
W R A P S  &  
S A N D W I C H E S

O N  T H E  S I D E

F O R  T H E  K I D S

F R O M  1 1 : 3 0 A M  T I L  9 P M
A T  T H E  G E O R G E  H O T E L

P U B  C L A S S I C S S A L A D S

F r i e s

B e e r  B a t t e r e d  C h i p s

W e d g e s

B u t t e r e d  G r e e n  B e a n s  (GF)

S t e a m e d  V e g e t a b l e s  (GF)

G a r d e n  S a l a d  (GF)

G r e e k  S a l a d  (GF)

B h a j i  O n i o n  R i n g s

G a r l i c  B r e a d
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Kids aged 12 years and under on ly

Al l  k ids meals come with a 
compl imentary soft  dr ink or ju ice

Chips can be subst i tuted for sa lad 
upon request

C h i c k e n  &  C h i p s
Gri l led or crumbed chicken str ips ,  
served with chips

F i s h  &  C h i p s
Gri l led or batted f ish of the day,  
served with chips

M i n i  M a r g h e r i t a  P i z z a
Mozzare l la cheese and bas i l  on 
a tomato base

P a s t a
Napol i  sauce or beef bo lognaise

F r u i t  S a l a d
A bowl of  f resh apple,  orange 
and banana p ieces (GF)
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W E E K E N D  S P E C I A L
$ 1 4  B R E K K Y  &  C O F F E E

T O  S H A R E

C u t  P o t a t o
Fr ies / Beer Battered / Wedges

A r a n c i n i  B a l l s
Three-cheese r isotto ba l ls  with 
f i re roasted caps icum sauce with 
a parmesan rocket sa lad

D i p s
Gri l led f lat  bread ,  with tr io of  
house made d ips

B r u s c h e t t a
Cherry tomato bruschetta with 
goats cheese

W i t h  S m o k e d  S a l m o n

P r a w n  D i s h
Lemon chi l l i  prawns served with 
sp icy chi l l i  sauce,  v iet-s law and 
gr i l led f lat  bread (GFO)

S a l t  &  P e p p e r  S q u i d
Served with rocket and house 
made gar l ic  a io l i
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B a n g e r s  &  M a s h
Gri l led sausages of the day set 
on creamy mash with peas and 
onion gravy

S h r e d d e d  B e e f  N a c h o s
Corn chips and shredded beef,  
house made sa lsa mixed with 
ja lapenos ,  topped with cheese 
and served with sour cream 
and guacamole (GF)

V e g e t a r i a n  

S c h n i t z e l
C h i c k e n  o r  V e a l
Light ly crumbed schnitze l  served 
with fries and house-made coleslaw

F i s h  o f  t h e  D a y
B e e r  B a t t e r e d  o r  G r i l l e d
Served with a lemon wedge,  
tartar sauce,  f r ies and sa lad (GFO)

L a m b  C u t l e t s
Lamb cut lets with a lemon butter,  
rocket and couscous sa lad and 
sa lsa verde sauce (GFO)

C h i c k e n  P a r m a
Our c lass ic parma,  l ight ly  
crumbed and topped with our own 
Napol i  sauce and melted cheese 
served with fr ies and sa lad

M e x i c a n  P a r m a
Crumbed chicken breast topped 
with our own bean sa lsa and 
melted cheese served with sour 
cream, guacamole, f r ies and sa lad

G r i l l e d  S a l m o n
Gri l led sa lmon,  served with 
chat potatoes ,  asparagus with a 
béarnaise sauce (GFO)

M o r o c c a n  C h i c k e n  W r a p
Moroccan chicken ,  rocket and 
yoghurt sauce wrapped in a f lour 
torti l la, served with fr ies and sa lad

O p e n  C h i c k e n  S a n d w i c h
Gri l led chicken ,  pesto,  red onion ,  
topped with tasty cheese and 
a io l i ,  served with fr ies and sa lad

S t e a k  S a n d w i c h
Hand-cut Porterhouse steak with 
onion, lettuce, tomato, cheese and 
mustard pickle, served with fries (GFO)

1 5
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1 8

M O N D A Y  S P E C I A L
$ 1 5  B U R G E R  &  P O T

GEO074/270916

W E E K E N D  K I D S  S P E C I A L
$ 5  B R E A K F A S T  M E N U

G r e e k  S a l a d
Cheery tomatos ,  cucumber,  
red onion ,  o l ives ,  f resh bas i l  
and feta on a bed of spr ing 
sa lad greens with a sun-dr ied 
tomato v inaigrette

W i t h  C h i c k e n
W i t h  P r a w n s

C a e s a r  S a l a d
Cos lettuce,  cr ispy bacon,  
croutons ,  poached egg and 
parmesan cheese in a tradit iona l  
caesar dress ing (GFO)

W i t h  C h i c k e n

T h a i  B e e f  S a l a d
Seared seasoned steak ,  Thai  
sa lad with crunchy noodles ,  
crushed peanuts and nam-j im 
dress ing (GF)

P r a w n  C o u s c o u s  S a l a d
Spicy har issa prawns ,  couscous ,  
f resh ly cut tomato,  cucumber,  red 
onion and caps icum with fresh 
herbs dr izz led with a l ight lemon 
and o l ive o i l  dress ing (GFO)

S m o k e d  S a l m o n  S a l a d
Smoked sa lmon,  avocado,  rocket ,  
cherry tomatoes ,  red onion and a 
poached egg with a l ight lemon 
caper dress ing (GF)
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T U E S D A Y  S P E C I A L
$ 1 5  P A R M A  &  P O T

B U R G E R S

H o u s e  o f  H a n o v e r
House of Hanover burgers are a
George Hotel specialty, please ask 
staff to see the (not so secret) 
House of Hanover burger menu.

S T E A K S

P o r t e r h o u s e
350g Porterhouse steak with salad 
and beer battered chips (GFO)

B e e f  R i b  E y e
350g Beef Rib Eye steak with 
roast potatoes and green beans (GF)

2 8

3 6

W E D N E S D A Y  S P E C I A L
$ 1 4  S T E A K

P I Z Z A S

V e g g i e  P i z z a
Pesto,  mushrooms,  o l ives ,  
peppers ,  zucchin i ,  and semi 
dr ied tomatoes ,  topped with 
mozzare l la cheese

S u p r e m e  P i z z a
Salami ,  red onion ,  caps icum, 
o l ives and p ineapple topped with 
mozzare l la cheese

T a n d o o r i  C h i c k e n  P i z z a
Tandoor i  ch icken ,  f i re roasted 
caps icum and red onion topped 
with mozzare l la cheese and 
yogurt sauce

1 5

1 5

1 5

(GF) Gluten Free   (GFO) Gluten Free Option

F O O D
M E N U

T H U R S D A Y  S P E C I A L
$ 1 5  F I S H  N  C H I P S  &  P O T


