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CHRISTMAS MENU

Adults £75 | Children £35

STARTERS

Roasted tomato and basil soup, pepper pearls, salted butter, toasted roll, herb oil and
balsamic (v)(ve)

Goats cheese and orange bon bon, beeC;croot_and walnut salad, black honey, rosemary
ressing

Chicken and smoked bacon parfait, pink peppercorn butter, vanilla and fig jam,
toasted croutes

Poached haddock and crab tian, pickled cucumber, dill flatbread, celeriac remoulade

MAINS

Buttered turkey crown, cranberry and leg meat fritter, duck fat potatoes, honey
carrot and swede mash, market vegetables, pork and sage stuffing, pigs in blankets,
bacon and baby onion jus

Chicken wrapped in smoked bacon, duchess potato, creamed cabbage and
chestnuts, pancetta crumb (gf)

Salmon and tenderstem filo parcel, pea purée, broad bean and edamame bean salsa,
sweet soy glaze

Courgette and feta risotto, parmesan crisp, sunblush tomatoes and balsamic (v)

DESSERTS

Christmas Pudding, brandy sauce, walnut brittle
Ginger and lemon sticky pudding, salted caramel sauce, clotted cream ice-cream

Warm double chocolate chip brownie, ch_?zzofljate orange ice-cream, white chocolate
soil (g

Mulled poached pear, gingerbread ice-cream, rum-soaked dates (gf)
Selection of ice-creams and sorbets

George's cheese hoard
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GEORGE'’S

BISTRO & BAR




