
 

 

 

 

 

Starters & Small Plates 

 

Soup of the day, warm ciabatta (vg, gf available)                                                                                                 7 

Nocellara olives, warm ciabatta, balsamic vinegar mix (vg, gf available)                                                    7 

Garlic flatbread, red onion chutney, mozzarella                                                                                              7 

Battered chicken fritters, chilli jam, spring onions & chilli                                                                            7 

Fried mozzarella, tomato salsa & balsamic glaze (v,gf)                                                                                      7.5 

Beetroot & goats cheese tart, truffle, chive & a beetroot dressing                                                                 9 

Homemade sausage roll, black garlic ketchup                                                                                                      7 

 

Pub Classics 

  

Sausage pin wheel, buttered parmesan mash, apple, caramelised onions, red wine gravy (gf)                  18 

Sea Bass, crushed new potato, white wine sauce, tenderstem broccoli, parmesan crisp                                     22 

Roasted Crown squash, buckwheat, beetroot, kale, goats cheese, seed crumble, Dijon  (gf,vg available) 18  

Braised pork belly, potato rosti, celeriac remoulade, black garlic ketchup, black pudding crumb, mustard        25 

Crispy battered haddock, chunky chips, lemon, garden peas, tartare sauce                                                       18 

Sheperd’s pie, rarebit mashed potato, pangritata, crispy kale                                                                             18 

Truffle & mushroom risotto, sautéed wild mushrooms, feta, pangritata                                                           18 

Turkey, leek and bacon pie, chips, tenderstem brocoli, gravy                   18 

6oz beef burger, smoked streaky bacon, garlic mayo, onion jam, smoked cheddar, fries (gf available)              17                                                                                              

‘Moving Mountains’ plant burger, avocado, relish, smoked apple wood cheddar, fries (v,gf available)              17 

8oz Sirloin Steak – served with flat chestnut mushroom, garlic butter, peppercorn sauce. chips             26 

 

Sides 

 

Bacon & cheese topped dirty fries, spring onions & herbs     7          Pigs in blankets, honey glaze   5 

Onion rings (v)   3.5    Skinny fries / Chunky chips (v)   4.5    Cheesy chips  6       Greek Feta salad (v)           5 

 

 

Pizza 

 

Margherita      13   Feta, roasted pepper & olive      15 



Pepperoni       15    Chorizo, hot honey & chilli        16 

 

 

 

 

 

 

 

 

 
 

 

 

Kids Menu 

  

Kids chicken and chips, skinny fries, garden peas                                                                                   9 

6oz grilled beef burger, cheese, lettuce, fries                                                                                                10 

Flatbread mozzarella pizza, basil                                                                                                           8 

 

 

 

 

 

Desserts  

 

3 scoops of vanilla clotted cream, strawberry or chocolate ice cream (v,gf)                                               5 

Croissant bread and butter pudding, raisin, whiskey, white chocolate, ice cream                                            7 

Homemade warm chocolate brownie, clotted cream ice-cream, dark chocolate sauce (v)                    7.5 

Sticky toffee pudding, dulce de leche toffee sauce, double cream (v)                                                           7 

Winter berry Eton Mess, white chocolate crumb (v, gf)                                                                       7 

Somerset stilton cheese, crackers, red onion chutney, grapes, apple & walnuts (v)                              10.5 

 

Contact us:        call 01275 376985      or      email thegeorgeinnal@gmail.com 

Visit our online website:         thegeorgeal.co.uk 

Function room and private bar available for hire – please ask a member of staff for a tour or to enquire 

about events! 

 

 

 

VG Suitable for vegans V suitable for vegetarians GF gluten free 

Welcome to Our Country Pub 

 

mailto:thegeorgeinnal@gmail.com

