
B O X I N G  D A Y

STARTERS

FRENCH ONION SOUP ・ with Gruyere crouton. (v)

MAINS

DESSERTS

3  C O U R S E S  ∙  £ 6 0  P E R  G U E S T

T E A  O R  F I L T E R  C O F F E E  &  H O M E M A D E  T R U F F L E S

at T H E  G E O R G E
G L A S S  O F  S P A R K L I N G  W I N E  

U P O N  A R R I V A L

CELERIAC FRITTERS ・ with tahini dressing, pomegranate, parsley & red onion 

salad. (v,vg,gf,df)

SALMON, CRAB & AVOCADO TIAN ・ with pastis mayonnaise. (gf,df, mayo contains egg)

ROAST SIRLOIN OF BEEF・ with roast potatoes, Yorkshire pudding, seasonal vegetables & 

red wine gravy

WHOLE ROASTED PARTRIDGE ・ with dauphinoise potatoes, vegetables & port jus. (gf)

FILLET OF COD・ with vegetable & potato rosti, tender stem broccoli & roasted 

pepper sauce. (gf, df)

CHRISTMAS PUDDING ・ with brandy butter & cranberry compote.

ICE CREAM PANNACOTTA ・with vanilla clotted cream  (v, gf)

STICKY TOFFEE PUDDING ・ with warm toffee sauce & banana ice cream. (v)

P L E A S E  C O N T A C T  T H E  H O T E L  O N  0 1 4 8 0  8 1 2 3 0 0  T O  B O O K .  F U L L  N O N -

R E F U N D A B L E  P A Y M E N T  I S  R E Q U I R E D  A T  T I M E  O F  B O O K I N G  A N D  A  P R E  

O R D E R  I S  R E Q U I R E D  O N E  W E E K  P R I O R  T O  Y O U R  B O O K I N G . .

TURKEY & HAM TERRINE ・ with plum chutney & cucumber & onion salsa. (gf)

GRILLED CAULIFLOWER STEAK ・ with sweet potato purée, lentils, paprika, garlic 

& lemon. (v, vg, gf, df)

STRAWBERRY PANNACOTTA ・ with strawberry parfait & berries. (v,gf)

MUSHROOM & WALNUT PATÉ ・ with green salad & lemon & thyme dressing. (v, vg, gf, df)

SPINACH & RICOTTA RAVIOLI ・ seved in a spicy tomato sauce. (v, vg, df)

CHEESEBOARD ・ with artisan crackers, grapes, chutney & celery.


