
The George & Dragon, Rowde 
Dining, pub & bedrooms 01380 723 053 

 

Sample daily à la carte menu  

(Monday-Friday 12-3pm, 6-10pm; Saturday 12-4pm, 6-10pm) 

       Starters: 

Minted pea soup with crusty bread £6 

Baked figs with goat’s cheese and wrapped in Parma ham £10   

Game terrine with crispy toast and chutney £10 

Creamy dressed crab with crispy toast £10 

      Individuals: (Starter or Mains)  

Baked field mushroom with pesto & parmesan cheese £8/12 

Double baked parmesan cheese soufflé £10/14 

Antipasto board with Italian meats, chutney and breads £12 

Main courses:  

Devilled lamb kidneys with grainy mustard cream sauce £14 

Pan fried chicken breast with butternut squash and feta salad £16 

Crispy crumbed pork tenderloin with mustard and spinach sauce £16 

Chargrilled ribeye steak with wild mushroom sauce, chunky chips £26 

Side orders (all £3): 

      Sautéed potatoes                           Chunky chips                  Green salad  

  

      Tomato and onion salad              New potatoes              Rocket and parmesan  

                       

                       

Children’s and Vegetarian Menus also available   
We cannot guarantee the absence of traces of nut or other allergens. 

Please advise a member of staff if you have any particular dietary requirements.  

An optional 10% service charge added to the final bill. Please follow us on Facebook or Twitter! 

 

 



Have you seen our vaulted tunnel under the pub? If 

you fancy a peek, please ask….it goes to the Caen Hill 

locks! (Apparently…!)  
 

Puddings all at £6.00                                                                               
Strawberry Eton mess   

Apple crumble with vanilla ice cream  

Honey baked plums with vanilla ice cream  

Classic lemon posset  

Chocolate mousse  

 

 Ice cream £2.25 per scoop 
Vanilla     Lemon sorbet 

Coffee                 Champagne sorbet 

Mint     Mango sorbet 

Strawberry    Raspberry sorbet 

Rum & raisin  

Salted caramel 

 

   

Selection of English cheese £6.50 

Served with homemade chutney & biscuits 

Somerset Brie  

Black cow cheddar 

Stilton  

 

Fancy a glass of delicious dessert wine or vintage Port?  

Please just ask and we will bring the royal Port decanter to your table….it was 

a wedding present from the Queen Mother! 

 

 
  . 

Variety of coffees: espresso, latte, Americano & cappuccino from £2.40 

(Made from a freshly ground blend of Ethiopian, Brazilian and Peruvian beans  

giving a smooth deep flavor) 
 

 Organic mighty leaf teas from 2.20 

Hot chocolate & Grand Marnier 4.75 

Liqueur coffee from 5.75 
    

 
 

 


