
Starters
Beef & potato croquettes

cucumber, wakame & sesame salad, 
soy dressing, tonkatsu sauce

£8.95

Smoked salmon, prawn & dill 
crème fraîche filo cigar

pickled fennel & cucumber salad, 
shallots, dill oil

£8.50

Coronation chicken salad
Madeira soaked raisins, apricot purée, 

toasted almonds
£7.95 GF*

Roasted tomato soup
basil oil, toasted herb focaccia

£6.95 VE* GF*

Salt & pepper calamari
onions, peppers, lime crème fraÎche

£9.50

Mozzarella & parma ham
toasted herb focaccia, 

rocket & balsamic
£8.50  GF*

Sweetcorn fritters
tomato & chilli jam, coriander, 

pickled red onion
£7.50  VE* GF* 

Summer Sunday Menu
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 

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

Allergens
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 and sulphite‑containing ingredients are handled. As a result, all items 
may contain traces of all allergens, and we cannot guarantee that any product is entirely free from them



Mains
28 day matured Staffordshire 

roast beef, served pink, & 
honey & mustard roast gammon

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 honey & mustard 
glazed roast gammon

pork & apricot stuffing, garlic & thyme roast 
potatoes, seasonal vegetables, roast gravy 

£18.95 GF*

Pan-fried duck breast
bubble & squeak rosti, toasted almonds, 

tenderstem, cherries, duck & cherry sauce
£30.50 GF*

Herb crusted lamb rump
lamb & potato croquette, confit carrot, 

pea & mint purée, broad beans, 
minted lamb gravy  

£26.95

Pan-fried red snapper
jerk king prawn, vegetable rice, 

pineapple slaw, corn purée 
£25.50

Crispy hen’s egg 
Caesar salad

romaine lettuce, Caesar dressing, 
ciabatta croûtons, parmesan

£15.50 V GF*

add: chicken & smoked 
streaky bacon 

£7.50 GF*
add: chicken

£6.00 GF*

Aston Marina beef burger
homemade burger sauce, cheddar cheese, 

lettuce, tomato, toasted sesame brioche bun, 
dressed rocket, seasoned fries

£18.95 GF*

add: smoked streaky bacon
£1.50 GF*

Herb pesto pappardelle
roasted red pepper, courgette crisps, 

blistered cherry tomatoes, toasted seeds, 
lemon & oregano dressing, vegan feta

£16.95  VE

add: king prawns
£8.00

add: tofu
£5.50  VE

add: chicken

Chef’s hand 
crafted 

freshly baked 
bread 

paired with a 
butter - flavoured

to complement
£4.95 

Kalamata 
& halkidiki 

olives 
sun-dried tomato, 

garlic & mixed 
herbs

£5.50 VE GF*

Creamed 
potatoes

£4.50  V GF* 

Garlic & 
thyme roast 

potatoes
£4.95  VE* GF* 

Cauliflower 
cheese

£4.95 V GF* 
 

Yorkshire 
pudding

£1.50  V GF* 

Sides
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