THE GEORGE of Stamford

THE OAK ROOM
QUICK; LIGHT WALK-IN LUNCHEON MENU

Main Course and Dessert or Cheese £39

Skate Wing — lemon, caper and parsley butter

Roast Sirloin of British Beef from The Silver Trolley — carved for you at your table, rare to medium —

Yorkshire pudding, duck fat roast potatoes, ‘House' hot horseradish sauce
Half Atlantic Lobster — Thermidor : ‘House’ lemon mayonnaise : garlic herb butter grilled
Smoked Salmon from The Severn & Wye Smokery — blinis, dill chive lemon creme fraiche

Pan-fried Calves Liver — crisp pancetta, sage jus

‘SIDES’ £6 each

CHEESE TROLLEY — from top Local Producers — membirillo, fabulous ‘House’ chutney, grapes, celery, biscuits
Vintage Lincolnshire Poacher
Nottinghamshire Cropwell Bishop Stilton
Suffolk Baron Bigod Brie
Somerset Aged Driftwood Goat's Cheese

DARE TO BE TEMPTED BY THE DANGEROUSLY DELICIOUS LIST!
Puddings, Tartes, imaginative ‘House' Sorbets and Gelato — freshly created using The Very Best Ingredients
An individual menu of superb ‘House' specialities and favourites

Please advise The Team of any food allergies
VAT is included, gratuities are at your discretion
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