
TThhee  GGeeoorrggee  &&  DDrraaggoonn  CChhrriissttmmaass  MMeennuu  
 

Start your Christmas Meal with a Complimentary Glass of Mulled Wine or Festive Spiced Apple Juice * 
 

SSttaarrtteerrss  
 

Cream of Cauliflower and Mature Cheddar Soup  
A delicious Home Made Soup served with Freshly Baked Bread and Butter 

 

Ham Hock Terrine 
A traditional Terrine made from Ham Hock, served with a Salad Garnish with Toast and Butter and 

accompanied by a Tangy Spiced Sweet Tomato Chutney 
 

Mushrooms in Port and Stilton  
Button Mushrooms in a Creamy Port and Stilton Sauce served with Freshly Baked Granary Bread and Butter 

 

Prawn and Smoked Salmon Cocktail 
Prawns in a Marie Rose Sauce layered on a bed of lettuce and topped with Smoked Salmon, 

served with Freshly Baked Granary Bread and Butter 
 

MMaaiinn  CCoouurrsseess  
 

Roast Turkey 
A traditional Roast Turkey served with a Sage, Onion and Chestnut Stuffing, Sausage wrapped in Bacon, 

Buttered New Potatoes, Roast Potatoes and Fresh Seasonal Vegetables 
 

Slow Roasted Pork Loin with Wild Mushrooms and Madeira 
Slow Roasted Pork Loin served in a delicious Creamy Wild Mushroom and Madeira Sauce, 

served with Buttered New Potatoes, Roast Potatoes and Fresh Seasonal Vegetables 
 

Baked Salmon Florentine 
A Salmon Fillet with Spinach Baked in a Cheese Sauce and served with 

Buttered New Potatoes, Roast Potatoes and a Fresh Crisp Salad 
 

Somerset Brie Tart  
Baked Somerset Brie in an open Crisp Onion, Chive and Thyme Pastry Case garnished with Beetroot and 

Apple Chutney served with Buttered New Potatoes, Roast Potatoes and a Fresh Crisp Salad 
 

DDeesssseerrttss  
 

Christmas Pudding with Brandy Sauce 
A traditional individual Christmas Pudding served with lashings of Brandy Sauce 

 

Pavlova with Mulled Fruits of The Forest 
A Meringue with Ice Cream covered with fresh Cream and finished with Mulled Spiced Fruits of The Forest 

 

Chocolate and Praline Torte 
Chocolate Truffle encasing a mix of Chocolate Ganache, Praline, Dried Fruit, Mixed Peel and Nuts sitting 

on a Brandy infused Sponge, decorated with Chocolate and Nuts, served with Fresh Dairy Cream 
 

Cheese and Biscuits 
A Selection of Stilton, Brie and Mature Cheddar served with Biscuits and Garnish 

 

CCooffffeeee  aanndd  MMiinnccee  PPiiee  
 

All Four Courses £18.95.   Any Two courses (excludes initial drink) £14.95 
                

* Mulled wine is only available to customers over 18, ID required; no substitute for your complimentary drink is available 



CONDITIONS AND BOOKING FORM 
 

This Christmas Menu is served:  Monday – Friday:  Noon until 2.30 pm; 5 pm until 9.30 pm 
  Saturday:  Noon until 3.00 pm; 6 pm until 9.30 pm 
  Sunday  6 pm until 9.00 pm 
 

This Menu operates from 28th November to 24th December; booking is strongly advised to secure a table 
 

Please check availability for your booking by phone or at The Bar. For parties greater than eight in number, we 
require a £5 per head non‐refundable deposit together with a pre‐order using the form below. Your booking 
will be held for 7 days in which period the deposit should be paid and the pre‐order form below completed. 
Bookings will be removed beyond this 7 day period if deposits are not received.  
 

Parties of eight or less in number do not need to pay a deposit, but are required to book a reservation. 
 

PARTY NAME :    

BOOKING DATE :    

BOOKING TIME :    

CONTACT TELEPHONE :    

NUMBER IN PARTY :    

Please indicate numbers for each course below:‐ 

STARTERS  QUANTITY 

Cream of Cauliflower and Cheddar Soup    

Ham Hock Terrine    

Mushrooms in Port and Stilton    

Prawn and Smoked Salmon Cocktail    

MAIN COURSES 

Roast Turkey    

Slow Roasted Pork Loin in Mushroom & Madeira    

Baked Salmon Florentine    

Somerset Brie Tart    

DESSERTS 

Christmas Pudding    

Pavlova with Mulled Fruits of the Forest    

Chocolate and Praline Torte    

Cheese and Biscuits    
 

Please  remember each dish  is  individually prepared  just  for you,  so  there may be a  little wait during busy 
periods, we do not serve fast food, we aim to serve good food as fast as we can. All the dishes on our menu 
may contain traces of nuts. All fish dishes may contain bones. Shortfalls  in the number of your party will be 
charged at the full £18.95 unless we are notified no less than 3 hours before your reservation time, in which 
case only the £5 deposit will be retained. 
 

The George & Dragon, Thurton,  01508 480242,  www.thegeorgeanddragonpub.co.uk 


