
 

The George Inn 

Menu

               

 

All food is homemade by us. If you have any food allergies, please ask. 

Steak Night every Wednesday  
Sirloin or Rib Eye, with chips & peas or salad 2 for £23, 1 for £13 

 

 

 

Starters 
 

Olives, bread & flavoured oils £5 (V) 

Hot-smoked salmon pâté with wholemeal toast £6 

Devilled lamb’s kidneys on ciabatta crouton £6  

Creamy garlic mushrooms with crusty bread £6 (V) 

Seared scallops with balsamic reduction and garlic butter £8 (GF) 

Tempura king prawns and baby leaf salad with soy and chilli dressing £6 (V) 

 

Specials 
 

Butterflied Mackerel fillets with a cockle and clam vinaigrette,  
new potatoes and salad  £14 

 
Cutlets of Somerset lamb with a Stilton cheese soufflé and tarragon jus  

served with smoked heritage carrots, purple sprouting broccoli and  Dauphinoise potatoes £17 (GF) 
 

Duo of slow roasted pork belly and pork tenderloin, garlic king prawns, honey roasted shallots and vanilla 
and apple jus, served with fondant potato and vegetables £16 (GF) 

 
Ballantine of rabbit stuffed with black pudding  

served on a bed of creamed leeks with wild garlic and crushed new potatoes £16 
 

Classic fish pie of salmon, smoked haddock, cod and Greenland prawns in a white wine and saffron cream 
sauce with cheesy mash gratin, mixed leaves salad and crusty bread £14 (GF)  

 
Asparagus, caramelised red onion, goats cheese and wild garlic quiche with a parmesan crisp,  

Cornish new potatoes and baby leaf salad £13 (V) 
 

 

…./see over for steaks and traditional favourites 

 

If you have any special dietary requirements, please ask us.  
Almost all food is homemade in our kitchen where food allergens are used. We list all known ingredients 

but cannot guarantee any food to be allergen free. Allergen information is listed as follows:  
GF = Gluten Free, N= Contains Nuts, V= Vegetarian, VN= Vegan  
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All food is homemade by us. If you have any food allergies, please ask. 

Steak Night every Wednesday  
Sirloin or Rib Eye, with chips & peas or salad 2 for £23, 1 for £13 

 

 

Steaks 

with grilled tomato and mushrooms, choice of chips, new,  Dauphinoise potatoes 
and choice of vegetables, peas or mixed leaves salad  

Local Gammon steak £13   

Local Sirloin steak 8 oz. £16    

Local Rib Eye steak 10 oz. £17 

Garlic butter or extra Mushrooms or Egg on top of steak £2 

Creamy Garlic Mushrooms or Onion Rings with steak £3 

Brandy & pepper sauce or Stilton and cream sauce £3 
 

 

Traditional Favourites 

 

Beef or Vegetable Lasagne  
with salad and garlic bread £11 

 

 Honey Roast Local Ham, egg and hand-cut chips  
small £8 Large £11  

 

Vegetable or Meat Curry,  
Basmati rice, poppadum, chutney & accompaniments  £11 (GF, VN) 

 

Cashew Nut Terrine  
with cranberry gravy, choice of potatoes and vegetables  £12 (GF, N, V) 

 

Pie of the Day  
with gravy, vegetables and choice of potatoes £11 

 

Fresh battered Cod, peas and hand-cut chips  
small £8 Large £11  

 

Whole tail Scampi, peas and hand-cut chips  
small £8 Large £11 

 

…./see over for starters and specials 

 

If you have any special dietary requirements, please ask us.  
Almost all food is homemade in our kitchen where food allergens are used. We list all known ingredients 

but cannot guarantee any food to be allergen free. Allergen information is listed as follows:  
GF = Gluten Free, N= Contains Nuts, V= Vegetarian, VN= Vegan  


