
Winter vegetable soup with herb croutons

Melted brie with rosemary & garlic served with cranberry dressing

Chicken liver & orange pate with red onion chutney

Classic prawn cocktail with Marie rose sauce

Creamy garlic mushrooms with a Stilton crumb

Traditional Christmas pudding with brandy sauce

Spiced apple & winter berry crumble with custard

Lemon, lime & gingernut cheesecake with pouring cream

Trillionaires chocolate & caramel tart with salted caramel ice cream

Amaretto & clementine crème brulee with shortbread biscuits 

Christmas Menu

D E S S E R T S

S T A R T E R S

T H E  G E O R G E  I N N

M A I N S
Roast turkey crown, pigs in blankets & stuffing
Roasted topside of beef with Yorkshire pudding
Slow roasted belly pork with cider & apple gravy
Hake fillet with lemon, herb & parmesan crumb

Mediterranean vegetable tart
All served with roast potatoes, glazed parsnips, cauliflower cheese 

& seasonal vegetables

2 COURSES £25  |  3 COURSES £30

MONDAY TO FRIDAY THROUGHOUT DECEMBER 

ALL SERVED WITH AN ASSORTMENT OF BREADS FOR THE TABLE


