


meat
PAN -FRIED  

GUINEA  FOWL  BREA ST
hasselback potatoes, glazed 
carrot, honey roast parsnip, 

cavolo nero, tarragon jus
£25. 95 GF*

BL ADE  OF  BEEF
SL OW  COOKED  IN  STOUT

braised red cabbage, creamed 
potato, con�t carrot

£22. 95

PAN -FRIED  VENISON
celeriac purée, red wine shallot, 

bacon dauphinoise, 
tenderstem broccoli, 

redcurrant gravy
£24. 95 GF*

COQ AU  VIN  PIE
hand cut chips or creamed 

potato, green beans, tenderstem 
broccoli, red wine gravy 

£19. 95

M APLE  GL AZED  DUCK  BREA ST  
sweet potato fondant, textures of 

beetroot, thyme & port jus
£26. 95   GF*

ASTON  M ARINA
BEEF  BURGER

homemade burger sauce, maple 
cured streaky bacon, cheddar 

cheese, lettuce, toasted brioche, 
dressed rocket, seasoned fries

£18. 95 GF*

vegetable
ROA ST BUTTERNUT  SQUA SH  
potato gnocchi, crispy kale, 
toasted seeds, chilli �akes

£17. 95  V GF*

ADD : CHICKEN
£5.50 GF*

ROA STED  HARISS A 
CAULIFL OWER

sautéed potatoes, beetroot, 
crispy kale, pomegranate seeds, 

cauli�ower purée 
£17. 95  VE GF*

T HAI  COCONUT  YELL OW  CURRY
glass bean noodle & vegetable 

spring roll, jasmine rice, 
vegetable cracker

 £17. 95  V

ADD : CHICKEN
£5.50

ADD : CRISPY  COCONUT  
KING  PRAWNS

£6.00

�sh
L EM ON  SOLE

sautéed leeks, spinach, 
parmentier potatoes, pea purée, 

white wine sauce
£22. 95 GF* 

H ONEY  GL AZED  SEA  BA SS
crispy coconut king prawns, soy 
& ginger rosti, coconut masala, 

charred pak choi
£24. 95  

T RADITIONAL  
FISH  & CHIPS

crushed peas, lemon, 
tartare sauce 
£18. 95  GF*

M AINS

H ONEY  & BALS AMIC  
ROCKET  SAL AD  
shaved parmesan

£4.50  V GF*

BUTTERED  
TENDER STEM  BROCCOLI

toasted almond
£4.50  VE* GF*

BEER  BATTERED  
ONION  RINGS  

£4.50 VE* GF*

H AND  CUT  
CHIPS  

£4.50  VE* GF*

T RUFFLE  & 
PARMES AN  FRIES

£5.50  GF*

SEA SONED  
FRIES

£4.50  VE* GF*

GARLIC  & THY ME  ROA STED  
HA SSELBACK  POTATOES

£4.95  VE* GF*

CREA MED  
POTATOES

£4.50 V GF* 

GARLIC  & 
M OZZARELL A 

CIABATTA  
£4.50  VE* GF*

CHEF ’S HAND  CRAF TED  
FRESHL Y BAKED  BREAD  

paired with a butter - 
�avoured to complement

£3.95

SIDES

M AIN  M ENU

W INE  PAIRING S
�ere are delicious wines that pair 

brilliantly with all of the dishes 
on the menu

Please see our wine list for details
enjoy

ALLERGENS

PEPPERCORN  
SAUCE  

£3.50 GF*

D IANE  
SAUCE

£3.50 GF*

RED  WINE  
SAUCE

£3.50 GF*

Please advise us about any allergies or special dietary requirements

V  VEGETARIAN       VE   VEGAN      VE*  VEGAN  AL TERNATIVE  AVAIL ABLE      GF G LUTEN  F REE      GF*  A DAPTABLE  TO  GLUTEN  F REE

All our food is prepared in an environment where:
nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, �sh, molluscs, crustaceans & sulphite containing ingredients are used

steaks

We are thrilled to have been winners at the Sta�ordshire Chambers 
Business Awards 2024 for Hospitality, Leisure & Tourism

Thank you!

28 DAY  DRY  AGED  
8OZ SIRL OIN

balsamic glazed plum tomato, 
tru�e & parmesan chips, onion 

rings, portobello mushroom
£29. 95  GF* 

28 DAY  DRY  AGED  
7OZ FILLET

balsamic glazed plum tomato, 
tru�e & parmesan chips, onion 

rings, portobello mushroom
£36. 95  GF* 

sauces

AWARD  W INNER  2024 
H OSPITA L ITY , L EI SURE  & T OURI SM


