
 

 

 

SAMPLE LUNCH MENU 

 

 

Soup… 

Cream of cauliflower soup with gougéres and stinging nettle oil   £6.50 

 

Today’s bruschetta…  

Chargrilled pork rillette with slow cooked tomatoes, rocket leaves and gorgonzola   £6.95 

 

Starters… 

Home-cured salmon gravlax with sweet mustard dressing   £6.50 

Chargrilled tiger prawn brochette with guacamole   £6.95 

Grasmere Farm pork and pistachio terrine, Parma ham with apple compôte   £7.25 

Foie gras parfait, cherry compôte and toasted brioche   £7.00 

 

Salads… 

Buffalo mozzarella with vine cherry tomatoes, rocket and balsamic   £6.50 

Beetroot salad with goats’ cheese & toasted pinenuts   £7.50 

Caesar salad with egg, pancetta, croûtons and parmesan   £7.50 

 

Mains… 

Pea, courgette and broad bean risotto with parmesan shavings, rocket and oven-dried tomatoes    £11.50 

The George fishcakes with buttered spinach and white wine sauce   £12.25 

Beer battered fillet of haddock, handcut chips and pea purée   £12.95 

Fillet of organic salmon with olive oil crushed potatoes, samphire and salsa verde   £13.95 

Lemon sole fillets with black olives, capers, anchovies and mixed herb dressing   £16.95  

Grasmere Farm pork belly with onion velouté, spinach, runner beans, carrots and sage jus £14.50 

28-Day Angus minute steak, green beans, vine cherry tomatoes, café de Paris butter 

and handcut chips   £14.95 

 

On the side… 

Handcut chips     Green beans     Spinach     Mixed leaf salad All at £2.50 

 

Desserts…   

Bitter chocolate tart with vanilla ice cream   £5.50 

Vanilla crème brulée with financier and citrus fruit salad £5.50 

Star anise pannacotta with mixed berries   £5.50 

Orange and Grand Marnier parfait with fig and orange compôte   £5.50  

Selection of cheeses   £7.50 

 

 
Additional vegetarian options are available upon request. 


