George & Dragon Menu
Starters
Homemade Soup of the Day (v)
We offer a choice of either a vegetarian and one meat or fish based soup. Served
with a warm bread roll.
£5.50
Black Pudding Bon Bons
Bury black pudding rolled in panko breadcrumbs and deep-fried. Served with streaky
bacon and a caramelised apple and beetroot compote.
£6.95
Garlic Wild Mushrooms
Sautéed wild mushrooms in garlic butter topped with a soft poached hen’s egg.
Served on a slice of toasted red onion loaf
£6.50
Chorizo & Halloumi Skewer
Diced halloumi and chorizo, red onions and mixed peppers. Served with smoked paprika mayonnaise.
£6.95
Salt & Pepper Calamari
Fresh calamari coated in salt and pepper seasoning and fried. Served with a lemon
mayonnaise and pea shoots.
£7.15
Smoked Salmon Timbale
Scottish smoked salmon parcel encasing smoked mackerel bound with cream cheese,
lemon and dill. Served with a sesame seed cracker bread and pickled shallots.
£7.25

Pub Classics
Mixed Grill
Grilled 4 oz. rib-eye steak, pork sausage, lamb chop and Bury black pudding served
with a grilled tomato, mushroom, hand-cut chips, garden peas and a fried
free range hen’s egg.
£19.95
Bangers & Mash
Pork sausages, grilled and served on a bed of creamed potatoes with a rich red onion
gravy and crispy parsnips.
Small plate £9.50 Regular plate £13.75

		

28 Day Aged British Steak
Char-grilled and served with hand-cut chips, battered onion rings, grilled tomato
and button mushrooms.
8oz Sirloin Steak £19.95
8oz Rump Steak £17.95
Add a Peppercorn Sauce £2.25

Homemade Steak & Robinson’s Ale Pie
British beef steak braised in Robinson’s ale, fully encased in short crust pastry and
served with a jug of stockpot gravy, hand-cut chips and garden peas.
£13.95
8oz Prime Beef Burger
Char-grilled prime beef burger on a toasted brioche bun, topped with mozzarella
cheese, lettuce, tomato and gherkins. Served with baconnaise and hand-cut chips.
£12.95
Add smoked bacon £1.50 Add onion rings £1.25
Pie of the Day
A home-made pie created by our highly skilled team of chefs. Served with a jug of
stockpot gravy, hand-cut chips and garden peas. Please ask your waiter for today’s
choice.
£13.95

		

George & Dragon Favourites

Belly Pork
Slow braised belly pork and a Bury black pudding fritter.
Served with baby apples, fondant potato, butternut squash purée, seasonal vegetables and parsnip crisp with a cider sauce.
£17.25
Pan Fried Breast of Duck
Gressingham duck breast pan fried and served with fondant potato, braised red
cabbage, seasonal vegetables, parsnip purée and a black cherry and port jus.
£17.95

Minted Lamb Cutlets
Grilled lamb cutlets served with rosemary and garlic parmentier potatoes, seasonal
vegetables and a rosemary and redcurrant jus.
£16.25

Balti Peshwari
Fresh chicken pieces in a mildly-spiced butter sauce with mixed spices, raisins and
cashew nuts. Served with white rice, Chota naan bread, poppadum and mango
chutney.
£15.95
Chicken & Halloumi Hanging Kebab
Skewer of chicken, halloumi cheese, red onion and mixed peppers. Served with
sweet chilli sauce, skin-on fries and a dressed salad.
£14.75

Vegetarian & Vegan
Butternut Squash & Chickpea Curry (v) & (Ѵ)
A curry of fresh spinach, chickpeas and butternut squash in a spicy tomato and
mixed herb sauce. Served with white and wild rice, *Chota naan bread, poppadum
and mango chutney.
£12.95
Halloumi Hanging Kebab (v)
Skewer of halloumi cheese, red onion and mixed peppers. Served with sweet chilli
sauce, skin-on fries and a dressed salad.
£14.75
Stuffed Pepper (v) & (Ѵ)
Ratatouille and white and wild rice bound with a tomato and basil sauce inside a
baked bell pepper. Served with a side salad and balsamic vinegar. £12.50
Wild Mushroom Tagliatelle (v)
Sautéed wild mushrooms with fresh tagliatelle in a creamy spinach sauce. Served
with a garlic sourdough baguette.
£13.25
Halloumi & Chips (v)
Halloumi cheese battered and deep fried. Served with hand-cut chips and a choice
of mushy or garden peas.
Small plate £9.50 Regular plate £13.95

*

Ѵ Denotes Vegan.
Vegan friendly when served without the Chota Naan Bread

Fresh Fish
Smoked Haddock Risotto
Natural smoked haddock, leeks and spinach in a creamy risotto topped with confit
egg yolk and a parmesan crisp.
Small plate £9.95 Regular plate £14.75
Salmon Hollandaise
Lightly grilled fillet of salmon, served with a prawn and dill mousse, fondant potato,
seasonal vegetables and a buttery hollandaise sauce
£15.95
Smoked Salmon & Dill Linguini
Scottish smoked salmon, tossed with cream, white wine, lemon and fresh dill.
Served with garlic bread.
£13.95
Wholetail Whitby Scampi
Deep fried breaded scampi served in a basket with
hand-cut chips, dressed side salad and a homemade tartar sauce.
Small plate £8.95 Regular plate £12.95
Fish and Chips
Fresh East coast cod fillet, deep fried in a homemade batter. Served with hand-cut
chips and a choice of mushy or garden peas.
Small plate £9.50 Regular plate £13.50

Light Bites
Hot Brie & Cranberry Baguette (v)
Somerset brie and cranberry sauce on a toasted
sourdough baguette. Served with skin-on fries.
£8.50
Add smoked bacon £1.50
Fish Finger Flatbread
Deep fried battered cod goujons on a chimichurri flat bread with lettuce. Served
with skin-on fries and a homemade tartar sauce.
£9.50
BBQ Pulled Pork Baguette
Sticky BBQ pulled pork served in a sourdough baguette with skin-on fries. £9.50
Chicken & Bacon Flatbread
Grilled bacon and deep fried breaded chicken. Served on a chimichurri flat bread
with lettuce, mozzarella, sliced tomatoes, smoked paprika mayonnaise
and skin-on fries.
£9.50
Closed Sandwiches
Served in a choice of brown or white bloomer bread.
Prawn and Marie-rose £6.95
Cheddar Cheese & Pickle (v) £6.25
Ham & Vine Tomato £6.50
“Soup and a Sandwich” £9.25
Jacket Potatoes
Served with a dressed side salad.
Prawn and Marie-rose £8.25
Bacon and Cheddar Cheese £7.75
Butternut Squash and Chick Pea Curry (v) £7.95

		

Desserts

Triple Chocolate Brownie
Sous chef Fiona’s secret recipe. Milk, white and dark chocolate brownie. Served
warm with Cheshire Farm vanilla-pod ice cream.
£6.50
Cheshire Farm Ice Creams
A choice of vanilla-pod, chocolate, strawberry or honeycomb ice cream. Served
with fresh berries, Chantilly cream and a Café Curl.
£1.95 per scoop
Sticky Toffee Pudding
A traditional sticky toffee pudding. Served warm with a homemade butterscotch
sauce and Cheshire Farm vanilla-pod ice cream.
£6.50
Rice Pudding
Homemade, creamy vanilla rice pudding served piping hot.
£6.50
Raspberry Jam Bakewell Tart
Raspberry jam, moist almond frangipane and whole raspberries in a gluten free
pastry case. Served warm with fresh cream.
£6.50
Vanilla Cheesecake
A classic vanilla cheesecake served on a digestive biscuit base with a blueberry
compote and Chantilly cream.
£6.50
George & Dragon Cheese Board
A selection of local farmhouse and continental cheeses,
Served with red onion marmalade, celery, apple, grapes and biscuits.
£7.95

