
T H E  A S T O N  S H E F F I E L D

SUNDAY
LUNCH

S E R V E D  1 4 : 0 0  -  1 8 : 3 0

A quintessential British tradition. Locally sourced meats, slow-roasted to perfection.

THE SUNDAY ROAST

Roast Sirloin of Beef (GFA) £21.00
30-day aged, served pink, with a giant Yorkshire pudding, garlic roast potatoes, seasonal greens, roasted

roots & rich bone marrow gravy.

Sliced Roast Gammon (GFA) £18.00
Thickly sliced honey-glazed gammon, accompanied by sage & onion stuffing, Yorkshire pudding, roast

potatoes, seasonal veg & cider gravy.

Lemon & Thyme Chicken (GFA) £17.50
Half a slow-roasted chicken, pigs in blankets, traditional bread sauce, Yorkshire pudding, crispy

potatoes, seasonal veg & pan gravy.

Mushroom & Nut Wellington (VE) £16.50
Roasted chestnuts, wilted spinach & wild mushrooms encased in crisp pastry. Served with olive oil

roasties, fresh greens & a rich vegan gravy.



T H E  A S T O N  S H E F F I E L D

LITTLE ROASTS
UNDER 12S ONLY

Mini Roast Beef £9.00

Mini Roast Gammon £8.50

Mini Roast Chicken £8.00

Vegan Sausages (VE) £7.50

SIDES

Cauliflower Cheese (V) £5.00

Pigs in Blankets £6.00

Sage & Onion Stuffing £4.00

Extra Roasties £4.00

Extra Yorkshire £1.50

DESSERTS

Spiced Orchard Fritters (V) £8.50
Warm, spiced apple orchard fritters served with smooth vanilla bean ice cream and a sticky cider honey

sauce.

Sticky Toffee Pudding (V) £8.00
A decadent, classic sticky toffee pudding, accompanied by vanilla bean ice cream and shattered

honeycomb shards.

Crème Brûlée (V) £8.50
Silky, rich vanilla custard beneath a perfectly caramelized sugar crust, beautifully balanced with a tart

mixed berry pulp.

British Cheese Board (V, GFA) £12.00
A curated selection of fine British cheeses, thoughtfully paired with artisanal crackers, cultured butter,

and sweet caramelized onion chutney.

(VE) VEGAN · (V) VEGETARIAN · (GF) GLUTEN FREE · (GFA) GLUTEN FREE AVAILABLE

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING. A DISCRETIONARY 10% SERVICE

CHARGE WILL BE ADDED TO YOUR BILL .


