cajun Salmon, Cherry Tomatoes, Samphire £17.00 GF  

Haddock, Salmon & Prawn Fish Pie, topped with Mashed Potato £17.00  

  

Sandwiches (Lunchtime Only)  
Roast Beef Sandwich, Salad Garnish & Chips £8.50  

Cheese and Onion Marmalade Sandwich, Salad Garnish & Chips £8.00 V Prawn 

and Marie Rose Sauce Sandwich, Salad Garnish & Chips £9.50  

  



  
 

SMALLER APPETITES & YOUNG DINERS  

Gammon Steak, Fried Egg, Chips £9.00 GF  

Fish Pie, topped with Mashed Potato, served with Mushy Peas £10.00  

Beef Lasagne, Dressed Salad, Garlic Bread £9.00  

Spinach & Ricotta Cannelloni, Dressed Salad, Garlic Bread £9.00 Chicken 

Nuggets, Chips, Baked Beans £7.00  

  

SIDE DISHES  

Chips £3.50  

Dauphinoise Potatoes £4.00  

Mixed Salad £3.50  

Onion Rings £3.50  

Fresh Seasonal Vegetables £3.00  

Mushy Peas £2.00  

Gravy £2.50  

  

HOT BEVERAGES  

Coffee £3.00  

Decaffeinated Coffee £3.00  

Cappuccino or Latte £3.00  

Liqueur Coffee £7.00 

Pot of Tea £3.00 

 

The Swan with Two Necks has been run by Steve & Christine Dilworth since 1987. Now 
the pub is helped run by their family members Robert, Michael & Danielle, keeping the 
pub in the family name and allowing family values to continue.  

The pub has won numerous of awards in recent years regionally & nationally in the  
CAMRA Pub of the Year awards, winning the national award in 2013 and being a finalist 
in 2011, 2016 & 2019. In 2021 the pub was chosen to receive one of fifty 50th Golden 
Awards by CAMRA. More recently, the team won ‘Best Family Run Business’ in the Ribble 
Valley Business Awards 2023.   

.  

   

The Swan with Two Necks gets its name from an adaption of The Swan with Two Nicks 

In former times the “two nicks” resembled the two special marks on the beak to denote  

 the difference between the Vintner swans on the Thames & those of the King.   

 


