THE GEORGE
SUNDAY MENU

Nibbles For The Table

Mixed Pitted Olives £5@

Rustic Bread Board, Smoked Butter, Balsamic, Olive Oil £5&
Roasted Tomato Hummus, Dipping Croltes £5 #@®

Crispy Whitebait, Tartar Sauce, Lemon £7

Starters

Comforting Bowl Of Soup, Warm Bread £7.500

Ham Hock & Pistachio Terrine, Crisp Ciabatta, Tomato Chutney, Roquette Leaf £10@
Oak Smoked Salmon Salad, Carrot, Radish, Ginger & Lime Mayonnaise £12¢

Heritage Tomato, Basil, Buffalo Mozzarella, Lamb’s Lettuce, Balsamic, Bread Sticks £11@
Honey Glazed Goat's Cheese, Celeriac Remoulade, Toasted Walnuts, Apple Gel £10¢
Seared Scallops, Carrot & Cardamom Purée, Crisp Prosciutto £15¢

Sunday Roasts

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

Beef Sirloin | Served Pink £25@

Vegan Nut Roast £19//&

Roast Chicken Supreme £23 @

Pork Loin, Crackling £23 @

Trio Of Roast Meats | Beef, Chicken, Pork & Crackling £27 @

Make The Most Of Your Roast |
Cauliflower Cheese £5

Sage & Onion Stuffing Balls £5@
Pigs In Blankets £6 @

Sunday Sharing Board £13

Mains

The George Smokey Burger, Beef Patty, Barbecue Sauce, Cheddar Cheese,
Sweet Pickle, Lettuce, Brioche Bun, Fries £19

Seared Plant Burger, Vegan Cheese, Toasted Bun, Burger Sauce, Red Onion,
Baby Gem, Fries £19

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

Baby Spinach & Crisp Mussels £26

Broccoli & Blue Cheese Gnocchi Bake, Toasted Almond, Seared Tenderstem &
Créeme Fraiche £19@

Please let a member of the team know if you have any dietary requirements. Full allergen menus are available.
Vegetarian/J) Vegan @ Vegan available & Gluten Free(l) Gluten Free available @
(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 10% Gratuity will be added to tables of 6 or more, naturally gratuities are entirely at your discretion and are shared amongst all the team.
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