Aperitif

Aperitif !
Tonqueri;‘Seville G E O R G E |V Margarita
Negroni PUB ~ DINING
Nibbles

Nocerella Olives

Padron Peppers

Sourdough & Smoked Butter
Potato Skins & Chilli Mayonnaise

(62 BN G2 NG IO

Starters

Sourdough Con Tomato, Early Harvest Olive Oil
Slow Cooked Chicken Thigh, Pancetta & Chickpea
Octopus, Mojo Rojo & Baby Gem

Calamari, Garlic Aioli & Burnt Lime

Mains

Gloucestershire Old Spot Pork Ribeye, BBQ Hispi & Hens Egg

Line Caught Cornish Cod, Cauliflower, Brown Shrimp & Lemon

Asparagus & Ricotta Tortellini, Asparagus, Wild Garlic Pesto & Parmesan

Tempura Battered Haddock, Mushy Peas & Triple Cooked Chips

George IV Smash Burger, American Cheese, Iceberg, Gherkin, Relish & Triple Cooked Chips
Gloucestershire Old Spot Pork Belly, Cheek, English Broccoli & Pork Sauce

To Share
500g Chateaubriand, Red Wine Sauce, Triple Cooked Chips & Rocket & Parmesan Salad
5004 Sirloin on the Bone, Red Wine Sauce, Triple Cooked Chips & Rocket & Parmesan Salad

Sides

Triple Cooked Chips 5 Steamed Spinach

BBQ Romesco Peppers 6 Tenderstem Broccoli | Chilli | Garlic
Rocket & Parmesan Salad 5

Desserts

Warm Chocolate Fondant & Banana Ice Cream
Treacle Tart & Cornish Clotted Cream

Creme Catalan

Cheeseboard, Winter Chutney, Grapes & Seeded Crackers
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For any allergen or intolerance please speak to a member of the team. Your table is for 2 hours only. A discretionary 12% service charge will be added to your bill



