
  

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

SSAAMMPPLLEE  WWEEEEDDAAYY  SSEETT    

LLUUNNCCHH  MMEENNUU  
  

Traditional prawn cocktail, iceberg lettuce & Marie-rose sauce 
 

Homemade chicken liver & cognac pate 

Toasted brioche & red onion chutney 
 

Seasoned whitebait, roasted garlic mayonnaise 
 

Tempura battered asparagus, garlic mayonnaise  

 

********* 

 

Breast of chicken, mushroom & asparagus sauce 

New potatoes & selection of vegetables  
 

Suffolk gammon steak, egg or pineapple  

Chunky chips, garden peas, tomato & mushroom 
 

Fillet of sea bass, garlic & prawn butter  

Skinny fries & garden peas 
 

The George & Dragon’s fish & chips 

Beer battered fillet of haddock, chunky chips & garden peas 
 

 

******** 

Karens homemade desserts 

 

Blackcurrant & blueberry frangipane tart 

Blackcurrant ice cream & fresh cream  
 

Rhubarb & prosecco trifle 

 

Black forest gateau 

Chocolate & cherries, chocolate crumb,  

chocolate cream, cookies & cream ice cream 
 

 
 

(Filter coffee or English tea £1.00 surcharge, ALC dessert menu £2.00 surcharge) 
 

Homemade fudge of the day 60p for a piece 
 

TWO COURSES £20.00      

THREE COURSES £25.00 
 

 

 

 


