
George & Dragon Sunday Lunch 
(sample menu)

2 Courses £16.95 3 Courses £19.95

Starters
Homemade Soup of the Day (v)

A freshly prepared soup served with a warm Goostry’s bakery bread roll.

Classic Prawn Cocktail
North Atlantic prawns bound in a homemade Marie rose sauce on a bed of fresh lettuce leaves.  Served

with buttered brown bread.

Black Pudding Croquette
 Bury black pudding and Cheshire cheese croquette, served with an Old Tom ale and spiced red onion chutney. 

 Black Tiger Prawn Skewer
Black tiger prawns sautéed in garlic butter and served on a skewer with a sweet chilli dipping sauce.

Bruschetta (v)
Cherry vine tomatoes and red onions served on a toasted ciabatta with a basil pesto.

Chicken Liver Pâté
A smooth chicken liver pâté, served with an Old Tom ale and spiced red onion chutney and brown toast.

Main Courses
Roast Topside of British Beef

Traditional roast beef, served with a homemade Yorkshire pudding, roasted potatoes, crushed 
new potatoes, Lowe’s Farm seasonal vegetables and a rich stockpot gravy.

Roast Loin of Pork
Traditional roasted pork loin, served with a sage & onion stuffing, roasted potatoes, crushed 

new potatoes, Lowe’s Farm seasonal vegetables and a rich stockpot gravy.

Roast Leg of Lamb
Traditional roast leg of lamb, served with crushed new potatoes, roasted potatoes, Lowe’s Farm 

seasonal vegetables and a rich stockpot gravy.

Rump Steak
8 Oz rump steak, served with crushed new potatoes, Lowe’s Farm seasonal vegetables and a homemade 

peppercorn sauce.

Chicken Curry
A mildly spiced chicken curry, served with long grain rice, poppadum basket and a mango salsa.

Wholetail Whitby Scampi
Breaded and deep fried wholetail Whitby scampi, served with hand cut chips, garden peas

 and a homemade tartar sauce.

Linguini Primavera (v)
A classic linguini with crème fraîche, asparagus, cherry vine tomatoes and fagioli beans.

Desserts
Rhubarb Crumble

A homemade rhubarb crumble, served with lashings of piping hot custard.

Truffle Chocolate Torte
Served with Chantilly cream.



Cheshire Farm Ice Cream
Three scoops from a choice of vanilla pod, strawberry, chocolate or honeycomb.  Served with fresh berries, Café

curl and Chantilly cream.

Mixed Berry Fool
Layers of blended berries, natural yoghurt and Swiss roll.  Topped with Chantilly cream.

Jelly & Ice Cream
Pimm’s jelly with vanilla pod ice cream, mint, fresh strawberries and Chantilly cream.

Malteaser Cheesecake
Served with a blueberry compote and topped with Chantilly cream.

Coffee & Hot Drinks
Cappucino £2.95

Caffe Latte  £2.95

Small Americano  £1.75

Large Americano  £1.95

Espresso  £1.75

Double Espresso  £2.45

Mocha  £2.75

Liqueur Coffee  £5.50

Hot Chocolate  £2.95

English Breakfast Tea  £2.25

Earl Grey Tea  £2.25

Herbal & Fruit Teas  £2.50


