
Starters

Lighter bites

Mexican chicken & 
cheese croquette

 nacho crumb, salsa, avocado, sour cream
£7.95

Salt & pepper calamari
pan-fried onions & peppers, lime aioli 

£8.95 

Roasted aubergine 
& chickpea salad

pomegranate, pepper, tomatoes, 
yoghurt dressing
£7.50 VE GF*

Duck gyoza
cherry hoisin dip, cucumber, spring onions 

£8.95

Garden pea & mint soup
sour cream, artisan bread roll

£6.95 VE GF*

Parma ham & melted brie
homemade focaccia, red onion marmalade, 

balsamic, rocket
£8.50

Prawn cocktail
marie rose, lettuce, tomato, paprika 

on ciabatta crotes
£8.95 GF*

Dressed tomatoes
torched goat's cheese, tomato jam, 

basil pesto, mixed seeds
£7.25 V  GF*

Summer Menu

Cheshire Farm 
Ice-cream

- TATTENHALL -
- CHESHIRE - 

Ice-cream 

Wells Farm Dairy

- BRADLEY - 
- STAFFORDSHIRE - 

Milk & Cream

Buttercross

Farm Foods

- MARKET DRAYTON - 
- SHROPSHIRE - 

Meat

Oliver Perry ltd

- MIDDLEWICH - 
- CHESHIRE - 

Vegetables

Ben’s Eggs

- LOGGERHEADS - 
- STAFFORDSHIRE - 

Eggs 

Chartley Coffee

- HIXON - 
- STAFFORDSHIRE - 

Coffee Roasters

Weetwood 
Distilery

- CHESHIRE - 
Spirits

Dunwood Farm

- IPSTONES - 
- STAFFORDSHIRE -

Meat 

Sixtowns 
Bros Distilery

- BARLASTON - 
Gin, Vodka

Grove Estate 
- ECCLESHALL -

- STAFFORDSHIRE - 
Vineyard

h o m e m a d e  &  l o c a l l y  s o u rc e d ;  b re a d ,  f re e -ra n g e h o m e m a d e  &  l o c a l l y  s o u rc e d ;  b re a d ,  f re e -ra n g e 
&  Bri t i s h  m e a t ,  v e g e t a b l e s,  f ru i t ,  d a i ry  &  e g g s &  Bri t i s h  m e a t ,  v e g e t a b l e s,  f ru i t ,  d a i ry  &  e g g s 

Chef’s hand crafted 
freshly baked bread 

paired with a butter - flavoured to complement
£3.95

Kalamata & halkidiki olives 
sun-dried tomato, garlic 

& mixed herbs
£3.95 VE GF*

Nibbles

add a side: add a side: truffle & parmesan fries, onion rings, seasoned fries… please turn over for the full listtruffle & parmesan fries, onion rings, seasoned fries… please turn over for the full list

Buffalo salad or wrap
lettuce, pickled red onion, ranch dressing

£11.95

with: popcorn buffalo chicken
with: buffalo halloumi V

with: buffalo cauliflower VE

classics
Bacon, lettuce & tomato baguette

soft white bread, mixed salad
£9.95

Homemade vegan bacon, lettuce 
& tomato baguette

soft white bread, mixed salad
£9.95

Mini fish & chips
crushed peas, seasoned fries, 

tartare sauce, lemon
£12.95 GF*

Battered hake goujons
tartare sauce

GF*
Crispy shredded chilli beef

spring onion, sesame
GF*

Buffalo cauliflower bites
ranch dip
VE GF*

Home made focaccia, parma ham
red onion marmalade, rocket 

Southern fried chicken 
barbecue sauce 

GF*
Halloumi fries 

hot honey & pomegranate seeds
V GF*

Tempura Mediterranean vegetables
paprika & garlic aioli 

VE GF*
Lemon & garlic king prawns 

GF*

sharing bites
small plates to mix, match & share

available 12pm until 6pm
choose 3 for £19.50  4 for £24.50  5 for £29.50



meat
Lemon & herb chicken

crispy polenta, red pepper purée, 
blistered cherry tomato, 

tenderstem broccoli
£19.95 GF*

Barbecue pressed 
blade of beef

sweetcorn purée, hasselback 
potatoes, charred corn, 

hickory barbecue jus
£21.95 GF*

Pan-roasted locally 
sourced pork chop

sautéed new potatoes, green 
beans, caper, gherkin & 
green peppercorn butter

£20.95 GF*

Pan-fried duck breast
crispy potato terrine, 

spring cabbage & wholegrain 
mustard, orange sauce

£26.95 GF*

Spring lamb & mint hotpot
topped with garlic & thyme 
roasted new potatoes, green 
beans, tenderstem broccoli, 

carrot, lamb gravy 
£21.95 GF*

Aston Marina
beef burger

homemade burger sauce, 
maple cured streaky bacon, 

cheddar cheese, lettuce, toasted 
ciabatta roll, dressed rocket, 

seasoned fries
£18.95 GF*

vegetable
Broad bean & pea rigatoni 

walnut pesto, crispy kale,
parmesan crisps

£15.95 V
add: buttered king prawns

£6.00 GF*
add: chicken

£5.50 GF*

Thai red curry
aubergine, red pepper, bamboo, 

sweet potato, jasmine rice, 
vegetable crackers
£16.95 VE GF*

add: buttered king prawns
£6.00 GF*

add: chicken
£5.50 GF*

Chickpea & 
vegetable tagine

Moroccan spiced couscous, 
butter bean purée

 £17.95 VE
add: buttered king prawns

£6.00

add: chicken
£5.50

fish
Baked lemon sole

smoked haddock cheddar 
& chive fishcake, fine beans, 

leeks & peas, pea purée, 
white wine sauce

£22.95

King prawn & 
crab linguine

roquito peppers, spinach, chilli 
flakes, rocket & parmesan

£21.95 

Traditional 
fish & chips

crushed peas, lemon, 
tartare sauce 
£18.95 GF*

Mains

Honey & balsamic 
rocket salad 

shaved parmesan
£4.50  V GF*

Buttered 
tenderstem broccoli

toasted almond
£4.50  VE* GF*

Beer battered 
onion rings 

£4.50 VE* GF*

Hand cut 
chips 

£4.50  VE* GF*

Truffle & 
parmesan fries

£5.50 GF*

Seasoned 
fries

£4.50  VE* GF*

Hasselback potatoes
£4.95  VE* GF*

Creamed 
potatoes

£4.50 V GF* 

Garlic & 
mozzarella 

ciabatta 
£4.50  VE* GF*

Chef’s hand crafted 
freshly baked bread 

paired with a butter - 
flavoured to complement

£3.95

Sides

Summer Menu

Wine pairings
There are delicious wines that pair 

brilliantly with all of the dishes 
on the menu

Please see our wine list for detailsenjoy

Allergens

Peppercorn 
sauce 

£3.50 GF*

Barbecue 
gravy

£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 alternative available     GF Gluten Free     GF*  Adaptable to Gluten Free

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

steaks

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

Thank you!

28 day dry aged 
8oz sirloin

balsamic glazed plum tomato, 
truffle & parmesan chips, onion 

rings, portobello mushroom
£29.95 GF* 

28 day dry aged 
7oz fillet

balsamic glazed plum tomato, 
truffle & parmesan chips, onion 

rings, portobello mushroom
£36.95 GF* 

sauces

Award Winner 2024 
Hospitality, Leisure & Tourism


