=
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

Maple Roasted Sweet Potato Soup £9.25
(DF, GF, V, VG)

Lemon Chickpea Fritters (aF, v, va) £9.25
With a citrus yoghurt dressing.

Seafood Cocktail f12.95
With marie rose sauce and granary bread.

Chicken Liver Parfait f12.95
With red onion marmalade, mixed leaf and
toasted granary bread.

Breaded Brie Wedges (v) f12.95
With mixed leaf salad and a cranberry
mayonnaise.

Chicken Caesar Croquettes f12.95
With pesto, Caesar dressing and parmesan.

MAINS

Pressed Shoulder of Lamb (aF) £25.95
With dauphinoise potatoes, tenderstem
broccoli and port jus.

Cod Supreme (o) 2795
With a seafood pearl barley risotto and kale.

Confit Duck Leg (oF) 23.95
With butternut squash purée, fine green

beans, potato and black pudding croquettes

and cherry jus.

Rosemary & Apple Cider 2295

Chicken Supreme (cr)
With swede and turnip mash, seasonal vegetables
and a creamy cider sauce.

Butternut Squash & F15.95
Sage Risotto (aF, v, va)

Chicken and Chorizo Linguine (oF) £19.25
In a marinara sauce.

Sirloin Steak (GF, bF) 3595

With grilled tomato, field mushroom, mixed
leaf salad and truffle parmesan fries.

ON THE SIDE

Roasted Baby Carrots (aF,v) £5.25
With whipped ricotta and hot honey.

Roasted Green Beans (GF, bF) £5.25
With butternut squash, bacon and
pumpkin seeds.

Skinny Parmesan Fries (aF) 495

Triple Cooked Chunky Chips (v, bF) £5.95

(GF Available)

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

Bocconcini Salad (GF, v) f6.25
With cherry tomatoes, artichoke and olives.




DESSERTS

Apple and Blackberry Crumble (cF) 9.95
With custard.
Brown Butter Apple Blondie (v) 9.95

With caramel drizzle and vanilla ice cream.

Chocolate Orange Pannacotta (er,v)  £9.95
With honeycomb.

Pistachio Mousse 9.95
With chocolate ganache and sable biscuit.

Cheeseboard 1495
With black bomber, Somerset brie, Colston
Bassett stilton, grapes, chutney, celery and
artisan crackers.

Homemade Ice Creams (v) 1295
and Sorbets (vG, aF) SCOOP

PLEASE ASK OUR STAFF FOR ALL
ALLERGEN INFORMATION

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




