=
GEORGE

HOTEL

FOOD MENU

Available 12pm to 2.30pm
and 6.30pm to 8.45pm




A LA CARTE

NIBBLES
Marinated Olives (GF, va) F4.50
Tempura Prawns (pF) F8.95

with sweet chilli dip.
Roasted Cashew Nuts (aF, oF, va) £3.95
Honey & Mustard Cocktail Sausages [6.25

Breaded Whitebait 795
with garlic aioli.

STARTERS

Creamy Spring Asparagus Soup (pF) £9.25
With gruyére crouton.

Zesty Marinated Bocconchini (aF) f10.95
With artichokes and olives.

King Prawn Cocktail (ar,0F) f12.95
With avocado mousse and bloody mary gel.

Smoked Duck Breast (cF,0F) f12.95
With chicory, beetroot, sherry orange dressing
and toasted hazelnuts.

Hot Honey And Hoisin Glazed
Pork Belly Lollipops f9.25
With sesame seeds and spring onions.

Sweetcorn Fritters £9.25
With harissa yoghurt.

MAINS

Braised Lamb Shank (cF) 2495
With pomme purée, maple glazed carrots, kale
and redcurrant lamb jus.

Corn Fed Chicken (aF) £21.95
With truffle mash, tenderstem broccoli and a
chicken truffle veloute.

Asian Marinated Salmon 2395
With a Thai noodle salad.

Pan Fried Cod (GF,nF) £2795
With butterbean and chorizo cassolet, kale and
hassleback potatoes.

Risotto Verde (ar) 15.95
With peas, spinach and asparagus.

Pan Fried Duck Breast (or) F27.95
With garlic and chive sauteed potatoes, celeriac
purée, crispy kale and spring vegetables.

Sirloin Steak (cF) 3595

With grilled tomato, field mushroom and truffle
parmesan fries.

ON THE SIDE

Chilli and Garlic £5.25
Tenderstem Broccoli (GF, v, va)

Honey Roasted Rainbow Carrots 495
and Fine Green Beans (GF)

Skinny Parmesan Fries (F) 495

Triple Cooked Chunky Chips (v, bF) £5.95
(GF Available)

Steak Sauces £3.00
Blue cheese, peppercorn, red wine jus.

Crunchy Apple and Carrot Salad (gr)  [5.25
With a creamy citrus dressing.




DESSERTS

Lemon & Thyme Posset 9.95
With shortbread.

Rhubarb And Strawberry Crumble £9.95
With custard.

Molten Chocolate Tart £9.95
With raspberry ripple ice cream.

Black Forest Eaton Mess 895

Cheeseboard 1495
Black bomber cheddar, Somerset brie, Colston
Bassett stilton with grapes, chutney, celery and
artisan crackers.

Homemade Ice Creams (v) 295
and Sorbets (v, cF) SCOOP

PLEASE ASK OUR STAFF FOR ALL
ALLERGEN INFORMATION

The George is comitted to providing a safe and
welcoming enviromant. We kindly ask that all guests
treat our staff with courtesy and respect.




