
www.thegeorgerobertsbridge.co.uk

V - vegetarian;  Ve - Vegan;  GF - Gluten Free

@ The George Inn

If you have a food allergy, intolerance, or coeliac disease please speak to us about the
ingredients in your food & drink before you order. Thank you. Not all ingredients are listed

on the menu and we cannot guarantee the total absence of allergens.

Starters
Sausage, bacon & black pudding scotch egg & mushroom ketchup

Prawn & crayfish cocktail, brown bread & dill butter (can be GF)
Roast tomato & basil soup, olive focaccia (Ve, can be GF)

Bubble & squeak cake, poached egg & sauce choron (V)
Poached pear, Brighton blue cheese & Szechuan walnut crumb (V)

Mains
Half roast chicken (off the bone), apricot & lemon thyme bread sauce
Bovril-glazed sirloin of beef, black pepper & chive horseradish sauce 

Mediterranean rolled lamb belly, green olive & mint tapenade
Pork belly porchetta, apple bourbon & bacon jam

All roasts can be GF
Nut & vegetable loaf, garlic, spinach & wild mushrooms (Ve)
Cumberland whirl, colcannon potato & beer-braised onion gravy

Cod fillet, shrimp & pea orzo & lemon butter sauce

Desserts
The George “Sunday Sundae” (GF)
Loaded pancakes, toffee sauce

Triple-choc-brownie, hot chocolate sauce & chocolate ice cream
Affogato & ginger biscuit crumb 
Welsh rarebit, ale & onion chutney

Sunday Menu

Service charge not included, all tips go to staff

Sausage, chips & peas £7.5
Stone-baked margherita pizza with chips or salad £7

Mini burger, chips, tomato & cucumber £7.5
Mini roast with all the trimmings £9 (can be GF)

Two scoop ice cream - ask for flavours! £3.50

Kids

Two-courses £28
Three-courses £34
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