‘Thc Gcorge & Dragon’
MAIN COURSE

TRADITIONALFISHN CHIPS
Large fillet of fresh [Haddock clccp friedina !ager batter and served with

l'*lancl cut chips, real mushg peas and homemade tartar sauce (HaI‘F size Fish availablc £1 1.95)

FISHFIE
Smokecl At]antic [Haddock, Scottislﬁ Sa!mon & King Frawns ina Cream9

White Wine Sauce toPPcd with Cheddar Bakcc{ Mash
SLOW COOKED LAMB SHANK

Sea!cc{ in an iron skillet then slowly roasted at the bottom of the oven until tender.
Y
erved with | ruffle Ol] Mash with a roast Garlic & | hyme jus and seasonal vegetables
S ["hyme | s

HOMEMADE STEAK, ALE & MUSHROOM SHORT CRUST FIE

Chefs spccia] rccipe using the best loca”g sourced ingrcdicnts and our own

‘C-lreat Budworth bitter scrved with new Potatocs or hand cut chiPs and market vcgetab!e

FPANFRIEDFILLET OF SEABASS
Crispg fried on the skin side in Olivc oil, butter and a sprinuing of sca salt, served with

| emon & Chive Crushed New Fotatoes, Fine [French Beans and Basil Ox]

‘GREAT BUDWORTH HONEY ROAST HAMEGG AND CHIFS
Tlﬁe rﬂam is boiled then rﬂoncy glazccl and roasted on the Prcmiscs for added succulence &

served with two fried hen’s eggs, hand-cut Cl’?iPS and traditional ‘Ficcali”i Ficlclc’

DEEFFRIED WHOLETAIL SCAMFIAND CHIFS

Rea] ‘Retro’ Scampi a'la 70O’s. SOmetimes 9oujust Fancg a taste of the Past, and wlﬁg not?
Go[den breaded SCzamPi served with hand cut CHPS, Garclen Fcas & homemade tartar sauce

STUFFED CHICKEN CHEST
T ender Chicken filled with B[ack Fuc{c{ing, wrappcd in smoked Bacon coated in a White

Wine, cream and who]cgrain mustard sauce with hand cut clﬁips orrice or half and half

FILLET OF BEEF STROGANOFTF

Strips of Prime fillet steak sautéed with shallots, mushrooms and babg capers, flamed in
Branclg and finished with double cream. Served with Basmati Rice or hand cut chiPs

SINGAFORE. STYLE KINGFRAWNS
Butterﬂied King Frawns stir fried with Garlic, Sweet chilli and Oyster sauce, sliced SEa][ots,

Julienne of Feppers and brocco]i florets. Served with Basmati rice

‘CURRY OF THE DAY From
See the Specials Poard for the Che)c’s Currg of the Dag made with
Authentic Fresh[g ground herbs & exotic spices. Served with Kice, Chips or half v half
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ONTHE GRILL

160z GAMMON ‘HORSESHOE STEAK £15.95
Succu[ent (Gammon served with gri”ccl Fineapple ortwo fried Hen’s eggs (or both). Hand

Cut Chips, gri][ed T omato, Onion rings and fried Mushrooms

8oz FILLET STEAK (28 DAY AGED) £22.95
T he finest and most tender cut of steak cooked to your ]il(ing and served with a full ‘Gri” Garnish’ of

Onion rings, T omato & fried Mushrooms & [Jand Cut Chips

160z T-BONE. STEAK (28 DAY AGED) £24.95

Tenderand full of flavour this favourite ‘on the bone’ cut of sirloin & fillet steak is served

with a full ‘Gri” Garnish’ & [and Cut Chlps

Stcaks are available with a choice of sauce:~ Feppercom, Diane or Glenfiddich £2.25

SALAD BAR

SMOKED SALMON & PFRAWN SALAD £15.95
Prime Scottish Smoked Salmon and North Atlantic Prawns served with a seasonal salad

E]egant[9 attired in (Chef’s handmade \/inaigrettc and Marie Rose sauce

GRILLED CHICKEN e BACON SALAD £13.95
Chilled Chicken breast and Smoked Pacon served with a [French dressed seasonal salad and accompaniecl }33 Mango

Chutncg on the side

SIDE ORDERS

[resh Market Vegetables £325 Minted New Fotatoes £325
ot of Hand Cut Chips £325 (Garlic Mash Fotato £325
Beer battered Onion Rings £3.25 Spinach with Chilli & Garlic £3.75
Garlic Bread £3.45 Sautee Potatoes £3.25
Cheesy Garlic Pread £3.95 Seasonal Mixed Salad £3.75

Sauces: Fcppercorn, Diane or G]cmciddic]ﬂ £2.25




