
 

  

 

 
 
 

Lingonberry & Elderflower - Lingonberry, Elderflower cordial, topped with Spumante 

 

Lychee & Apple - Lychee puree, Green apple syrup, topped with Spumante 

 

Passion & Akvanilla - Passion fruit puree, Vanilla infused Akvavit, topped with Spumante 

 
 
 

Isokyro Old Fashion - Koskue aged gin, grappa Nonino, sugar cube, plum bitter 
 

Victorian Reinessence - Copper Head gin, pomegranate, Coquelicot, mint, tonic water 
 

Nova Pleasure - Lillet blanc, vanilla syrup, fresh lime, mint 
 

Sami Negroni - Vidda gin, Marka Bitter, Dubonnet, Mondino lemon peel Thyme 
 

Aperivit -  Napue gin, Aquavit, Aperol, ginger & lemongrass cordial, lemon juice 

  

Selection of Nordic breads £3.50 
 

Warm smoked salmon rillettes £4 
 

Beetroot & butternut squash hummus, 
rye crisp £8 

 
Dorset white crab, citrus mayo, 

sourdough toast £9 
 

Reindeer salami, cornichons £8 
 

Duck liver parfait £6 

Pork roll, Aquavit mustard £4.50 

Mixed salad, French dressing 

  

Green beans 
 

New potato, capers, chives 
 

Baby gem Caesar salad 
 

Triple cooked chips, 
Bloody Mary ketchup 

Starters 
 

Golden beetroot carpaccio,  
goat’s cheese, smoked juniper, lovage 

 
Pancake, banana, pecan nuts, toffee sauce 

 
Egg Aster: butternut squash, poached egg,  

sweet rye, hollandaise 
 

Egg Victoria: kale, poached egg, sourdough, 
truffle hollandaise 

 
Egg Benedict: wafer thin ham, 

 poached egg, sourdough, hollandaise 
 

Ham hock chicken terrine,  
celeriac remoulade 

 

 

Mains 
 

Spring risotto, garden peas, broad beans, 
watercress, Pecorino  

 
Smoked tomatoes, ricotta lasagna,  

mix leaves  
 

Baltic fish cake, herbs salad, dill sauce 
 

Pan fried sea bream,  
kohlrabi and apple salad, salsa verde 

 
Smoked chicken breast, bulgur wheat,  

citrus sauce 
 

Rib-eye steak, mixed salad,  
peppercorn sauce 

£5 supplement 
 
 

Lime coconut tart, mango sorbet 
 

Apple crumble, vanilla ice cream 
 

Chocolate chips brownie, caramel ice cream 
 

Selection of ice creams & sorbets  
 

Selection of cheeses, celery, 
crackers, quince jelly 

£5 supplement 
 

 

 

 

 

 

 

                     

~PLAN YOUR NEXT EVENT AT ASTER~
 

If you’re planning a special occasion then you’re in luck, as we have not one but two private dining spaces: 
The Private Dining Room, which can host 16 guests for a seated event. 

The Wine Room, which can host an intimate gathering of eight for a meeting, meal or even a bespoke wine tasting. 
 

For larger events on the first floor you can host a canapé reception for up to 200 guests 
and for smaller parties we have an array of areas that are perfect for informal gatherings. 

 

 

 

To book a table please email info@aster-restaurant.com  For group of 8 and above please contact our event manager - angelali@danddlondon.com  
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