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Nibbles

6 grain bread, whipped honey truffle butter
Stuffed olives, vegan garlic aioli

Gatlic & rosemary flatbread

Starters & Small Plates
Tempera squid, lemon peppert, gatlic aioli

Pea custard tart, whipped goats cheese, radish

Burrata, heritage tomatoes, basil pesto, edamame, raspberty gastrique

Crab arancini, saffron aioli, slaw

Asparagus, parma ham, poached duck egg, lemon zest, hollandaise, pickled shallots, watercress

Maple glazed pork belly bacon, potato & parmesan puree, apple & kohlrabi slaw, cider vinegar gastrique

Mains
Lemon sole, elderflower & champagne sauce, nori, new potatoes, watercress

Truffle chicken, cauliflower puree, smoked garlic spinach, roasted parmesan, chicken jus
Aubergine parmigiana, romesco sauce, rocket salad

Seafood saffron risotto, lemon oil, pickled samphire

100z Ribeye Steak, grilled tomato, garlic butter, peppercorn sauce, chips (gf)

Halloumi burger, gochujang mayo, kimchi slaw, lollo biondi, tomato, fries

Pork schnitzel, fried duck egg, kohlrabi & apple slaw, fries

Classics

Pork & leek sausages, creamy mash, spring greens, red onion gravy, grain mustard

70z beef burger, smoked garlic aioli, lollo biondi, beef tomato, gherkins, streaky bacon, Wookey Hole
cheddar, beer onions, yellow mustard, fries

Pie of the day, mash, red wine jus, spring greens

Crispy battered fish, chunky chips, vinegar salt, lemon, minted mushy peas, tartare sauce, katsu curry sauce

Caesar salad, granary croutons, parmesan, anchovies, gem lettuce, radicchio, pancetta

(add chicken - £7 / add halloumi - £5)

Pizza Sandwiches
Mortadella, hot honey, rocket, pesto mayo, buffalo mozzarella, tomatoes, fries

6oz sirloin, smoked garlic aioli, beer onions, fried egg, rocket, fries
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Margarita — tomato sauce, mozzarella, fresh basil (v)

Pizza

Anchovy — tomato sauce, mozzarella, anchovy, capers, olives
Pepperoni — tomato sauce, mozzarella, pepperoni, hot honey, beer onions
Barbecue chicken — barbecue base, mozzarella, chicken, peppers, sweetcorn

Gatlic & lemon - garlic créeme cheese base, gherkins, courgettes, dried chillies, lemon oil

Sides

Beer battered onion rings (v)

Chunky chips/ fries

Smashed cucumber salad, feta, ponzu dressing
Minted new potatoes

Bacon & leek mac & cheese

Tenderstem broccoli, sundried tomatoes, smoked pumpkin seeds

Kids Menu

Fish & chips, garden peas, carrots
4oz beef burger, fries, peas & carrots
Bacon & leek mac & cheese

Sausage & mash, with a choice of peas or carrots

Desserts

Warm chocolate brownie, chocolate sauce, vanilla ice cream, sweet/salty popcorn (v)

Sticky toffee pudding, coconut rum butterscotch, vanilla ice cream, stem ginger (v)

Tonka bean basque cheesecake, mixed berry compote

Tiramichoux, chocolate craquelin, vanilla diplomat, coffee ganache

Lemon olive oil cake, vanilla diplomat, strawberries, elderflower honey, oat crumb, strawberry
champagne sorbet

White chocolate cookie cup, roasted peaches, white chocolate sauce, rose petals

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

Visit our online website: thegeorgeal.co.uk
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Function room and private bar available for hire — please ask a member of staff for a tour or to enquire about events!

Please note that an optional 10% service charge will be automatically added to your bill. If you wish for this to be remove

please ask a member of staff to do so for you.

VG Suitable for Vegans V suitable for Vegetarians GF gluten free

Welcome to Our Country Pub
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