
 

                             

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 
 

 
 

 
 
 

 
 
 
 
 
 
 

  
 
 
 
 

  

 
 

 

FISH & SEAFOOD 

 

 

Seasonal Special’s…………. 
 

Pan fried Calves liver         £21.50 
Caramalised onions, red wine jus, creamed potato, bacon & cabbage 

 

English lamb rump                                              £22.00       
Garlic & rosemary butter, asparagus & peas, parmentier potatoes 

 

Half roasted cajun & garlic spiced chicken             £18.50 
House salad, skinny fries 

 
 

 

 

Seasonal Special’s…………. 
 

Wild halibut, garlic & shrimp butter                  £26.50 
Samphire, asparagus, peas & new potatoes  
 

Dressed Cromer crab salad         £18.50 
Buttered English new potatoes 
 

Scottish salmon & asparagus         £21.00 
Hollandaise sauce, crushed new potatoes 
 

 

STARTERS 

The George’s Classic’s…………. 
 

Skate wing, black butter & capers         £20.50 
Chunky chips & mushy peas 
 

Fish & chips                       £16.50 
Beer battered haddock, chunky chips & minted mushy peas 
 

Haddock & prawn mornay                     £17.95 
Lobster & cheese sauce, buttered new potatoes & vegetables 
 

Wholetail scampi          £16.00 
Chunky chips & garden peas 

 

Vegetarian & Vegan  

 

 

Homemade vegetable & nut ‘meat’ loaf                          £18.00    

Medley of vegetables, gravy & mash 
 

 

 

 

 

  Roasted Mediterranean vegetable tart               £16.50 
  Parmentier potatoes, vegetables & Provençale sauce 

 

 

STEAK’S & MEAT’S 
 

Your choice of char-grilled 28-day aged steaks served with Chunky chips, 

field mushroom, grilled tomato & garden peas 

 

8oz Fillet £34.50      10oz Sirloin £29.50       8oz Ribeye £27.50 
 

Peppercorn sauce £3.00 | Melted stilton £2.70 | Onion rings £3.00 | Pot of coleslaw £1.50 
 

 
 

 

The George’s Classic’s…………. 
 

 

1/2 pound prime British 100% beef burger        £16.00 
Brioche bun, skinny fries, smoked bacon, cheddar or stilton,  

coleslaw & relish 
 

Suffolk gammon steak          £16.00 
Eggs or pineapple ring, chunky chips, garden peas, grilled mushroom & 

tomato 
 

Bacon & stilton omelette         £12.00 
House salad & chunky chips 

 

 

BIT’S ON THE SIDE 
 

Onion Rings £3.00 | Sweet Potato Fries £4.50 | Chunky Chips £4.00 | Skinny fries £4.00 | Side Salad £4.00      

Medley of spring greens £4.50 | Medley of Vegetables £4.00 | Baked Garlic Ciabatta £4.50 with Melted Cheese £5.00 
 

 

 

The George’s Classic Starters…………. 
   

Home-made Chicken liver & cognac pate           £8.75 
Caramelized onion chutney & toasted brioche 
 

Warm goats cheese & fig salad, balsamic dressing     £9.00 
 

Home-made soup of the day             £7.00 
 

Prawn cocktail               £8.50 
Royal Greenland prawns, crisp iceberg lettuce & Marie rose sauce 

 

Panko breaded calamari            £9.50 
Roasted garlic mayonnaise          
 

Seasonal Special’s…………. 
 

Cromer crab & smoked salmon mayonnaise       £9.50 
Toasted sourdough 
 

Tempura Tiger prawns          £10.50 
Chilli & soy dip 
 

English Asparagus & smoked salmon        £10.50 
Hollandaise sauce 
 

Seared scallops           £13.50 
Black pudding, cauliflower cream, chorizo & lardons of bacon 

 

                        
 

Starters… 

Lobster & prawn cocktail                 £13.50 
Marie rose sauce 
 

Lobster mac & cheese           £12.50 
Thermidor sauce, parmesan crumb 
 

 

Mains…. 

Half lobster thermidor           £35.00 
Skinny fries house salad 
 

Fruits de mer            £45.00 
Half a lobster, dressed Cromer crab, Mediterranean king prawn, 

mini prawn cocktail, smoked mackerel & smoked salmon, house 

salad, buttered new potatoes 
 

Add ½ a lobster tail 

with garlic butter  

£10 

 

Lobsters 



 

 

                     Karen, Paul, Jamie & Nicole welcome you to  
 

        The George & Dragon 
 

We are pleased to offer our latest seasonal menu alongside some of our popular pub 

classics.  

 

In addition, we offer our guests a selection of set menus  
 

Wednesday Set Fish Menu served both lunch & dinner 

Thursday Set lunch Menu  

Friday Set lunch Menu 

 

Every Sunday we have a Set Sunday Menu which will feature 3 Roasts always to include 

Sirloin of Beef, please ask a member of the team for more details 

 

Please ask for Karen’s dessert menu which features seasonal homemade desserts and 

fudge 

 

Where possible we buy from local fresh markets & suppliers, all our fish is from 

sustainable sources through our long-standing Lowestoft supplier. 

 
If you have a food allergy or any dietary requirements, please inform a 

member of the team.  

 
 

 


