LITTLE PLATES

Buttermilk Calamari 9.50
Harissa mayonnaise

Glazed Cauliflower Bites [ve] 7.50
Hummus, rocket, spring onions, chilli

Sticky Harissa Glazed Chicken 8.95
Spring onions, chilli

Nduja Scotch Egg 11.50

Soft-centred egg wrapped in spicy nduja
sausage meat and golden breadcrumbs,
served with a rich garlic & mustard aioli

ROASTS

GEORGE

Spiced Lamb Kofta 8.95
Tzatziki, mixed leaf salad

Prawn & Smoked Salmon Cockrail 12.95
Avocado, little gem, cucumber, Marie
Rose sauce, marinated tomatoes, puccia
bread

Mozzarella di Bufala Involtini 12.50
Grilled peaches, prosciutto, herbs

All served with roast potatoes, honey-glazed carrots and seasonal
greens, rich gravy, Yorkshire pudding. If you fancy more roast
potatoes, Yorkshires or gravy, just ask!

THE ROASTS

Honey & Mustard Roast Gammon 19.50
Half Roast Chicken 21.95

Sirloin of Beef 22.95

Meatless Roast 12.95

All the veg, potatoes, Yorkshires & gravy -
just without the meat!

DUO

Honey & Mustard Roast Gammon

and Quarter Roast Chicken 22.50

Sirloin of Beef and Quarter Roast Chicken 23.95
Sirloin of Beef and Honey & Mustard

Roast Gammon 23.50

TRIO

Sirloin of Beef, Quarter Roast Chicken and Honey
& Mustard Roast Gammon 23.95

Slow-Roasted Leg of Lamb 26.50
Tender, slow-roasted lamb leg, full of flavour
and served with a classic mint sauce

Quattro of Roast 28.95

A generous selection of four premium meats:
slow-roasted lamb, succulent beef, quarter
roast chicken, and hand-carved gammon.

SUNDAY SIDES

Enjoy 3 for £12

Signature Smoked Pork & Chicken Stuffing 5.50
Cauliflower Cheese, dijon mustard 5.50

Pigs In Blankets 5.50

Dauphinoise Potatoes [v] 5.95

[v] Vegetarian [ve] Vegan

All dishes are prepared in areas where cross contamination may occur. Menu descriptions aren’t guaranteed to include all
ingredients. Please advise if you have any allergens or intolerances before ordering. Scan the QR code for full allergens menu.

A discretionary 10% service charge will be added to your bill and fairly distributed amongst the team who prepared and served
your meal and drinks. If you prefer to leave a different amount or to remove the gratuity, no problem - just ask your server.




MAINS

Fish & Chips 19.95

Battered with Cornish Orchard cider, crushed
minted peas, tartare sauce, curry sauce

Sweet Potato, Leek & Mushroom Pie [ve] 19.50

Garlic roasted new potatoes, honey-glazed
carrots and seasonal greens, vegan gravy

House Burger 17.50

Two beef & Hampshire smoked pork burgers,
pickle, burger sauce, French fries, brioche bun

Sticky Harissa Chicken Burger 17.95

Crispy chicken thighs, harissa glaze, dill
pickle, lettuce, tomato, harissa mayonnaise,
brioche bun, French fries

Aubergine Milanese Burger [ve] 16.95
Dill pickle, lettuce, tomato, pesto, hummus,

brioche bun, French fries
+ halloumiv 5.00

The Big Daddy Burger 22.50

A towering indulgence featuring two

beef & Hampshire smoked pork burgers,
pulled bbqg duck, cheddar, crispy pancetta,
pickle, burger sauce, onion rings, saffron
aioli, French fries, brioche bun

Grilled Seabass 22.50

Mediterranean caponata of slow-cooked
aubergine, tomatoes, olives and capers, with
roasted new potatoes and parsley

Crispy Duck Salad 17.95

Crilled peaches, little gem, marinated
tomatoes, pomegranate, cashew nuts,
rocket, citrus dressing

Chicken Caesar Salad 17.95

Soft-boiled free-range egg, anchovies, crispy
pancetta, little gem, Parmesan shavings,
croutons, Caesar dressing

Mediterranean Bowl [ve] 12.50

Roasted Mediterranean vegetables,
cauliflower bites, avocado, sweet potato,
marinated tomatoes, pesto, hummus, mixed
leaves, balsamic glaze

+ halloumi 5.00
+ chicken 5.00
+ king prawns 6.50

SIDES

Seasonal Green Veg [ve] 5.95 | Chunky Chips [ve] 4.95 | French Fries [ve] 4.95
Truffle & Parmesan Fries 5.95 | Gem Caesar 3.50 | Onion Rings [v] 4.95 | House Salad [ve] 4.95

Lebanese Fries [ve] 6.95

Brown sugar & harissa glaze, garlic mayonnaise, spring onions, chilli, pumpkin seeds

Dessert(s

Whisky Bread & Butter Pudding 9.50
A comforting classic infused with whisky,
served warm with custard and vanilla ice cream

Biscoff Cheesecake 9.75
Topped with a luscious banoffee sauce

Chocolate Chip Cookie Dough 8.25

Chocolate sauce, vanilla ice cream
Lemon Posset 6.95

Served with shortbread

Rum Baba 9.95

Moist, rum-soaked brioche, whipped
mascarpone cream, inished with apricot

glaze and lemon zest

Classic Tiramisu 8.25
Vanilla ice cream, banoffee sauce

Banoffee Watfle Half 7.25 | Whole 9.95

Banoffee sauce, marscapone cream,
banana, vanilla ice cream

Banoffee Waffle Half 7.25 | Whole 9.95

Chocolate sauce, marscapone cream,
brownie pieces, chocolate ice cream
Chocolate Brownie 8.50

Chocolate sauce, vanilla ice cream

Sticky Toffee Pudding 8.50

Toffee sauce, ice cream

Selection of Ice-Creams & Sorbets
Two scoops 5.95 | Three scoops 7.95

Mini Dessert
with a hot drink 7.25
or with a select cocktail 10.95

Affogato | Brownie Bites
Waffle Bites | Sticky Toffee Pudding






