
MENU
Mother’s Day

T H E  G E O R G E
£42 . 50  p e r  p e r s on



D E S S E R T S
Yuzu  ta r t  s e rv ed  w i th  p ea ch  yoghur t  i c e  c r eam (V)  

S t rawber ry  panna  c o t ta ,  p i c k l ed  s t rawber r i e s ,  ba l sami c  s t rawber ry  c ou l i s  (GF)  (V )

Dark  cho co la t e  ch e e s e cake  w i th  g r e en  t ea  & oa t  ba s e ,  s e rv ed  w i th  
mango  s o rb e t  (GF)  (VE

M A I N  C O U R S E
Our  Mothe r ' s  Day  r oa s t s  a r e  s e rv ed  c omp l e t e  w i th  b ra i s ed  r ed  cabbage ,  map l e - g l a z ed  r oo t

v eg e tab l e s ,  duck  f a t  h e rb - roa s t ed  po ta t o e s ,  c au l i f l ower  ch e e s e ,  
a  York sh i r e  pudd ing  and  r i ch  g ravy  (GFa )

Roas t  rump  o f  l amb  |  Roa s t  s i r l o in  o f  b e e f  |  Roa s t  po rk  l o in  |  Ch i ck en  sup r eme
Roo t  v e g e tab l e  We l l i ng t on  (VEa )

Sp i c ed  c od  s e rv ed  w i th  sugar  snap s  and  mango  & pa s s i on  f ru i t  chu tney ,  c od  b i ryan i
r i c e  cak e  and  cur ry  sauc e  (GF)

S l ow  cooked  po r che t ta ,  s tu f f ed  w i th  s p inach  & po rk  ragu ,  c r eamy  mashed  po ta t o ,  
r oa s t ed  h e r i t ag e  ca r ro t s  and  sau t é ed  sugar  snap s  (GF)

Ch imi chur r i  cau l i f l ower  s t eak ,  van i l l a  cau l i f l ower  pur é e ,  qu inoa  baby  s p inach  &
pomegrana t e  s a l ad ,  v e g e tab l e  c r i s p s  (GF)  (VE)

Tru f f l e  & mushroom papparde l l e  w i th  Parme san  shav ing s
Choo s e  one  o f  t h e  f o l l ow ing  t o  add  t o  your  d i sh :  Gr i l l ed  ch i ck en ,  Rump  s t eak ,  

c r i s py  t o fu  

S T A R T E R S
Roas t ed  t omato  & be l l  p epp e r  s oup ,  s e rv ed  w i th  warm br ead  and  bu t t e r  (GFa )  (VEa )

Hot  smoked  sa lmon  pâ t é ,  d i l l  &  l ime  c r eam che e s e  mous s e ,  t oa s t ed  s ourdough  
and  s p r ing  s l aw  (GFa )

Ox  ch e ek  & b lu e  ch e e s e  bonbon  s e rv ed  w i th  l e ek  & b la ck  ga r l i c  v e l ou t é ,  
p i c k l ed  rad i sh e s  (GF)  

Mixed  b ean  & goa t ’ s  ch e e s e  s au sag e  r o l l ,  s e rv ed  w i th  r ed  on i on  & b lu ebe r ry  chu tney ,
goa t ’ s  ch e e s e  mous s e ,  m i c ro  h e rb s  (V )

B R E A D  A N D  F L A V O U R E D  B U T T E R (GFa )  (VEa )

A  G I F T  O F  H O M E M A D E  C H O C O L A T E (GFa )  (VEa )

If  you have an al lergy or intolerance,  please speak to a team member before you order food or drink.  
(V) dishes are suitable for a vegetarian diet .  (VE) dishes are suitable for a plant-based diet .  (VEa) dishes can be adapted 

to suit  a plant-based diet .  
(GFa) dishes that can be adapted to suit  a gluten-free diet .  (GF) dishes that have no gluten containing ingredients .

https://www.google.com/search?client=safari&hs=COIp&sca_esv=53f18a7f37a09ac2&rls=en&q=cod+biryani&spell=1&sa=X&ved=2ahUKEwjLjbHlncKSAxVdWEEAHWqDBGwQkeECKAB6BAgLEAE

