
 

For any allergen or intolerance please speak to a member of the team 
. A discretionary 12.5% service charge will be added to your final bill 

Please note, your table is for 2 hours only. 

 

 

 

 

A La Carte 

 
Padron peppers   5.5 Nocerella Olives  5.5 Sourdough & Smoked Butter  5.5 
 

 
Celeriac Gratin, Pickled Walnuts & Chicory                                  10 

Pig Terrine, Piccalilli & Brioche                       11 

Chargrilled Sardines, Romesco & Watercress         10.5 

 
~ 

 

Flat Iron Steak, Chimi Churri & Triple Cooked Chips        20.5 

George IV Cottage Pie, Glazed Carrot, Red Wine Jus                                                         21.5 

Whole Cornish Plaice, Tenderstem Broccoli, Capers Noisette                                                                                21.5 

George IV Smash Burger, American Cheese, Relish, Iceberg & Triple Cooked Chips    19.5 

Tempura Battered Haddock, Mushy Peas & Triple Cooked Chips                                                                          19 

Charred Mushroom, Goats Cheese & Spinach Wellington, Tenderstem & Almon Noisette   19 

Salmon & Cod Fishcake, Pea Puree & Kohl Rabi        18 

500g Hereford Sirloin, Garlic Butter & Triple Cooked Chips  (2 persons)                                          66                
 
~ 
 

Triple Cooked Chips    5 Purple Sprouting Broccoli | Beef Fat Crumb                 7.5 

Koffman Fries     6.5         Curly Kale | Chilli | Garlic                                         6 

Corn Ribs | Rosemary Butter   6 New Season Baby Potatoes | Streaky Bacon |  8 

       Oregano 

~ 
 

Hot Chocolate Fondant & Almond Ice Cream         10 

Vanilla Panna Cotta & Blackberry                                                                             10 

Bramley Apple & Blackberry Crumble & Vanilla Ice Cream       10 

George IV Cheeseboard, Red Onion Marmalade & Sourdough Crackers     12 


