


meat

P AN -FRIED
GUINEA FOWL BREA ST
hasselback potatoes, glazed
carrot, honey roast parsnip,
cavolo nero, tarragon jus
E258° . GF*

BLADE OF BEEF
SLOW COOKED IN STOUT
braised red cabbage, creame
potato, con t carrot
AR,

P AN -FRIED VENISON
celeriac puée, red wine shallot,
bacon dauphinoise,
tenderstem broccoli,
redcurrant gravy

£24.% GF*

CoQ AU VIN PIE
hand cut chips or creamed
potato, green beans, tenderste
broccoli, red wine gravy

m ADD : CRISPY COCONUT

£19¢%°

M APLE GLAZED DUCK BREA ST

sweet potato fondant, textures ¢

beetroot, thyme & port jus
£26.% GF*

AstoN M ARINA
BEEF BURGER

homemade burger sauce, mapj

cured streaky bacon, chedda

cheese, lettuce, toasted brioch@

dressed rocket, seasoned frie
£18. % GF*

\Y ININES

vegetable

R oA ST BUTTERNUT SQUA SH
potato gnocchi, crispy kale,
toasted seeds, chilli akes
£17. 8

ADD : CHICKEN
£5 38 GER

ROASTED HARISS A
CAULIFL OWER
sauted potatoes, beetroot,
crispy kale, pomegranate seed
cauli ower purée
R MEGES

T HAI COCONUT YELL OW CURRY
glass bean noodle & vegetabl
spring roll, jasmine rice,

S,

(D

parmentier potat

crispy coconut i
& ginger rosti

S

L EM ON §
sauted leek

white i
£22.

H ONEY GLAZED

charreg o
£

T RADI
FISH & 8
crushed peas, lemon,
tartare sauce
£18.% GF*

vegetable cracker
£17.% V

ADD : CHICKEN
£5 50

KING PRAWNS
£6 00

W INE PAY
ere are delicioug
brilliantly with
on th

Please see o

28 DAY DRY AGED
80z SIRL OIN

balsamic glazed plum tomato, balsamic glaze
tru e & parmesan chips, onion tru e & parmesg
rings, portobs

rings, portobello mushroom
£29.% GF*

sauces
P EPPERCORN D IaANE
SAUCE SAUCE

£3.°° GF*

steaks

F3GRS

28 DAY DRY
7 0z FILL}

E56r 2

AwarD W INNER 2024
H ospPiTA LITY, LEISURE & T OURI SM

We are thrilled to have been winners at the Sta ordshire Chambefs
Business Awards 2024 for Hospitality, Lei '

Thank you!

MS, SOV
it masala,

¢

LTERED
BROCCOLI
mond
o =

D CUT
CHIPS

e/

F*

ROA STED

OTATOES
GF*

®HAND CRAF TED
FRESHL Y BAKED BREAD
' ' tter -
lement

B

V VEGETARIAN

VE VEcaN

A LLERGENS

Please advise us about any allergies or special dietary requirements

VE* VEGAN ALTERNATIVE

AVAIL ABLE

GF G LuteN FREe

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 use

GF* A paptaBLE TO GLUTEN FREE




