DINNER
Starters

Soup of the day, crusty bread
House Scotch egg, mustard sauce
Southern fried butter milk chicken, garlic sauce
Goats’ cheese stuffed Portobello mushroom, caramelised onion, pesto dressing
Salt water shrimp & crayfish cocktail, Marie Rose sauce
Grilled Haloumi cheese, chick pea & bean humus, fig relish
Salt and pepper calamari, sweet chilli jam

5.25
6.25
6.95
7.25
7.25
7.50
7.75

Tastes of Winter

Slow cooked red wine beef short rib pie, pearl onions, carrots, mash
Salmon fillet, rösti potato pancake, spinach, tomato Hollandaise
Calves’ liver, streaky bacon, creamy mashed potatoes

15.25
15.75
16.50

Mains

Trio of sausages, creamed mashed potatoes, onion gravy
The George’s 8oz cheeseburger, fries, onion relish, coleslaw
Chicken Kiev, mashed potato, steamed broccoli
Lamb shank, Autumn vegetables, light broth
Raffa’s classic fish pie
Confit of duck, red cabbage, buttered kale, creamy mash
Southern fried butter milk chicken, garlic sauce
Lentil, bean & mushroom Wellington, peppercorn sauce, buttered kale
The George’s beer battered fish & chips, mushy peas, Tartar sauce
Crayfish, salmon tagliatelle, chilli & garlic

11.50
13.75
14.50
15.50
13.50
16.95
13.95
13.50
13.95
15.50

CHARGRILL

10oz rib eye steak 23.50

8oz fillet steak 25.00

Our 28-day aged British steaks come with spinach & mushroom gratin, fries & choice of sauce

Seared salmon fillet, Caesar little gem 15.00
Sides all at 3.75

Cauliflower cheese
Minted petits pois &
braised shallots

Creamy mashed potato
French fries

Chilli broccoli
Macaroni cheese

Gastro chunky chips
Sweet potato fries

Ask for our
GF/ DF
Menus

The George, 29 Windsor Road, Wraysbury, TW19 5DE |Tel: 017 8448 2000|Web: www.thegeorgewraysbury.co.uk
Please inform the duty manager in the event that you have any special dietary req uirements
or if you are sensitive or allergic to any of our ingredients.
A discretionary 10% service charge will be added to parties of 6 and over
08/02/19

