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S A N D W I C H E S

(With a choice of focaccia or seeded dough dough bread served with fries)

Fish finger sandwich.
£13.50

Grilled Cajun chicken fillet, melted cheddar & avocado. GFO.
£14.50

Roast sirloin of Beef, caramelised onion & horseradish mayonnaise. GFO 
£14.50

Food allergies & Intolerances; please speak to the manager about the ingredients in your meal when making your order. 
GF/GFO Gluten free/Option    DF/DFO Dairy free/Option    V Vegetarian    VGN/VGNO Vegan/Option

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

S T A R T E R

W H I L E  Y O U  W A I T

Homemade focaccia, salted butter, roasted garlic & olives. £6.50
 

Crisp fried Brie bites with cranberry chutney. V £7

P I E S S A L A D S
(All pies served with creamy mash & honey glazed

carrots)

Ox cheeks beef pie.
£21

Chicken ham & leek pie.
£20

Cottage pie. GF
£19

Duck salad, honey soy & ginger
dressing, bean sprout & cashew nut.

DF
£16.50

Chicken skewer, Caesar salad.
£16.50

Grilled Halloumi, cucumber, pecans,
raisins & avocado salad. GF/V

£14.50

Cream of mushroom soup.
GFO/V
£7.50

Roast field mushroom,
caramelised goats cheese &

piperade GF/V
£10

Hot spiced honey chicken wings
£8

Prawn & avocado cocktail,
granary bread. 

£11

Cod goujons with tartare sauce.
£11

Scotch egg with onion ketchup.
£8

Baked beetroot with ricotta &
walnut dressing. GF/V

£9

Smoked haddock & salmon fish
cake & tartare sauce.

£11

BBQ pork ribs, coleslaw &
grilled sweetcorn.

£10



M A I N

Food allergies & Intolerances; please speak to the manager about the ingredients in your meal when making your order. 
GF/GFO Gluten free/Option    DF/DFO Dairy free/Option    V Vegetarian    VGN/VGNO Vegan/Option

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

S I D E S

Potatoes: Herb Crushed New Potatoes V £6       Chunky Chips V £6    Frites V £6

Honey glazed carrot GF/DF £5.50        Tenderstem broccoli V £6

       Macaroni cheese £6        Cauliflower cheese V £6      

Chicken Schnitzel, rocket & Parmesan salad with
garlic butter & fries.

£19

Escalope of salmon, herb crushed new potatoes,
tenderstem broccoli, tomato & herb dressing.

GF/DF 
£24

Stone bass fillet, asparagus, sun-dried tomato’s
& olives, harissa sauce & minted baby potato’s.

GF
£26

Beer battered catch of the day, chunky chips,
peas purée & tartare sauce. DF/GFO

£20

Gloucester old spot sausage, mash & onion
gravy.
£18

Chicken curry, long grain rice & mango chutney.
GF/DFO

£18

Cauliflower, sweet potato & chickpea makhani,
cumin scented rice & mango chutney. VGN

£18

8 oz Fillet Steak. £35

10 oz Sirloin Steak. £30

(All steaks served with fries, field mushroom, confit shallot & Rocket Parmesan salad  with
a choice of peppercorn sauce, bearnaise sauce or garlic herb butter.)

T H E  G E O R G E  S T E A K H O U S E

9 oz Ramp Steak. £25

10 oz Rib Eye Steak. £32
Beef Burger. £18

Lamb rump chunks marinated in cumin, saffron & yogurt.
Chicken fillet marinated in lemon & herb & lamb cutlet.
Served with cumin rice, rocket Parmesan salad & fries.

£55
(Serves 2 people)

M I X  G R I L L  P L A T T E R

Chateau Briand served with fries, flat mushroom,
confit shallot & rocket Parmesan salad with a

choice of peppercorn sauce or garlic herb butter.
£60

(Serves 2 people)


