
 

Allergies & intolerances - please speak to a member of the team and they will be happy to assist. Dishes may contain small traces of shell or bone & nuts. 

There is no service charge on our food and beverage at the George, If you wish to leave a discretionary tip that is your prerogative and 100% will go to the staff.      

To Nibble (£4.50 each) 

Olives   ~   Sourdough Bread & IOW Butter   ~   Smoked Almonds 

 

Starters 

Celeriac Velouté, Toasted Seeds  £9.5 

Burrata, Pickled Radicchio, Quince, Hazelnuts  £13.5                                         

IOW Soft Filo Tart, Heritage Beets, Walnuts, Horseradish  £12. 

Chicken Liver Parfait, Sourdough, Pickled Shallot  £12 

Gambas Pil Pil  ~  Sourdough £13 

Beef Carpaccio, Roquette Salad, Parmesan  £13 

Mains 

Roasted Pollock, Mussels, Leek Velouté, Saffron   £32  

Pan Fried Sea Bass, Crushed Potatoes, Samphire, Dill Beurre Blanc  £30 

Chicken Kiev  ~  Garlic & Watercress Butter, Tarragon Mash, Wild Mushroom Sauce £28 

Butternut Squash Risotto, Gorgonzola, Pear, Pine Nuts  £20 

The George Burger, Aged Patty, House Relish, Marrownaise, Gouda  £21.50  

10oz Sirloin  ~  32 Day Aged, Café de Paris, Roscoff Onion, Fries  £45 

 

Our Sides (£6 each) 

Chantenay Carrots   ~   Rocket & Parmesan Salad  ~   Fries   ~   Buttered Greens   

 

Desserts 

The George Tiramisù  £8.50  

Poached Pear, Pistachios, Vanilla Crème Fraiche  £8.50  

Lemon Posset, Cranberry Compote, Shortbread  £8.50 

Cheese Selection, Celery, Grapes, Fruit Loaf, Chilli Jam  £16 


