
 
 
 
 
 
 
 
 
 
 
 

SUNDAY MENU 
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SMALLER PLATES 

SOUP OF THE DAY, crusty bread 6.25 

CRISPY CALAMARI, garlic aioli 7.75 

PRAWN & AVOCADO COCKTAIL, Marie Rose sauce, baby gem, cherry tomato 8.95 

STICKY SESAME CHICKEN, sticky ginger teriyaki glaze, sesame seeds, spring onion 7.75 

BUFFALO HOT CAULI WINGS, spice coated & fried cauliflower,  
ranch dressing, pico de gallo 6.50 

ROSEMARY & GARLIC BAKED CAMEMBERT perhaps to share, seasonal chutney, focaccia 15.95 
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ROASTS 
All our roasts are served with Yorkshire pudding,  

roast potatoes, seasonal vegetables & gravy 

ROAST SIRLOIN OF BEEF 18.95 

ROAST PORK BELLY, with crackling 16.95 

ROAST HALF CHICKEN 17.50 

TRIO OF ROASTS 19.95 

NUT ROAST 15.50 

ADD PIGS IN BLANKETS 4.50 
ADD CAULIFLOWER CHEESE 4.50 

UPGRADE YOUR SUNDAY ROAST +£4.95 
Our roasts as above with pigs in blankets, cauliflower cheese, 
plus UNLIMITED Yorkshire puddings, golden roasties & gravy 

Our food and drink is prepared in food areas where cross contamination may occur and 
our menu descriptions are not guaranteed to include all ingredients. If you have any 

questions, allergies, or intolerances please let us know before ordering. Substitutions 
are available to support dietary needs.  

 
A discretionary 12.5% service charge for tables of 6 or more will be added to your bill 
and fairly distributed amongst the team who prepared and served your meal and drinks’ 
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PUB CLASSICS & LARGER PLATES 
BEER BATTERED HADDOCK & CHIPS, garden peas 15.50 

THE GEORGE SIGNATURE BURGER, house recipe double beef patty served in a pretzel bun,  
skin on fries, smoked streaky bacon, cheese, crisp lettuce, red onions, house burger sauce 15.95 

Add an extra burger patty +£3 

BUTTERMILK CHICKEN BURGER, served in a brioche bun, skin on fries, 
Chipotle mayo, crisp lettuce, red onion 15.50 

PLANT BURGER, a Beyond Meat Burger in a pretzel bun, crisp lettuce, red onion,  
gherkin, gochujang ketchup, skin on fries 15.50 

CUMBERLAND SAUSAGE & MASH, seasonal greens, onion gravy 13.95 

80z RUMP STEAK, skin on fries or chunky chips, flat mushroom, vine ripened tomatoes 18.95 
Add garlic & parsley butter, peppercorn, béarnaise or chimichurri sauce +£2.50 
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A LITTLE MORE ON THE SIDE 
SEASONAL GREENS 3.50 

HOUSE SALAD 3.50 

HOUSE SLAW 3.50 

GRILLED MUSHROOMS 3.50 

CAULI’ CHEESE 4.50 

ONION RINGS 3.50 

GARLIC FLATBREAD 4.50 

GARLIC FLATBREAD with cheese 4.95 

SKIN ON FRIES 3.50 

CHUNKY CHIPS 3.50 

CHEESY CHIPS 4.50 

PIGS IN BLANKETS 4.50 
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OUR PROVENANCE 
You can expect to find delicious, fresh, 
seasonal British pub classics and daily 

changing specials with unique twists, 
cooked from scratch with love by our 
talented chefs. We’re proud to work  
with the best suppliers and source  

sustainably to serve dishes that are 
guaranteed to delight. 

Our food and drink is prepared in food areas where cross contamination may occur and 
our menu descriptions are not guaranteed to include all ingredients. If you have any 

questions, allergies, or intolerances please let us know before ordering. Substitutions 
are available to support dietary needs.  

 
A discretionary 12.5% service charge for tables of 6 or more will be added to your bill 
and fairly distributed amongst the team who prepared and served your meal and drinks’ 
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