
GEORGE AND DEVONSHIRE 
MENU 

 

SMALL PLATES 
 

Nachos – small 6   large 10 
Beef Chili or Salsa (v), Melted Cheese (m), 

Jalapeños, Sour Cream (m) 
 

Calamari - 9 
 sweet chilli dip, lemon 

Home Made Soup (v) - 6 
crusty bread & butter (g,m) or 

 chef’s wedges (vg) 

Baked Individual Camembert (v)(m) - 8 
red onion chutney, warm bread (g) 

Spring Rolls (v)(g,ss) - 6 
soy chilli dip (s) 

Halloumi Fries (v) (m) – 7 
spicy tomato dip + bbq dip 

 

PLATTERS 
 

Mediterranean Mezze (v) - 11 
tomato, mozzarella (m), olives (mu),  
hummus (ss), oil/balsamic vinegar,  

sun dried tomatoes, rosemary focaccia (g) 

Ploughman’s Lunch (v) – 12 
 mature cheddar & brie (m), crusty bread (g), 

pickles and pickled onions (sd), apple   
ADD HAM – 14 

Vegan Platter (vg) - 10  
Falafel, pitta bread (g), hummus (ss),  

olives (mu), vegan pesto (s,n),  
carrot/cucumber sticks, sun dried tomatoes 

 

BIG PLATES 
 

G&D Burger - 14 
choose a homemade beef burger   -   butterfly chicken breast   -   Halloumi (v)(g,m) 

burger bun (g,e,m) tomato relish, mayo (e), dill pickle (m), skin on fries 
choose your favourite toppings to create your own signature burger: 

cheddar or swiss (m), caramelised onions, bacon, onion rings (g), fried egg (e), jalapeños – £1 each 
 

Shepherd’s Pie – 14 
minced lamb topped with creamy  
mash (m), peas or baked beans 

for gf ask for gluten free gravy (s) 

Fish and Chips - 17 
hand battered cod (f,e,m,g), homemade  

tartar sauce (e,mu), mushy peas,  
skin on fries 

Ham, Egg and Chips (gf) - 14 
home cooked cured ham,  

2 eggs (e), skin on fries (gf) 
no ham, 3 eggs, baked beans (v) – 8 

Chicken Bean & Chorizo Stew – 14 
a mixed bean and chorizo stew, 

griddled butterfly chicken breast (gf) 
 

Bangers and Mash - 14 
traditional pork sausages (g,m), onion  

gravy (s), peas or baked beans 
 

Chicken Curry – 14 
Chicken Rogan Josh, pilau rice 

mango chutney, naan (g) 
 

Pie of the Week – 15 
traditional pie (g), mash (m) or fries,  

gravy (s) peas or baked beans 
 

Vegan Pie (v) (vg) – 15 
curried butternut squash & 
spinach pie (g), fries, peas 

Vegetable Chili (v) (gf) – 13 
homemade vegetable chili, 

basmati rice, sour cream (m) 
with hummus (ss) for vegans – (vg) 

 

Beef Chili - 13 Malaysian Curry (vg) - 13 Scampi and Chips - 14 
homemade beef chili 

basmati rice, salsa, tortilla chips 
homemade sweet potato, spinach,  
lentil & coconut curry, basmati rice 

Thai crackers 
 

wholetail scampi (c,g), garden peas 
skin on fries 

SIDES – Garlic Bread (g), Mixed Olives (mu), Onion Rings (g), Rosemary Focaccia (v-vg)(g) – 4 
Skin on Fries – 4           Mixed Salad (v) (vg) – 5 

 

AFTERS CHILDREN 
Chef’s Apple Crumble (g) – 6.50 Please ask to see our separate 

Sticky Toffee Pudding (g,e,m,n) – 6.50 Children’s Menu 
Chocolate Brownie (gf) (e,m) – 6.50 COFFEE & TEA Chef’s Bread & Butter Pudding (g,e,m) – 6.50 

All served with Custard (g,m) or Ice Cream (m,e,g) 
Vanilla Ice Cream – 1.95 per scoop 

Espresso, Latte, Capuccino, Hot Chocolate,  
Variety of Teas 

  
ALLERGEN CODE:  g-Gluten   e-Eggs   f-Fish   m-Milk   mo-Molluscs   cr-Crustaceans   c-Celery   l-Lupin   mu-Mustard 

n-Nuts   p-Peanuts   ss-Sesame Seeds   s-Soya   sd-Sulphur Dioxide 
 

(v) Vegetarian    (vg) vegan   (gf) Gluten Free 


