
LOOK FOR THE SYMBOLS TO FIND SUITABLE VEGETARIAN-FRIENDLY OPTIONS

NOTIFY STAFF OF ANY ALLERGIES OR INTOLERANCES

From The Sea
Sea Bass Fillet, Chinese Greens, £23.50
Spiced Prawn & Crab Butter, Skinny Fries

Roasted Cod Fillet, Buttered Samphire, £25.00
New Potatoes, Shellfi sh Sauce

Shetland Mussels Marinière, Skinny Fries £21.50

Creamy Fish Pie, Buttered Greens £21.50

Fresh From The Boat, Today’s Special Fish £poa
Ask a member of sta�  for details on today’s special fi sh.

Sharing Boards
For One /For Two £12.50/£24.00
ALL SERVED WITH ARTISAN COTSWOLD CRUNCH BREAD & BUTTER

Antipasti Platter, Baked Camembert, Rosemary & 
Garlic, Italian Meat Selection, Crostini, Cornichons

Fish Rich, Tempura Prawns, Whole Tail Scampi, 
Smoked Salmon, Prawns Marie Rose

Ploughman’s Platter, Ham, Cheddar, Stilton,
Pork Pie, Gherkins, Chutney
Explore locally crafted artisan cheeses that will tantalize your taste buds.

Snacks
Wild Mushroom Arancini, Truffl e Mayo (v) £6.00

Chicken Croquettes, Caesar Dressing £6.00

Panko Calamari, Sweet Chilli Dressing £6.00

Tempura Prawns, Wasabi Mayo £7.50

Selection of Olives, Marinated Mixed £5.45

Cashew Nuts, Salt & Pepper Flavour £3.95

Chilli Rice Crackers, Sweet (v) (vg) £3.30

Side Orders
Choose From, Mixed Salad, £4.95 each
French Fries, Hand Cut Chips,
Onion Rings, Buttered Fine Beans All side orders are (v)

Mains
Pork Belly, Nduja & White Bean Cassoulet £20.50

Duck Breast, Fondant Potato, Parsnip Purée, £25.40
Blackberry Sauce

Chicken Supreme, Tomato & Chorizo £19.00
Gnocchi

Dry Aged Sirloin Steak, Peppercorn Sauce, £27.50
Grill Garnish, Skinny Fries or Fat Chips

Medallions of Beef Fillet, Diane Sauce, £29.50
Dauphinoise Potato, Fine Beans

Starters
Crab Fritters, Chilli Crème Fraîche £9.50

Twice Baked Swiss Cheese Souffl é £8.90

Shetland Mussels Marinière, Warm Bread £9.50

Duck Fat Toast, Roasted Flat Mushrooms, £9.50
Crispy Poached Egg

Pan Fried Scallops, Clonakilty Black £12.00
Pudding, Garlic Mash

Our Own Chicken Liver Parfait, Toasted £8.85
Ciabatta, Onion Chutney

Today’s Soup £7.25

Vegetarian/Vegan
Mediterranean Vegetable Tart (v) £8.95/£17.95

Goats Cheese & Beetroot Risotto, £8.95/£17.95
Candied Walnuts (v)

Butternut Squash & Mixed Bean Pie, £17.50
Seasonal Vegetables (vg)

Sweet Potato & Chickpea Curry, £17.50
Pilaf Rice (vg)

The George’s Pub Classics
Beer Battered Fish, Hand Cut Chips, £17.50
Crushed Garden Peas, Homemade Tartare Sauce

Chicken Kiev, Petits Pois à la Française, £17.50
Skinny Fries

Pork & Sage Bangers & Mash, Buttered £17.50
Greens, Onion Gravy
See blackboard for The George other daily specials.

OUR MENU

The George Supper Club
Scan the QR or visit www.thegeorgegreatoxendon.co.uk 
to join the Supper Club. You will receive amazing offers, 
event invites and updates in your inbox.

Puddings
Chocolate Cheesecake, Cherry Ice Cream (vg) £8.25

Crème Brûlée, Shortbread Biscuits (v) £8.25 

Souffl é of the Day, Ice Cream (v) £8.25

Liquorice Panna Cotta, Blackcurrant Sorbet £8.25

Passion Fruit Tart, Mango Sorbet (vg) £8.25

Sticky Toffee Pudding, Butterscotch Sauce, £8.25
Vanilla Ice Cream (v)

Artisan Cheese Selection, Grapes, Celery, £10.50
Chutney, Cheese Crackers

Noel’s Luxurious Ice Cream & Sorbet £1.95
(per scoop)
See blackboard or ask a member of sta�  for today’s fl avours.



DRINKS

Beers & Ciders                        PINT      HALF

Pravha, 4.0% ABV £5.40 £2.70

Coors, 4.0% ABV £5.20 £2.60

Madri, 4.6% ABV £5.70 £2.85

Guinness, 4.1% ABV £5.50 £2.75

Aspalls, 5.5% ABV £5.20 £2.60

Doom Bar Amber Ale, 4.3% ABV £5.00 £2.50

Langtons Inclined Plane, 4.2% ABV £5.20 £2.60

Langtons Guest Ale, % ABV * £5.20 £2.60

Peroni 0.0, Bottle 330ml ** £4.50

Guinness Draught 0.0, Can 538ml ** £5.00

* Ask about the ABV.   ** Alcohol-free beers.

Why not gift a voucher?

AVAILABLE FROM RECEPTION

Whisky’s & Spirits
Whisky: Famous Grouse £4.40 - Jameson £4.40 
Bell’s £4.40 - Jack Daniel’s £4.50 - Laphroaig £5.50 
Glenmorangie £5.50 - Southern Comfort £4.65

Rum: Bacardí £4.00 - Kraken Black Spiced £4.50 
Captain Morgans Original Spiced £4.00

Vodka: Smirnoff £4.20 - Grey Goose £5.00

Other Spirits: Archers £4.00 - Malibu £4.50

After Dinner Tipples
Brandys: Courvoisier VS £4.50 - Janneau VSOP £6.90

Liquors: Amaretto £4.50 - Baileys £4.60
Cointreau £4.60 - Tia Maria £4.60 - Drambuie £4.70
Tequila Bianco £3.90 - Sambuca £3.60

Vermouths: Martini Bianco / Martini Extra Dry
Martini Rosso - £4.20 each

Others: Harveys Bristol Cream £4.20
Tio Pepe Palamino Fino £4.20 - Campari £4.50

AND MORE AVAILABLE, ASK A MEMBER OF STAFF FOR DETAILS

Fruit Juices
Juices: Orange / Apple / Cranberry / Tomato - £2.40

J2O: Orange & Passion Fruit / Apple & Raspberry - £3.20Apéritifs
Aperol Spritz, Aperol, Prosecco, Soda, Orange £9.50

Kir Royale, Champagne, Crème de Cassis £13.00

Pimm’s, Lemonade, Cucumber, Sliced Fruits £7.50

The George Gins
OUR SELECTION OF HOUSE GINS ARE BEST SERVED WITH
A FEVER TREE TONIC MIXER

Classic: Bombay Sapphire £4.20 - Hendricks £4.20

Tanqueray: London Dry / Flor de Sevilla - £4.50

Gordons: London Extra Dry / Premium Pink - £4.00

Warner’s: Rhubarb / Raspberry - £5.00 

Alcohol Free: Gordons 0.0 £4.00 - Warner’s 0.0 Pink 
Berry Botanic £4.20

Hot Drinks
Café: Americano £3.70 - Cappuccino £3.95
Espresso £3.20 - Double Espresso  £3.50
Flat White £3.95 - Latte £3.95 - Liquor Coffee £7.95 

Hot Beverages: Hot Chocolate £3.95 - Tea £3.20
Herbal Tea £3.50

Mixers
Fever Tree: Premium Indian Tonic / Naturally Light / 
Elderfl ower Tonic / Mediterranean / Ginger Ale / 
Premium Ginger Beer - £2.65

Soft Drinks
Flavoured: Appletiser £3.20 - Lemonade £2.80 
Fentimans Gently Sparkling Elderfl ower £3.20

Cola: Coca-Cola £2.90 - Diet Coke £2.70
Pepsi £2.80 - Pepsi Max £2.30

WE ALSO STOCK A WIDE VARIETY OF CORDIALS,
ASK A MEMBER OF STAFF FOR DETAILS

The George Supper Club
Scan the QR or visit www.thegeorgegreatoxendon.co.uk 
to join the Supper Club. You will receive amazing offers, 
event invites and updates in your inbox.

Cocktails
Espresso Martini, Caffeine Kick £10.50
Sapling vodka, café liqueur, brewed espresso, vanilla syrup, sugar syrup.

Passion Fruit Martini, Exotic Delight £10.50
Sapling vodka, passion fruit liquor, lime juice, sugar syrup.

Classic Mojito, Zesty Joy £10.50
Su� olk Distillery white rum, fresh mint, sugar, lime, soda water. 

Elderfl ower Collins, Floral Refresher £10.50
Adnams Copper house gin, elderfl ower liqueur, lemon juice,
sugar syrup, infused fresh cucumber.

Old Fashioned, Classic Elixir £10.50
Adnams single malt whisky, angostura bitters, infused fresh oranges.

Bloody Mary, Tangy Bliss £10.50
Smirno�  vodka, tomato Juice, Tabasco, lemon.

Mocktails
Bellini (AF), Peach Bliss £5.95
Soda water, white grape juice, peach juice, natural fruit extracts.

Crodino, Italian Blood Orange Spritz £5.95
Crodino, orange juice, lemon juice, tonic water, sparkling water.

Virgin Mary, Spicy Tang £2.95
Tomato juice, Worcestershire sauce, Tabasco, lemon juice.



Puddings
Chocolate Cheesecake, Cherry Ice Cream (vg) £8.25

Crème Brulée, Shortbread Biscuits (v) £8.25 

Souffl é of the Day, Ice Cream (v) £8.25

Liquorice Panna Cotta, Blackcurrant Sorbet £8.25

Passion Fruit Tart, Mango Sorbet (vg) £8.25

Sticky Toffee Pudding, Butterscotch Sauce, £8.25
Vanilla Ice Cream (v)

Noel’s Luxurious Ice Cream & Sorbet £1.95
(per scoop)
See blackboard or ask a member of sta�  for today’s fl avours.

After Dinner Tipples
Brandys: Courvoisier VS £4.50 - Janneau VSOP £6.90

Liquors: Amaretto £4.50 - Baileys £4.60
Cointreau £4.60 - Tia Maria £4.60 - Drambuie £4.70
Tequila Bianco £3.90 - Sambuca £3.60

AND MORE AVAILABLE, ASK A MEMBER OF STAFF FOR DETAILS

Cheeses
EXPLORE THE FLAVOUR OF LOCALLY CRAFTED ARTISAN CHEESES.

Artisan Cheese Selection, Grapes, Celery, £10.50
Chutney, Cheese Crackers

DESSERTS

Hot Drinks
Café: Americano £3.70 - Cappuccino £3.95
Espresso £3.20 - Double Espresso  £3.50
Flat White £3.95 - Latte £3.95 - Liquor Coffee £7.95 

Hot Beverages: Tea £3.20 - Herbal Tea £3.50

Dessert Wines 50ml   1/2 Bottle

Château Briatte, Sauternes – France £6.50   £40.00
Richly-textured with a vibrant fl ash of zest.

Elysium Black Muscat – California £6.95   £43.00
Virtually black in colour, with a rose-like aroma, intense rich velvety fruit.

Chenin Blanc, Late Harvest £7.95   £48.00
Joostenberg Estate – South Africa 
The nose and palate are characterised by honeycomb and pineapple fl avours.

Port                                                     50ml

Ruby Port, Corney & Barrow £6.50
Huge amount of depth and backbone to this fi nely tuned Port.

Quinta Vale Dona Maria, 2016 Vintage £7.50
Juicy, luscious and with excellent ripe fruit, this is a balanced wine.

20 year old Tawny Port, Warre’s Otima £8.00
Rich, smoky, nutty characters blend beautifully with dried fruit and spice.

LOOK FOR THE SYMBOLS TO FIND SUITABLE VEGETARIAN-FRIENDLY OPTIONS

NOTIFY STAFF OF ANY ALLERGIES OR INTOLERANCES



AUBERGE MONDAY

Magnificent three course 
plat du jour supper every 
Monday night, a great start 
to the week!

FISH’N’CHIP FRIDAY

Glorious crispy cod in our 
special beer batter and a 
glass of house wine every 
Friday lunch time.

SUNDAY LUNCH

Dry aged sirloin of beef or 
free range roasted loin of 
pork, the perfect Sunday 
lunch with family.

Scan the QR or visit www.thegeorgegreatoxendon.co.uk to join the Supper Club. You will receive amazing offers, event invites and updates in your inbox.


