The George Inn, Sandy Lane

A la Carte Menu - Autumn

Padron Peppers, lemon oil
Nocerella Olives
House Focaccia, stout bread, chicken skin butter

Smoked Haddock Kedgeree Fritters

Calamari, soy and ginger dressing, spring onion, chilli, toasted sesame
Chicken liver parfait, house brioche, mustard leaves, plum puree

Buffalo Buratta, crown prince squash, pomegranate, hazelnut, maple
dressing

Pigs head croquette, black pudding, apple chutney, fresh apple,
crackling

Wild Mushrooms on Sourdough, garlic, madeira.

Pan fried Cod Loin, mussel, leek and potato chowder, coastal herbs
Braised Beef Cheek, creamy polenta, kale, horseradish, red wine sauce

Pan fried Chicken Breast, Fondant Potato, swiss chard, carrot and
cardamom, Pan sauce.

Slow Roast Pork Belly, Mash Potato, cavolo nero, pickled mustard
seed, sage, crackling, sauce e’pice.

Cherry Braised Red cabbage, creamed cashew, borlotti bean, wood
sorrel, pickled beetroot, chicory.

Sand Carrots, carrot emulsion, garden herbs

Cripsy New potatoes, beurre noisette, capers, lemon, dill
Buttered Samphire, lemon

Skin-on fries

Autumn Squash salad.

Please speak to a member of staff before ordering if you have any dietary

requirements/allergies.
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