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GLUTEN-FREE

= VEGAN
VEGETARIAN

Please inform your server of any severe allergies before ordering. All food is prepared in a kitchen

where nuts, gluten, and other allergens are present.
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A DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO YOUR BILL.
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THE ASTON, SHEFFIELD

THE
LOUNCGE




GORDAL OLIVES

Marinated in lemon, chilli & garlic.
TRUFFLE FRIES
Crisp fries, white truffle oil, parmesan.
MAC & CHEESE BITES

Crispy panko crust, sweet chilli jam.

MOZZARELLA BATONS

Herb-crusted, served with marinara a’ip
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HOT STEAK SANDWICH

S/icca’_/i//cr, caramelised onions, mustard mayo on toasted ciabatta.

THREE CHEESE TOASTIE

Melted mature cheddar, mozzarella, and spicy 'nduja on thick sourdough.

PULLED BEEF BRIOCHE

Slow-cooked brisket, crispy onions, and house slaw in a toasted bun.

(Prices are per person)

CHARCUTERIE BOARD

Served with artisan sourdough, cornichons, balsamic onions, and spicm’ﬁg
chutney.

Prosciutto, Milano Salami, Nduja, Chorizo Iberico.

Cave Aged Cheddar, Somerset Brie, Stilton, Goats Cheese.

BAKED CAMEMBERT

Garlic & rosemary studded, toasted sourdough, spiced fig chutney.

MEDITERRANEAN MEZZE

Hummus, tzatziki, sweet potato falafel, olives, grilled halloumi, warm
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