v VvV vah Starters
Homemade soup, crusty bread () £4
I H E G E O R G E Chicken liver parfait, red onion marmalade, toasted bruschetta £6
Ham hock terrine, wholegrain mustard, apricot chutney, warm brioche £6
OF PIERCEBRIDGE k P Y
Garlic mushrooms, crusty ciabatta (V] £6
Poached salmon rillettes, prawn and crayfish salad, £6
candied lemon, créme fraiche
qrazmq and Sharlnq Seared scallops, black pudding, cauliflower purée, parma ham crisp £8
£3.50 or 3 for £10 . o .
i . o _ Tempura king prawns, hoisin Asian vegetables, £6
Rustic bread selection, dipping oil sweet chilli jam, wasabi mayonnaise
BBQ chicken strips
Patatas bravas, ham, cheese & nutmeg balls
Breaded garlic mushrooms, herb creme fraiche :
9 0 George classics
Skewered king prawns, garlic, chilli, coriander . X . .
Chef's choice homemade pie, hand cut chips, curly kale, rich gravy £11
Marinated pulled pork, ciabatta
. . . . Homemade beef lasagne, garlic bread, mixed leaves £11
Moules marnier, garlic & white wine sauce
Spicy merguez sausage, aioli Beer battered fish, hand cut chips, £12
minted mushy peas, homemade tartare sauce
Thai green curry, basmati rice, bean shoot & lemon grass roll, £12
naan bread, dips
little additions
All at £3
Hand cut chips Onion rings seasonal mains
Skinny fries Garlic bread Chicken supreme stuffed with basil mousse, garlic potato cake, £16
New potatoes Creamy coleslaw pak choy, tomato & chive sauce
Seasonal vegetables House salad Slow braised daube of beef, pomme purée, £17
pancetta, caramelised baby onion, tomato & mushroom sauce
Pork three ways, pressed pork belly, pork fillet wrapped in parma ham, £19
confit shoulder, black pudding bon bons, apple & cider jus
desserts Salmon with a lemon and lime crust, potato fondant, £20
Sticky toffee pudding, vanilla pod ice cream, £6 samphire grass & lobster bisque
butterscotch sauce Crab and king prawn linguine, roasted red pepper, spinach, garlic & citrus oils £13
Malteser créeme brilée, £6
hazelnut brittle, shortbread
Assiet of chocolate, chocolate brownie, £8 .
milk chocolate ganache, meat and QI'I"
white chocolate ice cream, chocolate lattice Dirty burger, 50z ground beef patty, smoked Cheddar, onion, £12
Banoffee dome tart, digestive base, £6 smoked bacon, fried egg, BBQ sauce, skinny fries, creamy coleslaw
caramelised banana & pistachio ice cream Chicken parmo, skinny fries, salad o1
Rich chocolate fondant, £6
Cointreau clotted cream, candied orange D',CUt gammon, honey &‘mustard glaze, . a
grilled baby pineapple, fried egg, hand cut chips
Selection of ice cream (ask your server) £4 ]
' 100z sirloin or ribeye, thyme flat mushroom, slow roasted garlic tomato, £22
Cheeseboard, selection of local cheeses £8 roasted red onion, watercress, hand cut chips
(ask your server)
Add peppercorn, Diane or Blue cheese sauce £3
Add buttered king prawns £3
hot drinks
Espresso £2.60 homemade pizza
Macchiato £2.60 Margherita, tomato, Mozzarella, basil, oregano (V] Full £15, half £8
Americano £2.60 BBQ chicken, tomato, Mozzarella, spring onion
Cappuccino £2.90 Chicken and chorizo, tomato, Mozzarella, garlic
Latte £2.90 )
Smoked ham, tomato, mushroom, shaved pineapple
Mocha £2.80
Hot Chocolate £295 Vegetarian, olive, red onion, rocket, red pepper V]
Traditional English Tea £2.30 Piccante, chorizo, pepperoni, green chillies, Mozzarella
Speciality Tea £2.30 Pulled pork, BBQ sauce, tomato, Mozzarella

FOOD ALLERGIES AND INTOLERANCES: Before you order your food and drinks, please speak to a member of our staff if you have a food allergy or food intolerance.

THE SMALL PRINT: We do not add a service charge; all tips are kept by our team. 0 Suitable for vegetarians. Our kitchen team love what they do and will always
try to adjust dishes if required because of diet restrictions. We don't serve fast food, we serve great food as quick as we can. We hope you enjoy your meal.



white wine 175ml  250ml  Bottle
...A DRY AND CRISP WHITE

Ponte Gio Bianco, Italy: A clean, crisp and refreshing dry white wine £370 £5.30 £15.80
Lyric Pinot Grigio, Italy: A really characterful Pinot Grigio with tempting apricot, peach and melon fruit £4.25 £595 £17.00
J Moreau et Fils Chablis, Burgundy, France: Steely and dry with a hint of green in the colour. £28.00
Like all fine Chablis the fruit is balanced by crisp acidity

...A FRUIT-DRIVEN WHITE

Spearwood Chardonnay, Australia: Fresh, juicy white with melon fruit flavour and a crisp finish £4.25 £6.05 £16.70
Les Vignerons Colombard Vermentino, France: A light, youthful and crisp dry white wine £420 £6.00 £16.40
that has aromas of apple, banana and green leaves

Stellar Running Duck Chenin Blanc, Sauvignon Blanc, South Africa: Refreshing white, £4.70 £6.70 £19.60
combining the grassiness of Sauvignon with ripe guava fruit of Chenin

...AN AROMATIC AND RACY WHITE

Invenio Riesling, Germany: Clean with a rich texture and a fresh floral bouquet £4.30 £6.15 £16.80
Las Ondas Sauvignon Blanc, Valle Central, Chile: A fresh, clean and spritzy dry white wine with no shortage of lively fruit £4.50 £6.40 £17.60
Esk Valley Sauvignon Blanc, Marlborough, New Zealand: An intensely aromatic wine

bursting with ripe passion fruit and citrus flavours. Full bodied with crisp finish £5.80 £8.30 £23.50
...A COMPLEX AND OAK-AGED WHITE

Franschhoek Vineyards Semillon, South Africa: Pronounced toast and nut aromas are followed by ripe fruit on the palate £4.80 £6.85 £20.00
red wine

...A LIGHT, DELICATE RED

Ponte Gio Rosso, Italy: A soft and approachable red; fruity and light £3.70 £5.30 £15.80
Les Vignerons Grenache Pinot Noir, France: A mid-light-bodied red with soft tannins £420 £6.00 £16.40
and a good attack of jammy, juicy red fruit

Finca de Oro Rioja, Spain: A surprisingly refined and complex mid-bodied red, showing dark fruit, spice and oak aromas £4.70 £6.70 £19.60
...AN OAKED, INTENSE RED

Woolshed Cabernet Sauvignon, Australia: Dark and impressive, full of mint and blackcurrants £5.10 £7.30 £20.00
Domaine du Pére Pape Chateauneuf-du-Pape, Rhone, France: £28.50
A deep, rich, concentrated wine with a fine flavour and a warm, satisfying finish

...A FRUITY AND JUICY RED

O&E Merlot, France: Smooth and mellow with juicy plum flavours £4.30 £6.20 £17.00
Millstream Pinotage, Western Cape, South Africa: This Pinotage has the characteristic £450 £6.40 £17.90
jammy and smoky flavours of the Cape’s signature black grape variety

Andean Vineyards Malbec, Argentina: A mid-bodied, warming red wine that has a good attack of damson and spice aromas £21.00
...A SPICY, PEPPERY RED

Spearwood Shiraz, Australia: Youthful and juicy with lots of berry fruit and a touch of spice £4.25 £6.05 £16.70
Cotes du Rhone Cuvée St Laurent, France: Deep in colour, showing plenty of dark peppery fruit and a decent grip in the mouth £4.60 £6.60 £19.00
Caliterra Carmenére Reserva, Chile: Sappy and herbal notes dominate this wine on the nose and palate £4.75 £6.80 £19.90
rosé wine

...A FRUITY AND INDULGENT ROSE

Jack & Gina Zinfandel Rosé, California: Medium-sweet with delicious red fruit flavours and plenty of lively acidity £4.10 £5.85 £16.00
Ponte Pinot Grigio Rosato, Italy: A fresh and youthful off-dry wine that has a lovely rose petal pink colour £4.50 £6.30 £17.80
sparkling wine and champagne Bottle
...A BIT OF SPARKLE

Sequra Viudas Cava Brut NV, Penedes, Spain: A fresh, clean, light bodied sparkling white wine £18.60
Prosecco Viticoltori Ponte, Treviso, Italy: Clean, dry and crisp, with a creamy finish £21.00
Ponte Aurora Rosé, Italy: Cherry pink in colour with a decent amount of sparkle, this is a light and off-dry sparkling rosé £23.00
...INDULGING IN HEAVENLY CHAMPAGNE BUBBLES

Champagne De Chadelles, France: With fine bubbles, this is a light Champagne £31.00
with lively fruit character and a fresh finish

Perrier Jouét Blason Grand Brut, Epernay, France: Attractive bouquet with youthful delicate £40.00
creamy hints and a touch of yeast autolysis

Taittinger Brut Réserve NV, Reims, France: Toasty and biscuity on the nose with a good weight of fruit in the mouth £45.00
Taittinger Prestige Rosé NV, Reims, France: Palish pink in colour, with a powerful mousse. Good fruit on the palate £53.00

The George Hotel, Piercebridge, Darlington, DL2 3SW
T: 01325 374576 E: george@innmail.co.uk www.george-ontees.co.uk



