SAMPLE WEDNESDAY/ THURSDAY FISH SET MENU

Pavko breaded calamari, roasted garlic mayowmaise

Crowmer crab maonnaise, toasted sourdongh

Homewmade chicken liver pate, red ovion chutney & toasted brioche
Traditional prawn cocktail, iceberg lettuce & WMarie-rose sauce

Homewmade French onion soup, cheese cronton
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Fillet of salmon, shrimp butter
English vew potatoes & selection of \/@qe-mbl@s

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

Plaice morvay, lobster sauce & topped with melted cheese
English vew potatoes & selection of \/@@@mlol@s

Seared yellow-fin tuna steak (sashimi grade)
Cajmn spiced with garlic butter, house salad & skinny fries

The George & Dragow’s fish & chips
Haddock fillet, deep fried in our homewmade beer batter,
Chuvky chips & garden peas
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Karen’s homewmade desser+s:
Homemade cheesecake of the day
Berry prosecco trifle, fresh cream

Plum & apple sponge pudding, vavilla custard
(Fitter coffee or English +ea £1.00 surcharge, ALL dessert menn £2.00 surcharge)

TWO COURSES £23.50
THREE COURSES £24.00




