
Starters
Chicken, smoked bacon, 

& garlic roulade
 crispy chicken skin, cauliflower purée, 

cauliflower florets
£7.95 GF*

Welsh rarebit
toasted sourdough, cheddar, ale & Dijon 

mustard gratin, dressed rocket
£7.95 

Katsu crumbed tofu
tonkatsu curry sauce, 

finely shredded cabbage 
£7.50 VE

Sweet potato & thyme soup
crème fraiche, artisan bread roll

£6.95 VE GF*

Salt & pepper calamari
crispy noodles, sweet chilli sauce, 

spring onions 
£8.95

Lamb, lentil & pea samosa
cucumber & mint raita, chickpea salad

£7.95

Smoked salmon tartare
lemon, potato terrine, 

dill emulsion, pickled shallots
£8.95 GF*

Wild mushroom & 
red onion filo tartlet
chestnut mushroom purée,
truffle mascarpone, chives

£7.50 V GF*

New Year’s Day Menu

Lighter
Bites

Club sandwich
roast chicken breast, 

smoked bacon, 
tomato jam, gem 

lettuce, black pepper 
mayonnaise, mixed 

salad, white bloomer
£11.95 GF*

Tuna melt 
baguette

mozzarella & cheddar, 
mixed salad
£10.95 GF*

Caprese 
focaccia

tomato, mozzarella, 
basil, pickled red 

onion, pesto butter
£9.95 V GF*

Soft herb 
falafel

roasted red pepper 
houmous, 

Mediterranean salad, 
flat bread 

£13.95 VE GF*

Southern-fried 
buttermilk 

chicken
American style 

pancakes, hot honey, 
pickled red onion

£12.95

add: smoked 
streaky bacon

£1.50 GF*

           H o m e m a d e  &            H o m e m a d e  & 
           l o c a l l y  s o u rc e d ;            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 , 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 v e g e t a b l e s,  f ru i t ,  d a i ry  &  e g g s 



Allergens
Please advise us about any allergies or special dietary requirements

	 V Vegetarian   VE Vegan   VE* Vegan alternative available 
	G F 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 and sulphite containing ingredients are used

Mains
28 day matured Staffordshire 

roast beef, served pink & roast pork
Yorkshire pudding, pork & apricot stuffing, 

garlic & thyme roast potatoes, 
seasonal vegetables, roast gravy 

£22.95 GF*

Pan-roasted chicken suprême
pork & apricot stuffing, garlic & thyme roast 

potatoes, seasonal vegetables, roast gravy 
£19.95 GF*

28 day matured Staffordshire 
roast beef, served pink

Yorkshire pudding, garlic & thyme roast 
potatoes, seasonal vegetables, roast gravy

£19.95 GF* 

Locally sourced roast pork
pork & apricot stuffing, garlic & thyme roast 

potatoes, seasonal vegetables, roast gravy 
£18.95 GF*

Pan-fried monkfish
Goan style curry sauce, cauliflower pakora, 
crushed new potatoes, spinach, coriander

£27.95 GF*

Venison haunch
confit carrot, carrot purée, horseradish rosti, 

braised red cabbage, red wine sauce
£26.95 GF*

Caramelised red onion
whipped goat’s cheese, roasted butternut squash, 

parmentier potatoes, toasted almonds, 
balsamic glaze

£17.50 VE* GF*

Aston Marina beef burger
homemade burger sauce, cheddar cheese, lettuce, 
tomato, toasted ciabatta roll, dressed rocket, fries

£18.95 GF*
add: smoked streaky bacon

£1.50 GF*

Malai kofta
rich & aromatic cream curry, potato & paneer 

dumplings, basmati rice, coriander
 £17.95 V GF*

add: chicken £5.50 GF*

Luxury fish pie
salmon, hake, smoked haddock & king prawns, 

leeks, peas, cheddar & chive potato gratin, 
tenderstem, green beans

£21.95

Wild mushroom risotto
king oyster mushroom, truffle, rocket

£17.95 VE GF*
add: picanha steak £7.95 GF*

add: chicken £5.50 GF*

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*

Creamed 
potatoes

£4.50  V GF* 

Garlic & thyme 
roast potatoes
£4.50  VE* GF* 

Buttered 
tenderstem 

broccoli
toasted almond

£4.50  VE* GF* 
 

Yorkshire 
pudding

£1.50  V GF* 

Sides

New Year’s Day Menu


