
Jazz at The George of Stamford

 
 Atlantic Prawn Cocktail – iceberg lettuce, Marie Rose sauce, brown bread and butter  

Gruyère Cheese Fritters – Quince jelly   

 Portobello Mushroom and Black Truffle Parfait – watercress, sourdough crisp  

 French Onion Soup – gruyère croutons

 

Fish Pie – haddock, smoked salmon, king prawns, prawns, petits pois

 Beef Stroganoff – fillet of beef, steamed basmati rice, soured cream

Minute Steak – frites, watercress, Béarnaise sauce 

  Roast Muscat Pumpkin Gnocchi – sage butter, pine nuts, Parmesan
       – with sauteed strips of Organic Corn-fed Chicken Breast 
         

                

Golden Crème Caramel

Belgian Dark Chocolate Profiteroles 
– cream, dark chocolate sauce

The George’s Sherry Trifle – toasted almonds 

        

Selection of Coffees or Teas

£75  
including The Adrian Wilkinson Trio

Choice of one from each course including Coffee or Tea

Menu subject to changes

7.I.26
General Manager Kay Musgrove  Garden Room Head Chef James Jackson   Service Manager Florian Hertling   Restaurant Manager Sarah Woolf 

Please advise The Team of any food allergies
VAT is included, gratuities are at your discretion


