THE GEORGE
MAIN MENU | ALLERGENS

Nibbles For The Table

Mixed Pitted Olives £5 14

Rustic Bread Board, Smoked Butter, Balsamic, Rapeseed Oil £5 1,10,13,14
Roasted Tomato Hummus, Dipping Croltes £5 1,13,14

Crispy Whitebait, Tartar Sauce, Lemon £7 1,4,9,14

Sharing Boards

Charcuterie Board | Cured Meats, Baked Camembert, Apple Salad, Cranberry,
Baby Gherkins, Rustic Breads £23 1,10,13,14

Fish Board | Oak Smoked Salmon, Shell On Prawns, Whitebait, Scampi, Olives,
Tartar Sauce, Ciabatta Croltes £22 1,2,3,4,9,10,11,13,14

Starters

Comforting Bowl Of Soup, Warm Bread £7.50 1,10,13,14

Ham Hock & Pistachio Terrine, Crisp Ciabatta, Tomato Chutney, Roquette Leaf £10
1,7,10,12,13,14

Oak Smoked Salmon Salad, Carrot, Radish, Ginger & Lime Mayonnaise £12 4,9,14

Heritage Tomato, Basil, Buffalo Mozzarella, Lamb's Lettuce, Balsamic, Bread Sticks £11
1,3,4,8,10,14

Honey Glazed Goat’s Cheese, Celeriac Remoulade, Toasted Walnuts, Apple Gel £10 7,9,10,11,12
Seared Scallops, Carrot & Cardamom Purée, Crisp Prosciutto £15 3,14

Mains

Fillet Of John Dory, Crushed New Potatoes, Lemon Cream,

Baby Spinach & Crisp Mussels £26 3,4,10,14

Broccoli & Blue Cheese Gnocchi Bake, Toasted Almond, Seared Tenderstem &

Créme Fraiche £19 7,10,14

Supreme Of Chicken, Potato & Thyme Royale, Creamed Leeks & Madeira Gravy £23 9,10,14
Rump Of Lamb, Cous Cous, Apricot, Aubergine & Lamb Jus £27 1,10,14

Saffron Noodle Bowl, Edamame Beans, Tenderstem, Pickled Red Onion, Grated Carrot,
Red Pepper, Hoisin Dressing & Toasted Sesame £15 1,8,9,13,14

Add Ons | Crispy Tofu, Smoked Salmon Or Soy, Ginger & Lime Chicken £4

Classics
The George Smokey Burger, Beef Patty, Barbecue Sauce, Cheddar Cheese, Sweet Pickle,

Lettuce, Brioche Bun, Fries £19 1,3,4,9,10,14

Seared Plant Burger, Vegan Cheese, Toasted Bun, Burger Sauce, Red Onion, Baby Gem,
Fries £19 1,3,4,8,9,10,14

Add Ons | Smoked Bacon, Grilled Mushrooms, BBQ Pulled Pork, Blue Cheese £2
Hooky Beer Battered Fish & Chips, Garden Pea Purée, Tartar Sauce £19 3,4,9,10,14

80z Ribeye Steak, Triple Cooked Chips, Roasted Tomato & Flat Cap Mushroom £34 3,4,14
Steak Sauces | Peppercorn, Bearnaise, Red Wine Jus £3

Hand Made Pie, Creamed Potato, Fennel Scented Carrots,

Seasonal Greens & Red Wine Gravy £21 1,8,9,10,11,12,14

Sides

Roquette Leaf, Goat'’s Cheese & Bacon Salad £6.50 10,14
Tenderstem Broccoli, Toasted Hazelnuts £6 7

Green Beans, Shallots £5 14

Skinny Fries Or Triple Cooked Chips £5 3,4

Skinny Fries, Truffle Oil & Grana Padano £7 3,4,9,10

ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen
Please note that a 10% Gratuity will be to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.



THE GEORGE
SUNDAY MENU | ALLERGENS

Nibbles For The Table

Mixed Pitted Olives £5 14

Rustic Bread Board, Smoked Butter, Balsamic, Olive Oil £5 1,10,13,14
Roasted Tomato Hummus, Dipping Croltes £5 1,13,14

Crispy Whitebait, Tartar Sauce, Lemon £7 1,4,9,14

Starters

Comforting Bowl Of Soup, Warm Bread £7.50 1,10,13,14

Ham Hock & Pistachio Terrine, Crisp Ciabatta, Tomato Chutney, Roquette Leaf £101,7,10,12,13,14
Oak Smoked Salmon Salad, Carrot, Radish, Ginger & Lime Mayonnaise £12 4,9,14

Heritage Tomato, Basil, Buffalo Mozzarella, Lamb’s Lettuce, Balsamic, Bread Sticks £11
1,3,4,8,10,14

Honey Glazed Goat’'s Cheese, Celeriac Remoulade, Toasted Walnuts, Apple Gel £10 7,9,10,11,12
Seared Scallops, Carrot & Cardamom Purée, Crisp Prosciutto £15 3,14

Sunday Roasts

All Roasts Served With Carrots, Roast Potatoes, Seasonal Greens,
Yorkshire Pudding & Gravy

Beef Sirloin | Served Pink £25 1,9,10,14

Vegan Nut Roast £19 1,5,7,14

Roast Chicken Supreme £23 1,9,10,14

Pork Loin, Crackling £23 1,9,10,14

Trio Of Roast Meats | Beef, Chicken, Pork & Crackling £27 1,9,10,14

Make The Most Of Your Roast |
Cauliflower Cheese £5 1,10,12
Sage & Onion Stuffing Balls £5 1
Pigs In Blankets £6 1

Sunday Sharing Board £13 1,10,12

Mains

The George Smokey Burger, Beef Patty, Barbecue Sauce, Cheddar Cheese,

Sweet Pickle, Lettuce, Brioche Bun, Fries £19 1,3,4,9,10,14

Seared Plant Burger, Vegan Cheese, Toasted Bun, Burger Sauce, Red Onion,

Baby Gem, Fries £191,3,4,8,9,10,14

Add Ons | Smoked Bacon, Grilled Mushrooms, BBQ Pulled Pork, Blue Cheese £2
Hooky Beer Battered Fish & Chips, Garden Pea Purée, Tartar Sauce £19 3,4,9,10,14
Fillet Of John Dory, Crushed New Potatoes, Lemon Cream,

Baby Spinach & Crisp Mussels £25 3,4,10,14

Broccoli & Blue Cheese Gnocchi Bake, Toasted Almond, Seared Tenderstem &
Créme Fraiche £19 7,10,14

ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen
Please note that a 10% Gratuity will be to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.



THE GEORGE
DESSERT MENU | ALLERGENS

White Chocolate Ripple Parfait, Raspberry Sorbet £10 9,10

English Strawberries, Poppyseed Meringue, Chantilly Cream £10 9,10
Fruit Crumble, Custard £9 1,8,10,14

Treacle Tart, Clotted Cream Ice Cream £9.50 1,8,9,10

Affogato | Vanilla Ice Cream, Double Espresso, Amaretti £7 1,7,9,10,14
| Add A Shot Of 25m1 Baileys £2.50, 25m| Pedro Ximinez £6, 25ml| Amaretto £6
3 Scoops Of Ice Cream Or Sorbet £8.50 1,7,9,10,14

| Locally Sourced Ice Cream & Sorbets From Noel’s Of Warwickshire
Please Ask The Team For Today’s Flavours

Plate Of British Cheese & Biscuits, Pear Conserve, Celery, Grapes £12
1,10,11,14

After Dinner Drinks

Espresso Martini | Vodka, Kahlua, Baileys & Espresso £10
Baileys £5
Amaretto £6

Hot Drinks

Monsoon Estate Coffees

Locally Sourced From Award-Winning Monsoon Estate Coffee, Stratford
Americano & Espresso £3.50 Latte, Cappuccino, Flat White & Mocha £4
Ligueur Coffee £9.50

Baileys Hot Chocolate £9.50

Hot Chocolate £4.50 Deluxe Hot Chocolate £6.50

Twist Teas £3.75

From Family Run ‘Twist Teas’ in Pollards Farm, Harpenden

English Breakfast, Earl Grey, Peppermint, Summer Berries, Fresh Mint ,
Decaf English Breakfast & Green

ALLERGEN KEY: 1 - Wheat, 2 - Crustaceans, 3 - Molluscs, 4 - Fish, 5 - Peanuts, 6 - Lupin, 7 - Tree Nuts, 8 - Soya, 9 - Egg, 10 - Milk,
11 - Celery, 12 - Mustard, 13 - Sesame, 14 - SO2 | COLOUR KEY: Black - Contains | Blue - May Contain

Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen
Please note that a 10% Gratuity will be to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.
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