
 

Salcombe Crab and Prawn Cocktail – little gem lettuce, Marie Rose sauce, artisan bread

Velvet Cream of Forest Mushroom Soup – truffle crème fraîche, gruyère croutons

Chicken and Duck Liver Parfait – sticky fig chutney, sourdough crisp

Loch Duart Salmon enrobed in fine ‘Latticed’ Puff Pastry – Orkney scallop mousseline, Champagne 
sauce, minted new potatoes, buttered tenderstem broccoli

Rib of Lake District Beef Sirloin for 2 – Yorkshire puddings, roasted duck fat potatoes carrots and parsnips, 
buttered tenderstem broccoli, hot horseradish, beef gravy

Breast of Maize Fed Chicken – Parma ham wrapped, fondant potatoes, buttered fine beans, Madeira sauce

Fillet of Lake District Beef Wellington – light puff pastry, forest mushroom duxelles, Fen potato dauphi-
noise, buttered spinach lemon nutmeg, truffled beef jus 

Scottish Raspberry and Mascarpone Cheesecake – blackberry coulis

The George’s Sticky Toffee Pudding – caramel toffee sauce, Bourbon clotted Cornish cream

Valrhona Dark Chocolate Marquise – Baileys crème Anglaise

Baron Bigod Suffolk Brie – crisp fruit and seed biscuits, grapes

Salted Caramel Truffles

£140 for two / £70 for one

     “A Taste of The George of Stamford” in your own HOME 
           

Telephone Orders 01780 750700 - 8.30am to 7.30pm daily
Please advise us of any allergens or dietary requirements at the time of ordering 3.III.21

Mothering Sunday
13 and 14 March 2021

Telephone Orders 01780 750700 – 8.30am to 7.30pm daily at least 1 day prior
to your preferred collection or delivery day - ORDERS CLOSE WEDNESDAY10 MARCH AT 7.30PM

 COLLECTION from THE GEORGE between 10am to 6pm
or free delivery in Stamford, surrounding villages may incur a small charge 


