
A S P L E Y  G U I S EA t  A s p l e y  G u i s e

À la Carte 
Menu

Welcome to Your Table

Our allergen guide identifies the allergens present within our dishes as intentional ingredients and 
also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, 

our kitchens handle allergens, so we cannot guarantee allergen-free dishes.
Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.

(v) Vegetarian | (ve) Vegan | (ve*) Vegan on Request | (gf) Gluten Free 
(gf*) Gluten Free alternatives may be available/Subject to Preparation



F O R  T H E  TA B L E

S TA RT E R S

M A I N S

Beef Short Rib (gf *)	 £29.95 
Slow-cooked beef short rib served over velvety roasted 
garlic mash with horseradish purée, honey & thyme 
roasted heritage carrots & a rich craft stout gravy.
Fish & Chips 	 £19.95 
Crisp, golden-battered line-caught haddock 
served with pub chips, warm minted pea 
purée, tartare sauce & charred lemon.
Steak & Ale Pie 	 £21.95 
Our homemade pie made with Charles Wells Tribute 
Ale, served with seasonal vegetables & your choice 
of thick-cut chips or creamed mashed potato.
Caesar Salad (ve*) 	 £17.95 
Crisp cos lettuce tossed in Caesar dressing with anchovies, 
boiled egg, croutons & Parmesan shavings, topped 
with your choice of chicken breast or vegan falafel.
Lamb Shank	 £28.95 
Slow-braised lamb shank on creamy mash with buttery 
winter greens, finished with a red wine & rosemary jus.
Vegan Wellington (ve) 	 £20.95 
Roasted root vegetables wrapped in golden 
vegan pastry, served with herb-roasted 
potatoes, tenderstem broccoli & a rich jus.

Parmesan Chicken 	 £26.95 
Crisp-coated chicken escalope in a rich 
Parmesan sauce, served with tenderstem 
broccoli, truffle & sea salt fries & rocket.
Gressingham Duo of Duck (gf *) 	 £28.95 
Roasted duck breast & a crispy shredded duck bon bon, 
served with dauphinoise potatoes, sautéed kale & tenderstem 
broccoli, finished with a dark cherry & ruby port jus.
Fusilli Con Funghi (v, ve*) 	 £19.95 
Fusilli in a white wine sauce with porcini mushrooms 
& a drizzle of truffle oil, finished with Parmesan 
shavings & rocket. Add chicken breast for £2.
Pulled Lamb Shepherd’s Pie	 £23.95 
Slow-braised pulled lamb with root vegetables in 
a rich ale gravy, topped with garlic-infused mash, 
West Country Cheddar & herb crumb. Served 
with honey-roasted carrots, broccoli & kale.
Roasted Porchetta	 £24.95 
Slow-roasted pork belly rolled with fennel, garlic & 
rosemary, crispy crackling, served on a bed of creamy 
colcannon mash with honey-roasted root vegetables, 
finished with a rich Calvados apple gravy.

Seared King Scallops 	  £10.95 
Pan-seared king scallops on a smooth 
pea purée with crumbled black 
pudding & a crisp pancetta shard.
Chicken Teriyaki Skewers	  £9.95 
Tender chicken skewers in a 
sweet & sticky glaze, served with 
teriyaki mayonnaise, spring 
onion & sesame seeds.
Petit Camembert (v)	  £8.95 
Baked petit Camembert with garlic 
butter, served with toasted ciabatta 
& caramelised red onion chutney.

Medley of Mushroom  
Bruschetta (ve*)	 £9.95  
Mushrooms sautéed in garlic & cream, 
piled onto toasted rustic bread, finished 
with Parmesan & salad garnish.
Chicken Liver Pâté 	 £9.95 
Smooth chicken liver pâté 
served with toasted brioche, red 
onion jam & salted butter.
Lemon Whitebait 	 £9.95 
Crispy deep-fried whitebait served 
with a zesty lemon & dill mayonnaise.

Moules Marinière (gf *)	 £10.95 
Rope-grown mussels steamed in a 
rich garlic & white wine sauce, served 
with crusty bread & salted butter.
French Onion Soup (v)	 £7.95 
Slow-roasted onions in a rich, 
savoury broth, served with a 
toasted Welsh rarebit croûton.
Gressingham Duck Bon Bons	 £9.95 
Confit of duck leg Bon Bons, 
orange marmalade, pickled 
horseradish & beetroot purée.

Halloumi & Sweet Chilli (v) 	 £6.25

Mixed Olives (ve)	 £4.50 

Padron Peppers, Sea Salt & Dip (gf, ve)	 £5.95

Bread Board (ve*) 	 £5.95

Honey Chorizo (gf *)	 £6.25



B U R G E R S

The Anchor Burger (gf *)	 £19.95 
A beef patty topped with smoked applewood cheese & smoked bacon, finished with our American-style house relish.
Mushroom Double Swiss (gf *)	 £19.95 
A beef patty topped with melted Swiss cheese, garlic & thyme sautéed mushrooms, with homemade truffle aioli & crispy onions.
The Curried Buttermilk Burger 	 £19.95 
Tikka buttermilk chicken with spiced Indian slaw, mango mayonnaise & chutney, topped with a crispy onion bhaji.
The Halo Burger (ve) 	 £18.95 
Our homemade vegan burger topped with avocado, lettuce & tomato, finished with house burger sauce.

All of our burgers are served in a brioche bun with fries & house slaw.

S I D E S

Skinny Fries (ve) (gf *)	 £4.95
Garlic Bread (v)	 £4.95
Thick-cut Chips (ve) (gf *)	 £4.95
Buttered Greens (v) (gf)	 £4.95
Garlic Butter Mushrooms (v) (gf)	 £ 6.95 

Onion Rings (v)	 £4.95
Creamy Mash (v) (gf)	 £4.95
House Salad (ve) (gf *)	 £4.95 
Roasted Vegetables (ve) (gf)	 £4.95
Truffle & Parmesan Fries (v) (gf *)	 £6.95

F I S H  &  S E A F O O D 

Moules Frites (gf *)	  £21.95 
Rope-grown mussels in your choice of white wine or chorizo sauce, served with skinny fries & toasted rustic bread.
Champagne Seabass	 £25.95 
Pan-fried sea bass fillets on truffle-infused crushed new potatoes with crispy kale & a Champagne beurre blanc.
Seafood Bouillabaisse (gf *)	 £27.95 
White fish, king prawns & mussels gently poached in an aromatic white wine & tomato broth with fennel, 
saffron & courgette, served with sea-salted rosemary fries, char-grilled sourdough & a saffron rouille.
Curried Hake	 £23.95 
Curry-infused hake in a rich butter sauce, served on crushed potatoes with samphire, spinach & a crispy onion bhaji.

S T E A K S

227g Rump £27.95 227g Ribeye £35.95 200g Fillet £37.95

Pan-Seared Scallops 

King Prawns (gf)

Our signature steaks are hand-selected from the finest rare-
breed British cattle & matured for a minimum of 28 
days to deliver an unparalleled depth of flavour.
All steaks are served with thick-cut chips, grilled mushroom & tomato

A feast of flavour, made to share.
With thick-cut chips, salad, 
creamy garlic mushrooms, 

peppercorn & béarnaise sauce.

Surf & Turf   £8.95

Sharing Steak Board
Serves 3-4

£124.95

Sauces   £3.95
INCLUDES: 
227g Rump,  

227g Ribeye, 200g Fillet
Pan-Seared Scallops 

King Prawns

Garlic Butter (gf) 

Peppercorn (gf *) 

Béarnaise (gf) 

Creamy Garlic 
Mushroom 




