THE GARDEN ROOM

Marinated Beetroot and Rocket Salad -

£12.80

£12.55

classic tomato and basil sauce, crème fraiche

goats’ cheese, hazelnut

Salad of Williams Pear, Colston Bassett Stilton £12.80
walnuts, orange and olive oil vinaigrette

Smoked Salmon and Gravlax -

£13.55

dill and whole grain mustard sauce

Roasted Tomato Soup
Shell-on Prawns

Penne “Pomodoro” -

£8.75

half £9.85

pint £17.50

Chicken Liver Paté

£11.95

Prawn and Crab Cocktail
Gruyère Cheese Fritters

£13.70 / £20.40
2 - £12.30

Moules Marinière

3 - £18.35

£14.80 / £19.85

Pappardelle di Pollo, Pancetta e Funghi -

£16.50

chicken, smoked bacon, mushrooms,
tarragon crème fraîche

Lasagne al Forno

£15.50

Spaghetti all’Aragosta - half lobster,

£26.00

fine spaghetti, lobster oil, mild chilli

Baked Woodland Mushroom Gnocchi -

£17.35
hint of truffle, fontina cheese, parmesan, green salad

Green Salad

£5.60

Tomato Salad

£5.60

Prawn and Crab Fish Cake - leaf salad £14.35 / £19.85
The George’s Antipasti -

coriander, roasted red pepper mayonnaise

Char-grilled Chicken Caesar Salad

£16.50

Cumberland Sausage ring - herbed mashed

£19.95

potato, onion marmalade, mustard gravy

£23.50

Tuscan prosciutto, Finocchiona, Coppa,
artichokes, sun-blushed tomatoes, olives,
marinated mozzarella, char-grilled vegetables

Roasted Rump of English Lamb - fondant potato, £20.60
Pacific Oysters

butternut squash, chilli and mint dressing

Hazelnut crusted Fillet of Cod -

£20.55
£19.95

cucumber and spring onion salad, Asian jus

10oz Char-grilled Sirloin Steak -

£27.50

grilled tomatoes, onion rings, mushrooms, chips

A Proper Steak and Ale pie - suet pastry,

£19.95

Fillet of Seabass - pan-fried, green vegetables,
Fish and Chips - crisply battered haddock,

Grand Brittany Platter -

£54.00

Half lobster, crab, oyster, king prawn,
mussels, clams, shell on prawns, whelks

Brittany Platter -

£39.40

As Grand Brittany Platter (without lobster)

Dressed Lobster

half

£23.00
All our lobsters weigh about 1½lbs

mashed potato, buttered greens
new potatoes, garlic and herb butter

Whilst we make every effort to ensure the quality of our oysters,
there is a degree of risk when eating raw shellfish.

spinach, chickpea and chorizo cassoulet

Oriental spiced Duck Leg - bok-choi,

1 - £2.65 6 - £14.90 12 - £29.75

£20.55

Dressed Crab

£19.45

King Prawns

whole

£43.00
£21.65

3 - £13.95 5 - £19.45

mushy peas

Lobster Benedict - half a lobster on a toasted

£26.95
muffin, rocket, avocado, poached hens egg, hollandaise

Seared Calves Liver -

£21.50

parsley mash, red onion marmalade

The George’s Beefburger -

£18.50
Lincolnshire poacher, pancetta, garlic mayonnaise,
beetroot and horseradish relish, chips, brioche bun

THE COLD BUFFET
Sirloin of Beef, Sugar Baked Ham,
Poached Scottish Salmon

£23.00

Open sandwiches -

£15.20

Atlantic Prawn, Sirloin of Beef or Poached Salmon

Salads from the Buffet

CHEESES

SIDE DISHES
Garlic Bread

£5.00

Green Vegetables

£6.30

Homecut Chips - thick or thin

£5.60

Garlic Rosemary Potatoes

£6.30

Italian Leaf Salad

£5.60

Baby Gem Lettuce and Avocado

£6.70

Tomatoes, Red Onion, Basil

£5.60

£14.65

£8.95

Lincolnshire Poacher, Colston Bassett Stilton,
Brie de Meaux, Ticklemore, Cote Hill Blue

DESSERT

£8.95

Tempting Puddings, Tarts, Sorbets, Ice Creams

COFFEES and TEAS - unlimited

£4.95

Regular, Cappuccino, Decaffeinated

ESPRESSO

£2.90

Our Oak Panelled Restaurant offers a ‘walk straight in’ Lunch Mon-Sat at £29.95 for main course and pudding or cheese, in addition to the full á la carte menu
Please advise our team of any special dietary requirements. VAT is included. Gratuities are at the discretion of the guest.
Service Managers: Paul Bennett, Tom Bloomer

Chef: Aleksej Jacukevich

Garden Room Managers: Sarah, Ulf, Stephen
1st March 2018

