THE GEORGE HOTEL

Telephone: 01788 822 229

MOTHERING SUNDAY MENU
March i 8th

Served middag-—?:OOP.m.
STARTERS

(\/) Homemadc tomato & basil soup, crustg bread & butter
Homcmaclc chicken liver ate, toast & butter & dressed salad garnish
P g
Salmon & broccoli fishcake, home made tartare sauce & dressed salad garnish

(V) Homc cooked mushrooms in creamy white wine sauce & crusty bread

MAIN COURSES
Roasted topsidc of Long Buckby beef, homemade Yorkshire Pudding,
roasted & new Potatocs, seasonal vegctables & gravy
Homcmacle chicken cassero]c, (breast of chickenina creamy mushroom
& bacon sauce), sPring onion mashed Potato & seasonal vegetab!cs
[Jome made fish Pic, (sa]mon &codina mornay sauce ’coPPccl with mashed
Potatoes and gratccl Chcddar} & seasonal vegetab!cs
(V) [Jomemade vcgetable bourguignon, sPring onion mashed potatoes
& buttered lecks

DESSERTS

Choosc from the selection on the dessert board
Two courses £13%-50
Tl—]rec courses £15-50

Coﬁccc OR Tea £2-00
BOOKINGESSENTIAL

NB Childrcn’s % course menu available at £8-90 each




