
THE GEORGE HOTEL 
PUB & DINING 

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR REQUIRE INFORMATION ON INGREDIENTS USED IN OUR DISHES AND DRINKS. | CARD PAYMENTS 
ONLY. ALL OF THE ABOVE PRICES ARE INCLUSIVE OF VAT. V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE 

 

 
Individual Nibbles 
 
Freshly Baked Bread, rapeseed oil, balsamic vinegar or salted butter/vegan 
spread V           5 
Olives VG/GF          4 
 
 
 
Starters/Small Plates 
 
Seasonal Soup, bread GF/V/VG                                             8 
Ham Hock Terrine, piccalilli, rocket, crostini GF     9.5 
Belgian Style Local Mussels, celery, carrots, shallots, cream, white wine  GF       12 
Short Rib of Beef Croquettes, horseradish cream, celeriac remoulade, leaves     11 
Classic Caesar Salad, parmesan, croutons V      9 
(add chicken & crispy bacon £6) 
Herby Potato Salad & smoked salmon GF      9.5 
 
Mains 
 
Battered Haddock, chips, mushy peas, tartar sauce GF  small 12  lrg 18 
The George Pie, braised beef mince, red wine, thyme, cheesy mash top              15 
Pan Fried Sea Bream, fondant potatoes, wild garlic pesto, Serrano crisp  GF 18 
Celeriac Burger, bun, cheese, tomato, lettuce, slaw, chips GF/V/VG      16     
Wild Mushroom Risotto, Parmesan, rocket GF/V                 16         
Pork Belly, Dauphinoise potatoes, seasonal veg, apple compote GF              18 
Battered Banana Blossom, chips, mushy peas, tartar sauce GF/V/VG  14 
Minute Steak, chips, garlic butter GF       18 
The George Burger, brioche bun, cheese, tomato, lettuce, slaw, chips GF  17 
(add crispy bacon £1)         
 
 
 
Sides 
 
Seasonal leaves, dressing                                                     4 
Chips                                                   4 
Seasonal veg                                            4 
Nigella onion ring          4 
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Baguettes served 12:00 to 14:30 
 
Cured salmon, cream cheese, tarragon GF      9.5 
Dorset ham & cheese, caramelised onions GF      8 
Chicken, basil & bacon GF         9.5 
Red Pepper, halloumi & humus GF/V/VG      9.5 
Breaded Fish Finger, lettuce, tartare sauce GF                                                              10 
 
 
Daily Specials 
 
Tom, our Head Chef, likes to create dishes using local, seasonal ingredients 
 
Desserts 
 
Basque Cheesecake, rhubarb compote       8 
Apple & Berry Crumble, almond topping, custard GF    8 
Lemon Posset, shortbread, raspberries GF      8 
Ice Cream Scoop, please ask for today’s flavours      2.5 
Warm Brownie, vanilla ice cream GF/V/VG      8 
Selection of British Cheeses, chutney, crackers GF     10 
 
 
 
Famous for our Sunday Roasts – served 12pm until 2.30pm 
 
To book a table:  
www.thegeorgebridport.co.uk 
 
Our cosy snug is available for hire – just ask or email 
info@thegeorgebridport.co.uk 
 
Visit our sister site, an 11 boutique bedroom hotel   
www.thebridportarms.com  
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