Market Menu
£9.95 for 2 courses

The George’s home made soup and bread — both made by us every day

Gloucester 0ld Spot Pork ribs - wonderful outdoor pork from Allison Nicholson in Sedbergh -
coriander seed and orange blossom honey glaze

Pressed free range chicken and herb terrine - house leaves and toast

Asparagus and leek tartlette - tarragon cream

~a~ A~

Confit of Gressingham duck leg, slowly cooked in its own juices —creamed potatoes and beetroot
jus

Tempura of salmon - pan seared greens and noodle salad - chilli and soy dressing

Free range chicken and onion pie, filled with Cheshire cheese and topped and with a homemade
puff pastry lid

Kidderton Goats cheese tart, this soft subtle but tasty cheese is made at Ravensoak Dairy in
Nantwich, layered with soft onion and plum tomatoes -
Endive garnish

~ A~ A~

The Georges legendary Sticky Toffee and Date Pudding -
Butterscotch sauce

Warm Bread and Butter Pudding —Real Custard
Selection of Cheshire Farm Ice Creams

Proper Beef Dripping Chips/ Green Vegetable side order £2.25



