Sunday at
The George

served 12:30~20:00

GEORGE

PUBLIC HOUSE

J -

fo SHant Nicbhleo
Chicken Liver Parfait 11 Hummus & Flatbread (V) 7.50
Onion marmalade, focaccia crisp Hummus, toasted flatbread and crudicés
Burrata (VG) 12 Mixed Olives (V) 6.50
Summer heirloom tomato chutney, toasted almonds, Selection of black and green olives
crispbread

Honey-Glazed Chorizo (GF) 7
Peking Ribs (GF) 11 Mrs B’s honey, chorizo
Slow-braised pork ribs in Asian master stock, Asian slaw

Focaccia & Dips (V)6
Chargrilled Asparagus & Parma Ham 9 Olive oil, pesto, agcd balsamic
Asparagus spears wrapped in Parma ham, crispy poached
cgg, buttermilk Sausage Stick (GF) 2.50 each

Honey mustard
Crab & Avocado Salad (GF) i1 N i

Potted crab, house cicrus mixed leaves, charred avocado

Beetroot & Goat’s Cheese Salad (GF) (VG) 9

Beetroot three ways, candied and pick]ed7 walnut, chicory

Weina

Fish & Chips 15.50
Timothy 'I‘aylor—battered catch of the day, real Chips,
homemade mushy peas

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

Truffle Pappardelle Pasta (V) 18

Fresh spring truffle, house-made pasta

il

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.




GEORGE

PUBLIC HOUSE

All served with Yorkshire pudding, roast potatoes, masheel potato, honey-glazed carrots,
seasonal greens, cauliflower cheese, stuffing, celeriac purée and roast gravy.

200-Day Grain-Fed Black Angus Sirloin of Beef (GF) 17
Roast Cambrian Chicken Breast (GF) 15
12-Hour Braised Lamb Shank (GF) 20
Honey-Roast Gammon (GF) 16
Nut Roast (VG) 15

The George Sharer - For 2 £50 | For 3 £70

Sharers served with all four meats, Yorkshire pudding, roast potatoes, mashed potato, honey-glazed
carrots, seasonal greens, cauliflower cheese, stuffing, celeriac purée and roast gravy.

J EXTRAS .

Yorkshire Pudding 1.50 Seasonal Greens (GF) (VG) 4
Roast Potatoes (GF) (VG) 5 Cauliflower Cheese (VG) 5
Honey—G]azed Carrots (GF) (VG) 4 Gravy (GF) 3
Pigs in Blankets 6 Stuffing (VG) 4

DESSERTS

Sticky Toffee Pudding 9

Clotted cream
Salted Peanut & Chocolate Tart 11

Strawberry Cheesecake 10

Dark Chocolate Mousse (VE) 10

Passion fruit




