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Part 1 – Restaurant Concept 
Our menu is designed to offer a wide range of options that cater to different tastes and dietary preferences. First off, we believe in using fresh, local sources of ingredients. This is only ensuring the best quality, also supports local farmers and reduces our carbon footprint. We are all about sustainability and making sure our food is as fresh and environmentally friendly as possible. When it comes to dishes themselves, we wanted to create a menu that combines familiar favorites with unique and innovative flavors. We are all about surprising and delighting our customers with unexpected taste combinations and exciting culinary experiences. We also understand the importance of accommodating different dietary needs, that is why our menu includes vegetarian, vegan, and gluten free options. This is because what wants everyone to feel welcome and have some delicious food to enjoy, regardless of their dietary preferences or restrictions. Presentation is the biggest focus for us. We believe that food should not only taste amazing, but also look beautiful. We take great care in plating our dishes to create a visually appealing experience that enhances the overall enjoyment of the meal. Each plate is like a work of art, beautifully arranged to please both eyes and taste buds. We also offer carefully curated selections of beverages, including handcrafted cocktails, fine wines, and artisanal non-alcoholic options, to complement your dining experience.  Customers' feedback is incredibly important to us. We actively listen to our customers and regularly update our menu daily based on their preferences and suggestions. We also want to make sure we meet their expectations and provide them with the best dining experience. Customer satisfaction is our top priority, so we provide expectational customer service. Our friendly and knowledgeable staff are here to guide you through the menu, answer any questions you may have and ensure your visit is nothing short of extraordinary. In summary, our restaurant concept is all about creating a fantastic dining experience for food lovers who appreciate delicious flavors and enjoy new things. We use fresh, locally sourced ingredients, offer a variety of options for dietary needs, and focus on visually appealing presentations. We 100% value our customers' feedback and strive to constantly improve and exceed their expectations so, come over and let us treat you to a culinary adventure.




	Silver Swan Diner




	Appetizers 

Bruschetta: toasted bread topped        £3.99
With tomatoes and basil	

Chicken satay: grilled skewers        £5.99
served with mint sauce		

Vegan stuffed mushroom                 £2.99

Drinks 
Acholic Drinks  £9.99
Soft drinks      £2.99
Mocktails        £5.00


	









Main Dish
Steak and chips  £15.99
Parma chicken   £12.99
Vegan fajitas      £9.00
Veggie  Lasagne £7.00


Desserts
Chocolate cake   £5.99 
Cheesecake     £4.99
Vegan Brownies  £2.99
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