
STARTERS

Olive Tapenade (Ve)   £4.00  AW £3.00 
Black olives and figs with toasted bread

Soup of the day   £5.00 AW £3.75 
Ask your server for the soup of the day

Courgette Houmous (Ve)   £5.00 AW £3.75 
Paleo courgette houmous with 
dukkha and flat bread

Honey Melon and Feta (V)   £6.00 AW £4.50 
Honey melon with aged feta,  
watercress and rapeseed oil

Calamari   £7.00 AW £5.25 
Salt and pepper calamari with 
lemon aioli

Sesame Chicken (h)   £7.00 AW £5.25 
Coated chicken breast in a sweet 
sesame seed coating

Chicken Wings £7.00 AW £5.25 
Confit chicken wings with chimichurri

Trout   £8.00 AW £6.00 
Smoked trout with salmon caviar, 
fennel and balsamic glaze

Scallops   £10.00 AW £7.50 
Poached scallops with watermelon 
and tomato gazpacho 

Leek and Spinach Tart   £10.00 AW £7.50 
Leek and spinach tart infused with blue cheese

MAINS

Gnocchi (V)*   £12.00 AW £9.00 
Gnocchi with butternut squash, 
feta, baby spinach and basil oil

Couscous (Ve)   £12.00 AW £9.00 
Couscous salad with orange,  
pomegranate seeds, edamame beans and 
mixed peppers with sweet cider dressing 

Fish and Chips   £14.00 AW £10.50 
Beer battered cod fillet served with  
chunky chips, mushy peas and tartare sauce

Mushroom Bourguignon £14.00 AW £10.50 
Pasta (V)*   
Rich cream pasta with mixed mushroom 
topped with shaved parmesan and truffle oil

Guinea Fowl Ramen   £14.00 AW £10.50 
Roasted guinea fowl in a chicken broth 
with rice noodles, mixed roasted vegetables, 
spring onion, fresh herbs and chilli 

Seafood Ramen   £14.00  AW £10.50 
King prawn, cod, seabass and mussels 
in a fish broth with rice noodles, mixed 
vegetables, spring onion, fresh herbs and chilli

Pork Ramen   £14.00 AW £10.50 
Grilled tenderloin pork in a pork broth 
with rice noodles, mixed vegetables, 
spring onion, fresh herbs and chilli

Vegetable Ramen (Ve)   £12.00 AW £9.00 
Mixed roasted vegetables in a vegetable broth  
with rice noodles, mixed vegetables,  
spring onion, fresh herbs and chilli

Moules Mariniere   £14.00 AW £10.50 
Mussels in a creamy white wine 
sauce with fresh herbs

Braised Beef (h)   £16.00 AW £12.00 
Braised beef with red wine sauce 
and caramelised onion 

Salmon   £16.00 AW £12.00 
Pan fried salmon with garden pea puree, 
pomegranate and spring onion 

Pork Belly   £16.00 AW £12.00 
Slow cooked beer and honey glazed 
pork belly with braised white cabbage 

Aubergine (Ve)   £16.00 AW £12.00 
Aubergine stuffed with French ratatouille 
and served with cheese if requested 

Halibut (h)   £20.00 AW £15.00 

Pan roasted halibut with creamed leeks, 
toasted almonds and golden raisins 

Lamb Ragu (h)   £20.00 AW £15.00 

Slow braised lamb Ragu with gnocchi

Lamb Fillet (h)   £25.00 AW £18.75 
Lamb fillet cooked with soy sauce, 
spring onion and ginger

Sirloin (h)   £30.00 AW £22.50 

28 day dry aged 12oz sirloin with 
pink peppercorn and whisky sauce

Côte De Boeuf (h)   £30.00 AW £22.50 
28 day dry aged 12oz bone in 
ribeye steak with café de Paris butter

* Dishes can be made Vegan upon request 
AW = Aspers World member price, Sunday to Thursday



SIDES AND EXTRAS

Mixed Shaved Salad (Ve)   £2.00    AW £1.50

Chunky Chips (Ve)   £3.00 AW £2.25

Skinny Fries (Ve)   £3.00 AW £2.25

Sweet Potato Fries (Ve)   £4.60 AW £3.45

Bread Rolls (V)   £2.40 AW £1.80

Mixed Steamed £2.40 AW £1.80 
Vegetables (Ve)   

Edamame Beans (Ve)   £3.00 AW £2.25

Steamed White Rice (Ve)   £3.00 AW £2.25

Pak Choi (Ve)   £3.60 AW £2.70

Mushy Peas (V)   £3.60 AW £2.70

Mixed Marinated Olives (Ve)   £4.00 AW £3.00

All sauces £1.50

DESSERTS

Ice cream (V)  £2.00  AW £1.50 

Vanilla, strawberry, chocolate 
or pistachio 

Sorbet (Ve) £2.00 AW £1.50 

Champagne, lemon or raspberry

Lemon Posset (V)   £6.00 AW £4.50 
Lemon dessert with raspberries 
and shortbread

Chocolate Fudge Cake (V)   £6.00 AW £4.50 
Chocolate sponge cake with 
chocolate chips and chocolate fudge 
icing served with vanilla ice cream

Prosecco Elderflower Jelly £7.00  AW £5.25 
Elderflower jelly infused with 
prosecco served with vanilla ice cream

Poached Peaches (V)   £7.00 AW £5.25 
Vanilla poached peaches with 
macaroons and clotted cream

Panna Cotta   £7.00 AW £5.25 
Fresh mango panna cotta 

All weights are approximate before cooking.  (h) Suitable for halal meat eaters.  
(v) Suitable for vegetarians.  (ve) Suitable for vegans.  Some fish may contain bones.  
We cannot guarantee that all our dishes are free from nuts or their derivatives. 
Our menu descriptions do no list all ingredients, so please ask a member of staff before 
ordering if you have any particular allergy or requirements. All items are subject to availability.  
Prices include VAT at the current rate. No service charge is included as part of your bill. 
Salad served in olive oil dressing. 

* Dishes can be made Vegan upon request 
AW = Aspers World member price, Sunday to Thursday

Per scoop


