
All our roasts are served with triple-cooked roasties, a Yorkshire pudding, honey roasted 
carrots & parsnips, seasonal greens & gravy

Roast’’s

22.95

23.95

19.95

18.95

Mains

Sides

Starters

Kids roast available 12.95 (excl lamb) 

Desserts

Our menu descriptions do not include all
ingredients so please make us aware of any

allergies before ordering.

A discretionary 12.5% service charge will be added
to your bill.

Striploin Beef

Roast Lamb 

Roast Chicken Supreme

Butternut squash & lentil Wellington (veggie)

Soup of the day served with crusty bread 

Camembert with toasted sourdough and chutney

Hake Goujons served with homemade tartare sauce and grilled lemon

Crispy chicken wings, smoky BBQ glaze, ranch dip & spring onion

Soup of the day served with crusty bread

8.00

14.00

9.00

9.00

8.00

Beer Battered Fish & Chips 
WeBrew beer battered fish, chunky chips, mushy peas, tartar sauce & lemon

Pie of the Day
Served with chips or mash and gravy, ask the team for available pies!

The George Risotto (vg/v)
Asparagus, Broad Bean & Roasted Garlic Risotto

19.50

18.95

16.50

Mixed leaf salad 

Triple-Cooked Fat Chips

Creamy Mash

Seasonal Greens

Cauliflower Cheese

5.00

5.00

5.00

5.00

5.00

The George Eton Mess
Crushed meringue, strawberries, vanilla
cream & strawberry coulis

Sticky Toffee Pudding
Warm sticky toffee sponge, butterscotch
sauce & vanilla ice cream

Seasonal Crumble
Warm seasonal fruit, oat crumble, vanilla
custard

9.00

9.00

9.00

Can be Vegan
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