
 

SAMPLE WEDNESDAY  

FISH SET MENU 
 

 

 

 

Char grilled asparagus, smoked salmon & hollandaise sauce 

 

Moules Marinier                                                            

Mussels steamed with onion, garlic & white wine,  

finished with cream, toasted ciabatta  

 

Salt & pepper squid, roasted garlic mayonnaise 

 

Homemade chicken liver & cognac pate 

Toasted brioche & red onion chutney 
 

Traditional prawn cocktail, iceberg lettuce & Marie-rose sauce 
 

******** 

Skate wing, black butter & capers, chunky chips & garden peas  

 

Char grilled tuna steak (sashimi grade)                                   

Cajun spiced with garlic butter, house salad & skinny fries 
 

Fillet of sea bass, garlic & prawn butter, skinny fries & peas 
 

Fresh dressed Cromer crab salad, English new potatoes  

 

Fillet of salmon mornay  

Lobster sauce & topped with melted cheese 
New potatoes & selection of vegetables  
 

The George & Dragon’s fish & chips 

Haddock fillet, deep fried in our homemade beer batter 

Chunky chips & garden peas  
 

                                      ******** 

Karen’s homemade desserts 

 

Chocolate bread & butter pudding, custard 
 

Strawberry meringue, fresh cream & berry coulis 
 

Raspberry Eton mess cheesecake 

 

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

TWO COURSES £22.50      

 THREE COURSES £28.00 

 
 


