
The George Set Menu 
60.00pp

Snacks & Starters 
Warm Parker House Rolls

Cod’s Roe, XO Sauce, Coriander Stem

Black Pudding Scotch Egg
Oxford Sauce

Welsh Rarebit Croquettes
Worcestershire Ketchup

Mains 
Goan Spiced Roast Chicken

Mango Ketchup, Toasted Peanuts, Coriander Yoghurt

Cumbrian Native Breed Sirloin Steak
Grilled Portobello, Grilled Tomato, Bonemarrow Sauce, Watercress Salad

Served with Chunky Chips, Gratinated Creamed Spinach, Green Salad

Dessert 
Seasonal Trifle



 Vegetarian Set Menu
40.00pp

Mains 
Gardeners Pie 

Aged Cheddar & Grain Mustard Mash, Hispi Cabbage, Hazelnuts 

Served with Chunky Chips, Gratinated Creamed Spinach

Dessert 
Rice Pudding, Rum Soaked Prunes 

Snacks & Starters 
BBQ, Pickled & Roasted Mushrooms

Black Garlic, Smoked Hen’s Egg Yolk

 Cauliflower & Onion Bhaji
Chaat Masala, Tamarind Chutney

Welsh Rarebit Croquettes
Sour Cream, Dill



Beef Wellington Feast Menu
72 hour pre-order required

80.00pp

Mains 
Cumbrian Beef Wellington

Served with Grilled Hispi Cabbage, Chunky Chips & Bonemarrow Gravy

Dessert 
Seasonal Trifle

Snacks & Starters 
Smoked Cods Roe

Warm Parker House Rolls, XO Sauce, Coriander Stem

Black Pudding Scotch Egg
Oxford Sauce

Welsh Rarebit Croquettes
Worcestershire Ketchup



Party Menu
 Choose From The Following Sections: Meat, Fish & Vegan/Vegetarian

A Selection Of 4 Pieces For 20.00pp // 5 Pieces for 25.00pp // 6 Pieces for 30.00pp 

Meat 
Red Curry Pork Scratchings, Sriracha Dip, Kewpie Mayo, Lime

Fried Chicken, Bacon Jam, Jalapeño Mascarpone 

Crispy Lamb Sweetbreads, Blue Cheese, Bubbledogs Hot Sauce

Black Pudding Scotch Egg, Oxford Sauce

Fish 
Smoked Cod’s Roe On Toast, XO Sauce, Coriander Stem

Atlantic Prawn Cocktail, Marie Rose, Herb Salad

Beer Battered Haddock, Tartare Sauce 

Fried Squid, Roasted Garlic Aioli, Lemon

Vegan/Vegetarian 
Beauvale Cheese Twists (v)

BBQ Mushroom On Toast, Pickled Walnut Ketchup (v/ve)

Chilli And Cheese Toastie, Chilli Herb Sauce (v)

Gardener’s Pie (v/ve)

Welsh Rarebit Croquettes (v)


