George Inn, Meopham — Weekday Menu

NIBBLES

Artisan Bread Selection, Aged Balsamic Vinegar, Olive Qil
Houmous, Pitta Bread

Garlic & Chilli Olives (GF)

STARTERS

Roasted Parsnip Soup, Parsnip Crisps, Rustic Bread

Prawn & Crayfish Cocktail, Brown Bread & Butter

Goats Cheese, Beetroot, Caramelized Walnuts, Dressed Baby Leaves (v) GF
Chicken Liver Pate, Red Onion Chutney, Toast

Tempura Prawns, Sweet Chilli Dip

Smoked Salmon & Prawn Parcel, Horseradish Cream GF

OFF THE GRILL

Aged Rib Eye, Plum Tomato, Flat Cap Mushroom, Chunky Chips (GF with Fries)

Sirloin Steak, Plum Tomato, Flat Cap Mushroom, Chunky Chips (GF with Fries)
Stilton Butter £1.50 Brandy Peppercorn Sauce £2.50

Cajun Chicken Breast Burger, Citrus Mayo, Coleslaw, Fries

Greek Style Lamb Burger, Grilled Red Pepper & Haloumi, Tzatziki, Fries

Steak Burger, Cheddar Cheese, Streaky Bacon, Onion Jam, Coleslaw, Fries
Haloumi, Red Pepper & Mushroom Burger, Harissa Mayo, Sweet Potato Fries
Burger served in a Brioche Bun with Lettuce, Tomato, Red Onion & Sliced Gherkin
All Gluten Free without the Brioche Bun and served with French Fries

MAINS
Wild Mushroom & Pork Stroganoff, Wild & Basmati Rice
Chicken & Ham Pie, Mashed Potatoes, Mixed Vegetables

Parmesan & Panko Breaded Chicken Escalope, Rocket, Parmesan & Cherry Tomato salad
Goats Cheese & Red Onion Tart, Roasted New Potatoes, Dressed Baby Leaves (V)

Beer Battered Cod Goujons, Thick Chips, Mushy Peas, Tartare Sauce

Wild Sea Bass, Crushed Potatoes, Sauteed Samphire, Prawn Butter
Salmon Fillet, Hollandaise Sauce, Crushed Potatoes, Tender Stem Broccoli
Cajun Chicken Salad, Avocado, Tomato, Mango, Dressed Leaves

Our Own Cooked Ham, Free Range Eggs, Thick Chips

DESSERTS

Sticky Toffee Pudding, Toffee Sauce, Clotted Cream Ice Cream

Lemon Tart, Raspberries, Chantilly Cream

Honeycomb Cheesecake, Berry Coulis, Chocolate Shard

Chocolate Torte, Mango Sorbet GF

Coconut Rice Pudding, Mixed Berry Compote

Trio of Local Cheese, Onion Chutney, Grapes, Pear, Celery, Biscuits
Taywells of Paddock Wood Ice Creams & Sorbets (GF) 2.10 per scoop
Please ask Server about Flavours, Only Sorbets are GF

For Allergen Advice Please Speak To A Member of Staff

Menus are subject to change
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BAR LIGHTER MEALS

TARTINES — Open Sandwich on Toasted Sour Dough

Prawn, Wild Rocket, Avocado, Lemon Mayonnaise
Ham, Tomato, Melted Cheddar Cheese, Mayonnaise

Mozzarella, Tomato, Rocket & Basil Oil
Baby Leaves, Beetroot & Goats Cheese

Steak Baguette, Fried Onions, Mustard Mayonnaise

SANDWICHES — White or Brown Bread, Salad Garnish

BLT, Smoked Bacon, Baby Gem Lettuce, Plum Tomato, Mayonnaise
Cod Fish Finger, Baby Gem Lettuce, Tartare Sauce
Mature Cheddar & Red Onion Chutney

Club Sandwiches - Made with 3 slices of White or Brown Sliced Sandwich Loaf

The George Toasted Club Sandwich

Ham, Cheese, Chicken, Bacon, Plum Tomato, Lettuce, Mayo

The George Seafood Club Sandwich

Smoked Salmon, Avocado, Prawn, Crayfish, Rocket, Lemon Mayonnaise

SIDES

French Fries £3.00 Wild & Basmati Rice

Buttered New Potatoes £3.00 Tomato & Onion/ Green Salad
Mixed Salad £4.00 Coleslaw Pot

Green Vegetable Medley

with Lemon Butter £3.00

COFFEE (De - Caffeinated also available)

Espresso £1.75 Americano £2.25
Cappuccino £2.50 Flat White £2.25
Floater £2.50 Macchiato £2.25
Liqueur £5.50 Hot Chocolate £2.60

Tea Selection £2.10 per pot

Breakfast Cranberry & Raspberry
Green Tea Peppermint

Lemon & Ginger Earl Grey
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