
 

  
 

 

St. George’s Dinner 
 

Tuesday 23rd & Wednesday 24th April 
 

  Cauliflower and Cheddar Soup 
with farmhouse bread & butter 

                  

    English Asparagus   
Asparagus spears topped with smoked salmon and a poached egg 

 
 Classic Prawn Cocktail  

with granary bread and butter 

 
 * * * 

  
 Roast Beef           

with Yorkshire pudding, roast potatoes, gravy and vegetables 
     

    Fish & Chips     
Haddock fillet with London Pride beer batter, chips and peas  

 
Chicken Tikka Masala 

England`s favourite dish, created in Birmingham!!  
Mild spices, finished with yoghurt, served with rice, a poppadom and mango chutney 

 
Dressed Devon Crab 

   Devon crab meat served in the shell with new potatoes, salad and tartare sauce 
  

 
* * * 

   
  Summer Pudding with Cream    

  

Bread and Butter Pudding with Custard   
 

Lemon Meringue Pie 
 

 £30 per person      
  

£5 per person non refundable deposit required on booking 


