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NIBBLES

Kar.AMATA & HALKIDIKI OLIVES
sun-dried tomato, garlic

CHEF’S HANDCRAFTED,
FRESHLY BAKED BREAD

paired with a butter - flavoured to & mixed herbs
complement £4.95 VE GF*
£3.%°

STARTERS

MOROCCAN SPICED LAMB FLATBREAD
carrot purée, pickled red onion,
pomegranate

£9.°0GF*

LEEK & POTATO SOUP
leek créme fraiche, artisan roll

£6.2°VE* GF*

SMOOTH DUCK &
PORK LIVER PATE
orange, Cointreau gel,
toasted sourdough,
crispy fried onions

£6.° GF*

CHICKEN & VEGETABLE GYOZA
bell pepper, ginger & soy stir fry
£7.50

SAUTEED GARLIC MUSHROOMS
pickled shimeji, chestnut mushroom purée,

crispy rocket, garlic ciabatta toast
£7°°VE* GF*

GOAT’S CHEESE &
BASIL FILO CIGAR
beetroot purée, pickled beetroot,
endive, candied walnut crumb

£6.°V

Cobp & PRAWN FISHCAKE
hollandaise sauce, chives

£8.%°

AILILERGENS

Please advise us about any allergies or special dietary requirements

V VEGETARIAN VE VEGaN VE?* VEGAN ALTERNATIVE AVAILABLE
GF GruteEN FREE GF* ADAPTABLE TO GLUTEN FREE

ared in an environment where: nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, fish, molluscs,
crustaceans & sulphite containing ingredients are used
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CHESHIRE FARM
IcE-cCREAM
- TATTENHALL -
- CHESHIRE -
Ice-cream

WELLSs FARM DAIRY
- BRADLEY -

- STAFFORDSHIRE -

Milk & Cream

BEN’s EcGs
- LOGGERHEADS -
- STAFFORDSHIRE -

Eggs

CHARTLEY COFFEE
- HIXON -
- STAFFORDSHIRE -
Coffee Roasters

WEETWOOD
DiSTILERY
- CHESHIRE -
Spirits

Dunwoop FArMm
- IPSTONES -
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meat

HERB-CRUSTED
PAN-ROASTED VENISON
chestnut & thyme purée, confit
carrot, dauphinoise potato,
cavolo nero, red wine sauce

£26.° GF*

PArRMA HAM WRAPPED
CHICKEN BREAST
roasted new potatoes,
tenderstem, tarragon gravy

£21.°°GF*

SLOW COOKED LAMB SHANK
creamed potato, red cabbage,
confit carrot, green beans, peas,
redcurrant reduction

£28.°GF*

CONFIT DUCK LEG MASSAMAN
basmati rice, roasted root
vegetables, baby corn,
fine beans, coriander

£22.°GF*

BRAISED PORK BELLY
sautéed cabbage, carrot & bacon,
honey roasted parsnip,
creamed potato, cider sauce

£22.°°GF*

AsTON MARINA
BEEF BURGER
homemade burger sauce,
cheddar cheese, lettuce, tomato,
toasted sesame brioche roll,
dressed rocket, seasoned fries

£18.°°GF*

ADD: SMOKED
STREAKY BACON
£1°°GF*
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fish

MARKET FISH

please see today's specials menu
£ market price GF*

GARLIC, LEMON & CHILLI
KING PRAWN LINGUINE
lemon oil, sugar snaps

£21.%°

BEER BATTERED FISH & CHIPS
crushed peas, lemon,
tartare sauce

£18.° GF*

steaks

60z PICHANA
balsamic glazed plum tomato,
truftle & parmesan chips, onion
rings, portobello mushroom

£21.°° GF*

32 DAY MATURED
80z SIRLOIN
balsamic glazed plum tomato,
truffle & parmesan chips, onion
rings, portobello mushroom

£29.9° GF*

28 DAY MATURED
70Z FILLET
balsamic glazed plum tomato,
truffle & parmesan chips, onion
rings, portobello mushroom

£36.2° GF*
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vegetable

PEARL BARLEY RISOTTO
roasted butternut squash, sage,
walnut & lemon pangrattato

£15°°VE

ADD: CHICKEN
£5.°0

SAAG ALOO
Indian spiced potato, spinach,
mint yoghurt, Khobez flatbread
VE* GF*
WITH: TIKKA GLAZED
KING PRAWN
£22.95 GF*
WITH: TIKKA GLAZED
TOFU
£19.°° VE* GF*
WITH: TIKKA GLAZED

CHICKEN
£19.95 GF*

CHEDDAR CHEESE
& POTATO PIE
leek, wholegrain mustard,
braised red cabbage,
confit carrot, tenderstem,
red wine sauce

£17°5V

IRINGS
wines that pair
of the dishes

enu

> list for details
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sauces
GARLIC | RED WINE | PEPPERCORN
BUTTER GRAVY SAUCE
£3.5°GFEF* £350°GF* £3.5°0°GF*

Honey & BAISAMIC

ROCKET SALAD
shaved parmesan

£4.°°V GF*

BUTTERED

TENDERSTEM BROCCOLI

toasted almond

£4.°° VE* GF*

BEER BATTERED
ONION RINGS
£4 5°VE* GF*

HAND cuT
CHIPS
£4.5° VE* GF*

TRUFFLE &
PARMESAN FRIES
£5.50 GF*

SEASONED
FRIES
£4.5° VE* GF*

CREAMED
POTATOES
£4.5°5°0V GF*

GaArLIC &
MOZZARELLA
CIABATTA
£4.°° VE* GF*

CHEF’S HAND CRAFTED
FRESHLY BAKED BREAD

paired with a butter -

flavoured to complement

£3.9°




