® ® ® ©Nnjoy nutritious, organic choices for

Brunch & Lunch...

...served from 8.30am until 4pm

vegan breakfast

Lentil pancakes, sliced avocado, organic

baked beans, sautéed potatoes, mushrooms, courgette,
tomatoes, kale, sourdough toast and gut-friendly
sauerkraut.

eliane breakfast

Chicken or pork sausages, two locally sourced poached
eggs, organic baked beans, sautéed potatoes, mushrooms,
courgette, heritage tomatoes, kale, sourdough toast, and
gut-friendly sauerkraut.

avocado on toast

Aston’s organic ciabatta topped with sliced avocado,
sumac herb dressing, feta, micro-greens, toasted seeds,
and gut-friendly sauerkraut.

Add poached eggs +2.50 | Add smoked salmon +3.50

shakshuka

18.50

18.95

13.50

14.95

Two locally sourced, organic poached eggs in a rich and smoky

north African style tomato sauce,served with organic toast.

sausages & eggs

Two artisan pork sausages served with sautéed potatoes,
sautéed courgettes and mushrooms, two locally sourced,
organic poached eggs and harissa sauce, served with
sourdough toast.

rosti benedict/ royale/ florentine

Crisp herb rosti topped with two organic poached eggs and
either Wiltshire ham, smoked salmon or spinach and
hollandaise sauce, served with toasted ciabatta.

sabich
Fragrant aubergine and potato stir-fry with poached eggs,
tahini, and sauerkraut. Served with sourdough toast.

field mushroom rarebit
Wild mushrooms on Aston’s ciabatta with local cheddar,

sumac oil and pickled shallots.

steak sandwich

Seared grass-fed rump steak, layered with sweet balsamic
onions and rocket on toasted Astons ciabatta. Served with
horseradish créme fraiche and a side of sautéed potatoes.

breakfast butty

Aston’s toasted ciabatta with bacon, sausage and egg,
served with homemade caramelised onion ketchup.

porridge

Organic porridge oats simmered with your choice of
organic milk, cinnamon and stewed apples. Served with
honey or date syrup.

vegetarian vegan gluten free

We can prepare all brunch & lunch dishes with gluten free toast.We cook with raw virgin coconut oil, Himalayan rock salt and
whole food ingredients - organically sourced wherever possible. If you have any dietary requirements, please let a member of

our team know.

eat

15.95

16.95

15.95

14.95

19.95

11.95

8.95

dairy free

experience

from the counter From 18.95-20.95

Served between 12 — 3pm

Choose from any four of our delicious vegan options or opt
for three with the addition of the chicken, fish or quiche
option the day.

Vegetarian medley 18.95

Quiche medley 18.95

Fish medley 20.95

Chicken medley 19.95

soup for the soul 8.95
Served between 12 — 4pm Served with your
choice of lunchtime breads.

15.95

coronation chicken open sandwich

Corn fed chicken with a lightly spiced mayonnaise and
greek yoghurt, sultanas, pomegranate seeds and cucumber
on sourdough toast. Topped with flaked almonds, finely sliced
preserved onion and homemade mango salsa.

smoked salmon open sandwich 17.95

Smoked salmon with cream cheese, cucumber, avocado,

dill and finely sliced red onions, capers with a mint and

sumac dressing. Served on sourdough toast with a sprinkling of
toasted seeds.

heritage grain toast 4.95
Aston’s organic toast served with butter or coconut

oil and homemade, refined sugar free preserves.

panini 10.50
Served with a green salad

Brie, walnut and tomato

Mozzarella, tomato, pesto

Cheddar, bacon, red onion

butties

Bacon roll ;gg
Sausage roll :
Bacon and sausage 8.50
extras

Bacon 3
Sausage 3
Egg 2.50
Avocado 3
Saute Potatoes 3.50
Smoked Salmon 3.50
Feta 3
Toast 2
Lentil Pancake 2.50
Baked Beans 2.50

live
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WE DON'T LIKE WASTE, WE COMPOST AS MUCH AS POSSIBLE.



