
 

 

 

British Mary £10.5 
vodka, Hardy tomato juice, spicy mix lemon  

 

Raspberry Moments £8 

lingonberry vodka, elderflower cordial, raspberry 
puree, sparkling wine 

 

Vanilla Passion £8.5 
passion fruit puree, vanilla Akvavit, topped with 

sparkling wine 

 

 
 

 
 

 

Chocolate brownie £4.5 
 

Carrot & chia cake £3.5 
cream cheese frosting 

 

Walnut cake £4.5 
 

Yogurt and berries £4.5  
 

Fresh fruit salad £5.5 
 

 

 

 
 

                       

~~ 

Selection of Artisan breads £3.5 

salted butter 

 

HORS D’OEUVRES 
 

Aster Benedict 

Black Forest ham, poached egg, 

Hollandaise, English muffin 

 

Aster Arlington 

smoked salmon, poached egg, 

Hollandaise, English muffin 

 

Avocado on toast 

poached egg, cherry tomato salsa,  

sourdough 

 

Roasted & pickled beetroot VE 

 whipped goat cheese, apple, watercress,  

candy walnuts  

 

Butter leaf VE 

crème fraiche, hazelnuts 

 

Severn & Wye smoked salmon 

brioche, crème fraiche 

 

Steak tartare 

crispy rye toast 

 

French onion soup 

brioche crouton, gruyere 

 

 

 

 

 

 

 

 

FROMAGE & DESSERTS 
 

Twice-baked cheesecake 

blueberry compote 

 

Warm apple strudel 

vanilla sauce 

 

Classic vanilla crème brûlée 

 

Farmhouse cheeses 

selection of pasteurized and unpasteurized cheeses 

£3 supplement 

 

Black Forest Coupe 

cherry compote, vanilla & chocolate ice cream, 

crumble, Chantilly cream 

 

Selection of ice creams 

 

ALL DAY BRUNCH MENU 

2/3 courses for £20/£25 

Unlimited bubbles £19 

 

ENTREES ROAST & GRILL 
 

Aster breakfast 

two eggs (fried or scrambled), 

sausages, baked beans, mushroom 

back bacon, grilled tomato, sourdough 

 

Aster omelette  

fine herbs, gruyere cheese, leafy salad 

 
Pea & courgette risotto 

goats’ cheese, shaved fennel salad, 

mint 

 

Grilled salmon  

warm puy lentil, baby spinach, 

 salad balsamic dressing 

 

Roast seabass 

Mediterranean potatoes, red pepper coulis 

 

Chicken Milanese  

 rocket, cherry tomato, parmesan, red wine jus  

 

Burger  

prime beef, crispy bacon, Cheddar, lettuce, 

 tomato, onions, house sauce, bun 

 

Chopped steak  

skinny fries, green peppercorn sauce 

 

Saucisse d'auvergne aligot 

Toulouse Sausage, cheesy mash potatoes, carrots, 

red wine jus 

COCKTAILS  

 

LES GARNITURE £4.5  

 

 

Please note that unlimited bubbles are available for 2 hours from your booking time. (VG) - suitable for vegan requirements / (VE) - suitable for vegetarian requirements. For allergies and dietary 

requirements, please speak to your waiter before ordering. Consuming raw or undercooked meats, poultry, seafood, s hellfish or eggs and unpasteurized cheese may increase your risk of 

foodborne illness, especially if you have certain medical conditions. A discretionary 12.5% service charge will be added to y our bill. All prices include VAT. 

HEALTHY  

 

Creamed spinach 
 

Tomato & shallots 

 
Green salad 

 

 

Pommes frites 
 

Pommes purée 

 
Haricot vert 

 

 


