
MAINS
Served 12:00-21:00

SHIN OF BEEF RAGU 18.95
pappardelle, root vegetable, red wine sauce, shaved pecorino 581 kcal G,M,C,SO

FISH OF THE DAY 16.95   
beer battered fish of the day, chunky chips, crushed minted peas, tartare sauce 652 kcal M,G,E,F,SO

THE GEORGE BURGER 17.95    
caramelised beer onions, Monterey Jack cheese, bacon, garlic mayo, lettuce, tomato, maple seeded bun, fries 1135 kcal G,E,M,SO

PEA & ASPARAGUS RISOTTO 16.25
baby leeks, herb pesto, parmesan, crispy shallots 592 kcal G,E,M,SO

PAN FRIED SEA BASS 19.25
caper & herb rosti, cherry tomato & avocado salsa, parsley oil 384 kcal M,F

SLOW COOKED BELLY PORK 22.95
miso glazed king prawns, baby gem, jersey royal new potatoes, pickled radish, orange puree 1343 kcal M,CR,S,SO

THE GEORGE’S PIE OF THE DAY 17.95
please ask your server for todays special, served with mash potato & seasonal vegetables

CRISPY PORTOBELLO MUSHROOM BURGER 17.25
buffalo mozzarella, basil mayonnaise, beer onion relish, frickles, baby gem lettuce 1110 kcal G,E,M,SO

CHICKEN SUPREME 19.95
crispy potato pave, sweetcorn puree, charred baby leeks & corn kernels, roasted red pepper sauce 935 kcal SO,M

PAN FRIED CALVES LIVER 21.45
crispy maple bacon, wilted spinach, red wine jus, chive mash potato 563 kcal M,C,SO

CRISPY VEGETABLE KATSU CURRY 16.95
tempura vegetables, katsu sauce, sticky rice 798 kcal G

PAN FRIED SALMON FILLET 22.95
pea & wasabi puree, charred pak choi, tempura mussels, herb pesto 794 kcal G,N,P,F,MO,MU

MOULES MARINIERE 17.95
white wine, cream, chilli & garlic sauce, parsley, sourdough & fries 1384 kcal G,M,MO,SO,SE 

STEAKS
10oz CHAPEL SMOKEHOUSE RIB EYE 32.95
roasted mushroom & plum vine tomatoes, watercress & red onion salad, skinny fries 942 kcal MU,SO

8oz CHAPEL SMOKEHOUSE FILLET STEAK 36.95
roasted mushroom & plum vine tomatoes, watercress & red onion salad, skinny fries 915 kcal MU,SO

Choose a sauce
Béarnaise M,E | Peppercorn M,SO | Red wine jus C,SO | Chimichurri SO

SIDES

CHIMICHURRI FRIES 714 kcal so 4.50

TRUFFLE & PARMESAN FRIES 576 kcal M 6.50

TRUFFLE MAC & CHEESE 867 kcal G,M 7.95

HAND CUT TRIPLE COOKED CHIPS 254 kcal 3.95

VEGETABLE MEDLEY 139 kcal M 3.95 

HOUSE SALAD 58 kcal SO 3.95 
 
CREAMY MASH POTATO 317 kcal M 3.95

STARTERS
Served 12:00-21:00

SOUP OF THE DAY 7.95
please ask a member of the team for allergen & dietary requirements

ARTISAN BREAD BOWL FOR TWO 10.95
flavoured butter, olive oil & balsamic vinegar 1013 kcal G,M,N,SE,SO

GOATS CHEESE & SUN-BLUSHED TOMATO RAVIOLI 9.45
tomato, olive & herb tapenade, basil oil dressing 502 kcal G,E,M

MOULES MARINIERE 9.95
white wine, cream, chilli & garlic sauce, parsley, sourdough 1162 kcal G,M,MO,SO,SE
upgrade to a main course, served with fries 1384 kcal G,M,MO,SO,SE 17.95

CARPACCIO OF BEETS 8.95
whipped goats cheese, pickled & candied golden beets, candied walnuts & 
apple salad 295 kcal N,M,MU,SO

BANG BANG CAULIFLOWER BULGOGI 9.45
Asian salad & gochujang sauce, toasted sesame seeds 510 kcal G,SE,S

CRISPY BUTTER CHICKEN 9.95
spiced tomato sauce, minted yoghurt dressing, mango gel & micro cress 
381 kcal N,P,M

THE GEORGE’S PRAWN COCKTAIL 10.45
prawn & crayfish with Marie Rose sauce, pickled cucumber, crispy lettuce 
& crisp bread 286 kcal G,E,F,CR



Vegan on request Vegetarian on request Non gluten on request

SANDWICHES & SALADS - Served 12:00-17:00
All sandwiches are served with seasoned fries

THE GEORGE CLUB SANDWICH 14.95
chicken, streaky bacon, egg mayo, tomato & lettuce 1122 kcal E,G,S 

SMOKED SALMON & CREAM CHEESE 13.95
layered prawns, avocado mayo & dill 1035 kcal G,E,M,F,SE,S,CR,SO

BUFFALO MOZZARELLA & TOMATO 12.95
buffalo mozzarella, fresh basil leaves, beef tomato, herb pesto, balsamic glaze, sourdough 664 kcal G,M,SO

FISH FINGER SANDWICH 14.95
baby gem lettuce, beef tomato, basil mayonnaise, tartare sauce, pickled red onions, toasted brioche bun 933 kcal 
G,E,SO,F

TOASTED CROQUE MONSIEUR 11.95
Suffolk ham, cheddar cheese, béchamel sauce 972 kcal G,M,MU,S,SO

CAESAR SALAD 10.95  
baby gem lettuce, parmesan, croutons, anchovies, Caesar dressing 457 kcal G,E,M,F,S
Add Chicken 133 kcal | Smoked Salmon 120 kcal F | Prawns 81 kcal CR 5.00

ROASTED ASPARAGUS & CHESTNUT MUSHROOM SALAD 12.95  
sun-blushed tomato & herb polenta cake, mixed leaves, olive tapenade dressing 372 kcal M

MEDITERRANEAN GRILLED CHICKEN SALAD 17.50  

SMALL PLATES - Served 12:00-21:00

MARINATED OLIVES 217 kcal M 5.75    
FOCACCIA, OLIVE OIL & BALSAMIC 459 kcal SO,G,N,SE 5.75  
ITALIAN HOUMOUS pitta bread, crisped chickpeas & topped with mixed seed 774 kcal G,SE,N,P 5.75  
CRISPY HALLOUMI with sweet chilli dipping sauce 452 kcal M 5.95  
DEVILLED WHITEBAIT crispy coated whitebait, garlic aioli & grilled lemon 453 kcal E,F 5.95     
CHORIZO, HAM AND CHEESE BON BONS garlic aioli 555 kcal G,E,MU,SO,M 6.95  
BANG BANG CAULIFLOWER with korean gochujang dip 226 kcal G,S,SO,N 5.95

CRISPY PORK BITES soy glazed pork belly bites, chilli, spring onion & sesame 487 kcal G,SE,S 5.95

TEMPURA TENDERSTEM BROCCOLI blue cheese dressing 343 kcal G,E,M 5.95  
SALT & PEPPER SQUID with garlic aioli dip 354 kcal G,E,MO,MU,S 5.95

DUCK SPRING ROLLS with chilli dressing 330 kcal G,SE,S,N,P 5.95

HONEY CHIPOLATAS thyme, mustard 257 kcal G,MU,SO 6.75

BEER BATTERED PICKLED GHERKINS djon mustard mayonnaise 280 kcal G,MU,E,SO 6.25

3 SMALL 
PLATES FOR 

£17.50

DESSERTS
Served 12:00-21:00  

PEACH COBBLER CHOUX BUN 8.45
white peach sorbet, almond crumb, caramel sauce 

& chantilly cream 514 kcal G,N,P,E,M,SO

WARM STICKY TOFFEE PUDDING 6.95 
toffee sauce, Muscovado tuille, vanilla ice cream 

551 kcal G,N,M

CHOCOLATE DELICE 9.45
pistacchio cream, chocolate & pistachio shards, rose & 

raspberry gel 961 kcal G,N,P,E,M,S

STRAWBERRY, LEMON 
& ELDERFLOWER POSSET 8.45

macerated strawberries, gel, meringue shards, elderflower 
sorbet 473 kcal E,M

WHITE CHOCOLATE 
& PASSIONFRUIT TART 8.45

passionfruit sorbet, white chocolate crumb, toasted coconut 
578 kcal N.P.E.M.S.SO

SELECTION OF ICE CREAMS & SORBETS 6.95                    
  please ask a member of the team for allergen & dietary requirements

GEORGE’S SPECIAL CHEESECAKE 7.45
please ask a member of the team for allergen & dietary requirements

CHEESE BOARD 11.95
trio of cheeses, with crackers, treacle malt loaf, celery, 
candied walnuts apple & fig chutney 716 kcal G,N,M,C,SO,P

Our suppliers & kitchens handle numerous ingredients & allergens.  Whilst we have strict controls in place to reduce the risk of contamination, 
unfortunately, it is not possible for us to guarantee that our dishes will be allergen free. The recommended daily calorie intake is 2,000 calories 
a day for women and 2,500 for men. Allergen Key: C celery, G gluten, F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds, 
N nuts, MU mustard, P peanut, SO sulphur dioxide, L lupin, S soya

All tables will be subject to a discretionary service charge of 12.5% 


