
georgeinthestrand.com 

SCAN THE QR CODE
for allergen & kcal info, or ask a 
member of the team for a calorie menu 

Adults need around 2000kcal a day. A discretionary 12.5% service charge will be added to your bill.
All service charges, cash and credit/debit card or tips are paid in full to our team members. Full
allergen information on the ingredients in the food we serve is available upon request please speak
to a member of the team for more info. 

SNACKS AND SMALL PLATES
Soup of the day, served with warm sourdough 9.20
Sausage roll, HP sauce 8.25 
Scotch egg, mustard mayonnaise 8.25 
Wild mushroom & miso parfait, onion chutney, roasted garlic& truffle sourdough (vg) 10.70
Crispy spicy cauliflower, sesame soy dipping sauce 7.50
Hummus, charred padrons, siracha, crispy corn (vg) 10.10
Lobster & crab croquettes, bisque mayo, pink grapefruit, shaved fennel 13.10 
Crispy buttermilk fried chicken, Korean bbq 10
Baked Camembert, roast garlic, hot honey sauce, warm sourdough 20.20

 

Sandwiches served from From 12-4pm (Monday-Friday)

Dry aged rump of roast beef sandwich, Emmental cheese, fried onions, horseradish, gravy 14
Panko breaded haddock, milk bread, tartare sauce, black bean & chilli crunch  14

PUB FAVORITES 
Battered fish & chips, marrow fat mushy peas, curry sauce, tartare sauce 23
Vegan cheeseburger, burger sauce, smoky pickles, brioche buns (vg) 19.50
Double rib & flank burger, brioche bun, burger sauce, American cheese, fries 22
Add bacon £3
Chicken & Parma ham schnitzel, Kaltbach cheese, loaded wedge salad, seasoned fries 21 
Oxbridge pork sausages, mash, onion gravy, crispy shallots 22.50
Flat Iron steak, smoked bacon & onion gravy, seasoned fries, watercress 26                                                 
Pie of the day  20.5

Monday to Friday 12-4pm
Weekly Special dish and a drink

£15
 Ask our team for today’s special

WORKERS LUNCH

WHILE YOU WAIT 
Warm sourdough, butter (v) 5 
Gordal olives (vg) 5.5
Smoked anchovies 6

SIDES 
Fries (vg) 6
Chunky Chips (vg) 6
Crispy onion pettles, burnt onion ranch, harissa oil 6
Maple & rosemary heritage carrots (vg) 6
Grilled purple sprouting broccoli, chilli & ginger 7

PUDDINGS
Sticky toffee pudding, butterscotch, maple pecans, clotted cream ice cream 9.3
Apple & blueberry crumble, almond & coconut topping, vanilla bean custard (vg)8.7
Chocolate jaffa bomb, Stracciatella ice cream 9
Baked white chocolate & ginger cheesecake, vanilla poached pear 8
Cheeseboard, quince jelly, fig relish, cranberry & raisin crackers (serves 2) 13.50


