
Nibbles
Hummus & Flatbread (V) 7.50
Hummus, toasted flatbread and crudités

Mixed Olives (V) 6.50
Selection of black and green olives

Honey-Glazed Chorizo (GF) 7
Mrs B’s honey, chorizo

Focaccia & Dips (V) 6
Olive oil, pesto, aged balsamic

Sausage Stick (GF) 2.50 each
Honey mustard

Lunch Menu
Served 11:00 - 16:00

Steak Sandwich 14
Tender rump steak, caramelised red onion,
rocket, mustard mayo, served with fries

Club Sandwich 13
Toasted sourdough, pancetta, chicken, egg,
black pepper mayo, served with fries

Chicken Liver Parfait 11
Onion marmalade, focaccia crisp

Burrata (VG) 12
Summer heirloom tomato chutney, toasted
almonds, crispbread

Chilli & Garlic Tiger Prawns (GF) 14
Chilli and garlic-infused tiger prawns, lime and
caper dressing

Chicken Satay Skewers (GF) 11
Chargrilled chicken skewers, peanut dressing,
burnt lime

Scotch Egg 9
The George Scotch egg, celeriac slaw, pickles

Sausage Roll 7
House-made brown sauce

Peking Ribs (GF) 11
Slow-braised pork ribs in Asian master stock,
Asian slaw

Chargrilled Asparagus & Parma Ham 9
Asparagus spears wrapped in Parma ham, crispy
poached egg, buttermilk

Crab & Avocado Salad 14
Potted crab, house citrus mixed leaves, charred
avocado

Steak Frites 16
Minute steak, pepper sauce, rocket salad, frites

Beetroot & Goat’s Cheese Salad (GF) (VG) 9
Beetroot three ways, candied and pickled, walnut, chicory

Fish & Chips 15.50
Timothy Taylor-battered catch of the day, real chips,
homemade mushy peas

Beef Burger 15
Classic beef burger, burger relish, cheese, bacon, pickles,
served with fries

Tuna Niçoise 14
Seared tuna steak, warm Niçoise, poached egg

Truffle Pappardelle Pasta (V) 18
Fresh spring truffle, house-made pasta

Crispy Duck 14
Crispy confit duck, orange, watercress, toasted hazelnuts,
citrus dressing

Kitchen opening times
11:00am till 9:00pm Monday - Saturday

11:00am till 7:00pm Sunday

Please let your server know about any allergies
or dietary requirements. (VG) Vegetarian (V) Vegan

(GF) Gluten Free.


