Starters
gdlazed pork belg/ |
apple,

Honey & cider

Parsnip veloute
pear, hazeIE%ts artisan bread roll

cauliflower purée, bake
crisp gorks in
BB G

Smoked mackerel pate
sourdough crumpet, beetroot,
pink grapefruit, baby radish,
frisee |ettuce cﬁw/l

| emon & herb
aubergine fritter
harissa & butterbean dip,

rocket &‘?menut salad
£75VE

Curried butternut
squash tartlet
bhaji onions, conander mango chutney

£750V
Chicken satay

chilli roasted peanuts, baby gem
lettuce, pickled red onion, satay sauce
£85°GF

. . 4+
N Lighter Bites

Donburi rice bowls
steamed rice, cucumber, carrot

Salt & pepper calamari
beansprouts, soi lime & sesame dip

Crispy beef shin terrine
stout brown sauce,
pickled s}’é%l.ls%t parsley

Tandoori tikka naan bread

Dunwoob FARM

- IPSTONES -
. - STAFFORDSHIRE -
; . [ tomato, pepper & red onion, Meat
spring onion, fried egg, salad dressed with mint yoghurt
sesame seeds

mango chutney OLWvER PERRY LTD

with: terivaki shredded duck

- MIDDLEWICH -
with: Staffordshire \ ngest%‘jf ]
Y L1595 GF moorlands lamb kebab
£16.55 BeN’s Eces
. oo - LOGGERHEADS -
with: teriyaki Qster mushrooms with: minted halloumi - STAFFORDSHIRE -
SVE GF f595 V Eggs
9 9 CHARTLEY COFFEE
with: sweet & sour pork with: marinated salmon - HIXON -
fI55 GF 95 - STAFFORDSHIRE -

Coffee Roasters

WEeLLs FARM DAIRY
- BRADLEY -

- STAFFORDSHIRE -
Milk & Cream

CHESHIRE FARM
ICE-CREAM
- TATTENHALL -
- CHESHIRE -
Ice-cream

BUTTERCROSS
Farm Foops
- MARKET DRAYTON -
- SHROPSHIRE -
Meat

SIXTOWNS
BRros DISTILERY
- BARLASTON -

Gin, Vodka

GROVE ESTATE
- ECCLESHALL -

- STAFFORDSHIRE -

Vineyard

NEISON’S
DISTILLERY
- UTTOXETER -

- STAFFORDSHIRE -

Gin & Rum



Mains * Sides
Trio of roast meats, Pan—fried venison haunch Creamed
Staffordshire roast beef, served pink, (served pink) otatoes
Suffolk roast turkey & roast pork dauphinoise potato, redcurrant, red wine & SV GF
Yorkshire pudding, bacon wrapped chipolata, thyme poached pear & blue cheese, )
pork & cranberry stuffing, garlic & thyme roast cavolo Earsoésreélll:!vine jus Garlic & thyme

potatoes, seasonal vesgetables, roast gravy roast potatoes
£2455GF £3% VE GF

Pan—fried chalk stream trout

Sufiolk turkey crown lemon & dill potato rosti, tenderstem broccoli, Cauliflower cheese
bacon wrapped chipolata, pork & cranberry caper beurre blanc £45°V GF
stuffing, garlic & thyme roast potatoes, £24%5 G
seasonal vegetables, roast gravy . ) Bacon wrapped
819.95 GF Crispy katsu cauliflower chls)olatas
coconut rice, katsu sauce, braised pak choi, £5.5 VG
Dunwood Farm 28 day matured kimchi vegetables, toasted sesame seeds . :
roast beef, (served pink) £18.5 VE Yorkshlrevpuddmg
Yorkshire pudding, garlic & thyme roast : f13° VG
potatoes, seasonal vesgetables, roast gravy Aston Marina beel burger
1995 GF homemade burger sauce, maple cured streaky Chef’s hand
4 bacon, cheddar cheese, lettuce, toasted brioche, crafted freshly
Locally sourced roast pork dressed rocket, seasoned fries baked brea
pork & apricot stuffing, garlic & thyme roast f18% GF paired with a butter
potatoes, seasonal vesgetables, roast gravy ) . . - flavoured
£I85GH Wild & king gyster mushroom risotto to coré\glsgment

trutfle & parmesan crisp
£18% v or

-

hing prawn & chorizo rigatoni
cherry tomato, red onion & mascarpone sauce
£22%

V VEGETARAN V +
GF GLUTEN APTAB 3 A
i [ 2 onment |where: nuts,d

ts, oya, celery, mustard, - - - . - .

e et e GOOD{ GOOD{  GOOD:  GOOD; / GOOD: N coob;

FOQDB FOQDB FOQDE FOQDD / FO(RD% FOQDS
2020 | WINNER 2021 | WINNER 2022 | GOLD SEAL 2023 | GOLD SEAL ‘ _—
y

2023/24 \



