
Jazz at The George of Stamford

Atlantic Prawn Cocktail  – iceberg lettuce, Marie Rose sauce          

 Chicken Liver Parfait – sourdough crisp, red onion and beetroot chutney  

English Pea and Mint Soup – crème frâiche 

Charentais Melon – with San Daniele Ham

 

Haddock Fish and Chips – in crispy batter, tartare sauce, ‘House’ triple cooked hand-cut chips, 
   mushy or garden peas    

 Braised Beef Cheek Bourguignon – chive mashed potato, roasted heritage carrots    
 
Sea Bass Pan-fried – panaché of vegetables, new potatoes, herb butter sauce

  Warm Crottin Goat’s Cheese – golden beetroots, radicchio, pear and pearl barley, 
               red wine vinaigrette                  

 
                

Golden Crème Caramel

The George’s Sherry Trifle – toasted almonds 

Belgian Dark Chocolate Profiteroles 
– cream, dark chocolate sauce

         Cheese Plate – ‘Enticing Tastes’ from top Local Producers        
Vintage Lincolnshire Poacher, Nottinghamshire Cropwell Bishop Stilton, 

Somerset Aged Driftwood Goat’s Cheese, Suffolk Baron Bigod Brie 
– quince, grapes, biscuits

Selection of Coffees or Teas

£70

3.X.24General Manager Kay Musgrove   Head Chef James Jackson   Restaurant Manager Sarah Woolf 

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


