SUNDAY MENU
STARTERS
OLIVES, HUMMUS & FLATBREAD £6.95 (VG)
PRAWNS PIL £7.95
In olive oil, garlic, chilli, smoked paprika & lemon served with crusty
bread.

PUB MAINS
FISH & CHIPS £12.95
Windsor & Eton beer battered cod served with minted mushy peas and
homemade tartare sauce.
HAND CARVED HAM, EGG & CHIPS £9.95
Served with free range hens’ eggs.

BREADED BRIE £7.95
Homemade breaded brie served with tomato chutney and salad garnish.

BBQ RIB RACK £12.95 HALF RACK £9.95
Served with homemade slaw and chips.

CAULIFLOWER BUFFALO ‘WINGS’ £6.95 (VG)
Baked cauliflower florets in spicy buffalo sauce with
a Ranch Style Dressing.

THE GEORGE BEEF BURGER £12.95
Homemade British beef burger with baby gem lettuce, tomato, gherkin,
cheddar cheese, crispy bacon, burger relish, onion rings on a brioche bun
and a side of chips.

CALAMARI £7.95
Served with a lemon mayo.

SIDE DISHES All £3.95

Garlic bread | Mashed Potato | Chips | Seasonal vegetables | Mixed
salad | Onion Rings.

ROASTS
ROAST TOPSIDE OF BEEF £13.95
ROAST LOIN OF PORK, CRACKLING & STUFFING £13.95

CAJUN SPICED CHICKEN BURGER £12.95
Marinated in garlic & lemon with baby gem lettuce, tomato, cheddar
cheese, gherkin, crispy bacon, garlic
mayo, onion rings on a brioche bun and a side of chips.
GOATS CHEESE & CARAMELISED ONION TART £10.95 (V)
Served with a side salad and balsamic dressing.
SALMON NICOISE SALAD £12.95
Served with dressed baby leaves. green beans, olives, soft boiled free range
hens’ egg & new potatoes.
CHICKEN CAESAR SALAD £11.95
Served with cos lettuce, croutons, soft boiled free range hens’ egg, anchovies,
parmesan shavings and Caesar dressing.

ROAST CHICKEN SUPREME & STUFFING £13.95
ROAST CAULIFLOWER STEAK £9.95
All roasts are served with roast potatoes, yorkshire, pudding, seasonal
vegetables, & lashings of gravy
Add CAULIFLOWER CHEESE SIDE £1.95

DESSERTS
CHOCOLATE GUINNESS CAKE £5.95
Served with chocolate sauce & vanilla ice cream.

CHILDREN’S MENU

BANOFFEE PIE £5.95
Served with caramelized bananas.

FISH & CHIPS £6.95
Windsor & Eton beer battered cod served with minted mushy peas, tartare
sauce.

ETON MESS £6.95
Chantilly cream, strawberries, meringue and strawberry coulis.

HAM, EGG AND CHIPS £6.95

ICE CREAMS & SORBETS FROM THE NEW FOREST £4.95 (GF)
3 scoops of any flavour, (1 or 2 scoops available also)

ROAST TOPSIDE OF BEEF £7.95
ROAST LOIN OF PORK £7.95
ROAST CHICKEN SUPREME £7.95
All roasts are served with roast potatoes, yorkshire pudding, seasonal
vegetables, & lashings of gravy !

All items on our menu are subject to availability and include VAT @ 20%. Service charge will be added to tables of 6 and more.
Please ask a member of staff if you have any allergies or special requirements. Allergens booklet is available upon request.
V - Vegetarian Dish N - Some of our dishes may contain nuts or nut extract. Gluten free available, please ask for options

Kitchen open 12-3pm & 5-9pm Monday–Friday. 12-9pm Saturday. 12-6pm Sunday. All times subject to change.
.

Wine List
The Squeezings of Grapes at the George Inn Eton
Fizzy Champagne and Prosecco
1. French Champagne Perrier Jouet Grand Brut Bottle £68
A classic blend of Pinot and Chardonnay
2. French Bouvet Saumur Brut Bottle £41.20
Fruity aromas and florals on the nose. Fine and persistent bubbles. Honeysuckle, acacia and bruised apples on the
palate. Very elegant
3. Italian Prosecco Ca’ Divo Bottle £28
Pale straw yellow colour and typically fruity. Made using the Charmet method
4. Italian Borto Lotti Prosecco £7.80 20cl Bottle
Delicate and aromatic with a light body and fine bubbles
Rosé Wines Glass Selection
5. Italian Pinot Grigio Blush San Gorgio
175ml £5.75 250ml £7.45 Bottle £22.50
Medium with strawberry & raspberry fruit
6. Argentinian E.S Vino Malbec Rose 175ml £6.05 250ml £8.55 Bottle £25.50
Strawberry and redcurrant aromas with a hint of creamy spice
White Wines Glass Selection
7. French Duc Du Chapelle Sauvignon Blanc 175ml £5.20 250ml £6.75 Bottle £21.50
Light and Fresh. Flavours of peach, elderflower and melon
8. Italian San Giorgio Pinot Grigio 175ml £5.75 250ml 7.45 Bottle £22.50
Crisp, invigorating and balanced with citrus fruits and pear drops
9. Italian Neirano Gavi 175ml £6.70 250ml £8.30 Bottle £29.00
Impressions of tropical fruit, grapefruit, white peach, green apple, lime and minerals
10. Hamilton Heights Australian Chardonnay 175ml £5.50 250ml £7.20 Bottle £22.00
Soft and rounded with cooked apple, lemon and vanilla
11. French Picpoul de Pinet, Plo d'Isabelle 175ml £5.75 250ml £7.20 Bottle £22.00
A snappy nose of lemon and lime fruit, with vibrant, tart green apple
White Wines Bottle Selection
12. New Zealand Sauvignon Blanc Fathoms £28

A clean classic Sauvignon Blanc from the beautiful Marlborough vineyard

13.

French Petit Chablis Domaine Alain Gautheron £39

A very fresh and lively Petit Chablis. It has an aromatic apple nose with mineral fruit and a fresh steely palate

House Red Glass Selection
14. Italian Torre Cerere Montepulciano d'Abruzzo 175ml £5.20 250ml £6.75 Bottle £21.50
A soft and approachable red with notes of red cherry and blackcurrant
15. Chilean La Tierra Rocosa Merlot 175ml £5.75 250ml £7.20 Bottle £22.00
Concentrated with good depth of fruit. Soft and plummy with hints of vanilla
16. Laguares, Rioja175ml £5.80 250ml £7.45 Bottle 23.00
Fruity in style, with redcurrant, strawberry and spice flavours
17. French Potager Malbec 175ml £5.25 250ml £7.35 Bottle £23.00
Juicy black fruits on the palate backed by soft yet subtle tannins
18. Chilean Flor Del Fuego Cabernet Sauvignon 175ml £6.20 250ml £7.80 Bottle £24.00
Fruity flavours of plum and blackcurrant with a cassis-like concentration. Easy-going tannins provide a ripe and
smooth palate
Red Wines Bottle Selection
19. New-Zealand Fairhill Cliffs Pinot Noir
£34.00
Aromas of black cherry and cassis, in addition to spice, earth, brambles and a touch of mocha
20. South African Pinotage Backsberg Estate £29.00

Easy drinking well balanced with supple tannins, this Cape red displays lively fresh flavours

21.

Italian Primitivo di Salento Doppio Passo Puglia £27.00

22.

Australian Good Catch Wirra Wirra Shiraz £30.00
A vibrant wine offering raspberry, cherry and blackberry fruit, lifted by hints of violet and spicy oak notes

Robust wine, naturally sweet with a dry tannic finish and unoaked

