GREAT BRITISH KITCHEN

Our set menu
2 courses - £10
3 courses - £15
starters
COD PAKORA

MUSHY PEA FRITTERS

George’s own recipe mushy pea fritters covered in crunchy
Panko crumb and drizzled with creamy horseradish mayo.

Bite sized pieces of cod in bhaji batter, served with mango chutney.

CHARCOAL GRILLED HALLOUMI (V)

Mock duck pieces marinated in George’s BBQ rub and coated in a light lemon
pepper breadcrumb served on crisp gem lettuce with ranch slaw and BBQ sauce.

VEGAN BBQ ‘WINGS’ (VE)

Grilled Halloumi on a bed of homemade
chickpea and button mushroom masala curry.

CHICKEN GOUJONS

Fresh chicken fillet in golden breadcrumbs, served
with our own BBQ sauce.

mains
TRADITIONAL FISH & CHIPS

GEORGE’S VEGGIE BURGER (V)

Tender fillet of 100% sustainable cod, s erved with proper
chips, mushy peas andtartare sauce.

Spiced chickpea and spinach burger topped with goat’s cheese and roast peppers,
served in a toasted bun with lettuce, tomato and spicy mayo.

MAC ‘N’ CHEESE (V)

SAUSAGE & MASH

Served with a side salad and garlic ciabatta bread.

3 sausages served on a bed of sweet potato mash, served
with tenderstem broccoli and red wine onion gravy.

DOUBLE CHEESE BURGER

FETA & SWEET POTATO WEDGES(VE)

Two fresh patties made to George’s own recipe, grilled and topped with
Red Leicester. Served in a brioche bun with lettuce, tomato and dirty mayo.

Served on a bed of lentils, roasted tomato, pomegranate & rocket.

BREADED CHICKEN BURGER

BRITISH 28 DAY AGED SIRLOIN

Fresh chicken coated in breadcrumbs, topped with Red Leicester and served
in a brioche bun with lettuce, tomato, campfire slaw and spicy mayo.

28 day aged British 8oz sirloin, served with garlic & thyme potatoes, roasted
tomato and mushrooms. A supplement of £4.50 is payable

desserts
GEORGE’S
WAFFLENUTS

HONEYCOMB CHEESECAKE
WITH TOFFEE SAUCE

Strips of sweet Belgian waffles deep fried and rolled in sugar ..
thus creating the waffle-nut!!
Served with candy floss , chocolate sauce and raspberry sauce

Vanilla cheesecake topped with crushed chocolate honeycomb
pieces and lashing of toffee sauce.

CHOCOLATE & ORANGE TART (VE)

George’s hand chosen ice cream, the perfect dessert for any season. Choose from:
Vanilla, Chocolate, Milky Bar Kid, Strawberry Shortcake, Sorbet.

ICE CREAM

A rich chocolate and orange truffle in a s hortcrust pastry, served with a
good scoop ofvegan chocolate ice cream and raspberry sauce.

drinks
IF YOU HAVE CHOSEN OUR 3 COURSE OPTION WHY NOT ADD DRINKS?
Choose from glasses of Prosecco, pints of Carlsberg Pilsner, Sweet Shop Cocktails or draught soft drinks

3 courses plus 2 drinks £20.00
3 courses plus 3 drinks £22.50
3 courses plus 4 drinks £25.00
VE - VEGAN

V - VEGETARIAN

Available all day Sunday to Friday. Last food orders taken at 9pm

