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It’s not every month we get to review somewhere like Aston Hall. Originally built in 1772, it’s been updated with a stylish and contemporary look, and it’s a job that’s been extremely well done; upon arrival, we couldn’t help but be taken aback by the grandness of the place, set in extremely lush grounds and perfect for a wedding.

We began in the Volante bar where live laid back music and crisps and dips set the mood as we perused the menu. After ordering, we were shown into the Zagota restaurant by our charming maitre’d Alistair, while a blue cheese and asparagus tart aperitif was brought to our table along with fresh bread. The starters followed soon after.

I’d opted for the crayfish cocktail while my other half went for the goats cheese hash brown, which she told me was gorgeous. Mains followed, and Anna was really chuffed with her choice; sea bass with creamed cabbage, bacon and potato fondant, while my herb roast chicken breast with fat chips, mushrooms and tomatoes, served with a fantastic peppery sauce was simply awesome.

Alistair suggested deep fried battered mushy peas as a side order, which to be honest, I’d never have normally gone for, but it was a tasty addition, light and crispy, with no dripping oil in sight.

All good things come to an end, of course, but thankfully, the end was pretty good too. Sticky toffee pudding for me, lemon cheesecake for her. And a couple of aching full bellies all round. Definitely worth the extra mileage. Go. See. Now.

