
Soup of the day, warm sourdough bread, salted butter (ve) £8

Moroccan-spiced hummus, fl atbreads (ve) £8

Smoked mackerel pate, beetroot puree, watercress pesto £9
Caesar Salad, gem lettuce, herb croutons, parmesan shavings, caesar dressing  £9
George Sharer, baked brie, hummus, belly bites, olives, cured meat, focaccia £28
Honey-roasted Brie, garlic & rosemary, crispy onions, crostini, shallot chutney (v) £14

starters & sharers

Hake Fillet, chorizo Gnocchi tenderstem broccoli, wild garlic pesto £20.5

Chicken schnitzel topped with confi t garlic and parsley butter, dressed house salad, skin-on fries £19.5 

Beer battered haddock fi llet, skin-on fries, garden peas, tartare sauce, lemon wedge £18.5

Grilled halloumi burger, fi eld mushroom, roasted peppers, rocket, red onion marmalade,
brioche bun, skin-on fries (v) £18

Double Beef burger topped with smoked bacon, mature cheddar cheese, lettuce, burger sauce,
brioche bun, skin-on fries £18.5

Slow-roasted belly of pork, mustard mash, black pudding, roasted carrots, savoy cabbage £21

8oz Rump steak, tomato, mushroom, shallot chutney, fries, rocket (add peppercorn or garlic butter £2.50) £28 

Caesar Salad, gem lettuce, herb croutons, parmesan shavings, caesar dressing
(add chicken £4| add halloumi £4.5) £14

Penne pasta served with a rich tomato sauce, olives, mediterranean vegetables, rocket, parmesan shavings (v)

(add chicken £4| add halloumi £4.5) £15 

Sweet potato and chick pea coconut curry, steamed rice, fresh coriander, spring onions, fl at breads (ve)

(add chicken £4| add halloumi £4.5) £15.5

mains

Buttermilk Southern fried chicken strips, garlic mayonnaise £9
BBQ & sesame glazed pork belly bites, chilli, spring onions £8.5
Crispy salt & pepper chilli squid, sweet chilli sauce £9 
Truffl  e and parmesan gnocchi bites £7.5
Marinated olives £4
Homemade sausage roll, chuntney £7
Tomato, herb focaccia, balsamic and cold-pressed rapeseed oil (v) £7

bar snacks & nibbles

White Peach & Rosemary Blush £9
Grey Goose White Peach & Rosemary Vodka,
orange juice, soda water

Apricot & Raspberry Spritz £9
Chambord, Prosecco, Fever-Tree White Grape & Apricot

Aperol Spritz £9 
Aperol, Prosecco, soda water

Espresso Martini £10 
Absolut Vanilia, Kahlua, coff ee

liveners & sharpeners
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(v) vegetarian  (ve) vegan  (†) may contain bones or shells

We don’t claim to be a ‘free from’ restaurant but tell us your specific allergen  
requirements and we will check everything and take extra care with your meal. 

Speak to a member of the team for our allergy information. 
Discretionary 12.5% service added to all bills.

Follow us on social

Q @thegeorgeinnfinchdean  

E @ The George Inn Finchdean

tea & coffee

Brew Tea Co. 
English Breakfast, Earl Grey,  Apple & Blackberry, Moroccan Mint, Green Tea, Decaf  
Cappuccino, Espresso, Macchiato, Latte, Flat White, Americano

desserts

Wednesday night supper club | 2 courses £24 | 3 courses £28
Every Friday all day | Fish and chips 2 for £25

specials

Ploughmans, sausage roll, sussex charmer, pickles, chutney, salad, focaccia £16
Roasted gamon, egg, chips £17
Fish finger baguette, tartar, rocket, fries  £14
Steak, rocket, shallot chutney, crispy onions, fries £14
Sussex charmer, tomato baguette with fries £14

lunch Mon-Fri 12-5pm

Sticky toffee pudding, vanilla ice cream £9
Pina collada, sundae (ve) £9
Chocolate Brownie, vanilla ice cream £9
Apple, ginger, rhubarb crumble, custard (ve) £9
Classic creme brulee, shortbread biscuit £9

Mini pudding and coffee, or cocktail (Espresso Martini £12.50 over 18s only) 
with your choice of crumble | sticky toffee pudding | chocolate delice £9.5

sides

Skin-on Fries (v) £5 | Cheesy Fries £5.5 | Cauliflower Cheese £5 | Creamy mash £5 |  
Seasonal Vegetables (v) £5 | Dressed salad (ve) £5
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