
We can’t wait to welcome in the New Year with our 
sumptuous three-course set menu. Plus, enjoy a glass of 

champagne on arrival to truly make the night an occasion. 
Join us to toast to a wonderful 2026 and welcome in 2027 

surrounded by friends and family.

Book your spot now and follow us on socials to see the  
rest of our New Year’s plans unfold.

N E W  Y E A R ’ S  E V E

We’ve got the perfect spot for you to enjoy your New Year’s 
Day as it falls so lovely on a Friday to start a long weekend  

to finish off the festive season.

N E W  Y E A R ’ S  D AY

  
B O X I N G  D AY

If there was a day made for a walk and the pub (and the 
answer can’t be every day…) then it’s Boxing Day.  

We’ve got our à la carte menu for those turkey’d out as well 
as our festive menu for those embracing the season. THE GEORGE INN  

F I N C H D E A N

02392004930 | Info@georgeinnfinchdean.co.uk
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Please talk to us if you have a food allergy, intolerance, or coeliac disease. 
When we prepare food in our pub kitchen, we handle all allergens, so 
we can’t guarantee that any food is allergen-free. Our menu descriptions 
may not list all ingredients. Scan the QR code for our allergens guide and 
calorie information, or visit: https://links.digitalpubs.co.uk/680414

A printed copy of the allergy information is also  
available from a team member.

All weights stated are approximate uncooked weights.  
(v) Suitable for vegetarians (ve) Suitable for vegansFC
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F E S T I V E  M E N U  

T W O  C O U R S E S  £ 3 6 
T H R E E  C O U R S E S  £ 4 0

S TA R T E R S 
Butternut squash, fennel & tomato soup,  

sourdough, salted butter (ve)(v)

Smoked haddock fishcake, leek & potato puree,  
charred lemon and paprika oil

Sauteed Forest mushrooms, creamy garlic & parsley sauce,  
sourdough toast, topped with parmesan, truffle oil (v)

Warm chicken terrine, smokey chorizo and chilli  
chutney, toasted sourdough, pickles 

M A I N S 
Traditional roast turkey, cranberry & chestnut sausagemeat stuffing, goose 

fat roasted potatoes, thyme & honey roasted carrots, buttered Brussels 
sprouts, pig in blanket, rich turkey gravy 

Lemon & herb crusted sea bass fillet, Romanesco sauce,  
tenderstem broccoli, saffron & spinach potatoes

Slow roasted pork belly,  root vegetable and potato rosti, sauteed cabbage 
& pancetta, roasted carrots, rich thyme jus

Jerusalem artichoke & caramelised onion tart, baby spinach, sauteed 
potatoes, cranberry & fig relish (ve)(v)

E X T R A S 
Available at £5 

Cauliflower cheese/ Pigs in blankets & stuffing/ Braised red cabbage/ 
Roast Potatoes/ Seasonal Greens

D E S S E R T S 
White chocolate and black cherry blondie,  

hazelnut & shortbread crumble, morello cherries

Raspberry cheesecake, lemon curd, poppy seeded meringue

Sticky toffee pudding, caramel sauce, vanilla ice cream

Traditional Christmas pudding, brandy sauce

Sussex Charmer & stilton plate, artisan crackers,  
fresh grapes, pear chutney (+£5)

Filter coffee/ English Breakfast Tea

S TA R T E R S 
Smoked salmon & crayfish 

Smoked salmon and crayfish parcel, watercress pesto,  
baby beets, capers, rye bread

Wild mushroom & truffle soup (v) 
Creamy woodland mushrooms, truffle oil, crispy  

onions & toasted sourdough

Tandoori lamb  
Pulled tandoori lamb shoulder, curried cauliflower puree,  

black quinoa, mango and coriander salsa

Baked Camembert 
Rosemary, garlic, cranberry and fig relish & warm artisan bread

M A I N S 
Traditional Roast Turkey 

Roast turkey breast, onion & sage sausage meat stuffing, pigs in 
blankets, goose fat roast potatoes, Brussels sprouts, roasted roots, 

Yorkshire pudding, rich turkey gravy

Wild venison 
Roasted venison loin, stilton dauphinoise potato,  

honey-roasted carrots, tenderstem broccoli,  
port and venison ragu

Roasted cod loin 
Butter roasted cod loin, prawn, mussel, clam risotto,  

crispy seaweed, parmesan, dill oil  

Sweet potato, butternut squash and spinach Wellington (v)(ve) 
Roast potatoes, honey-glazed carrots, Brussels-sprouts,  

rich red wine mushroom jus

D E S S E R T S 
Traditional Christmas Pudding 

Brandy sauce, madagascan vanilla ice cream & festive 
berries

Maple pecan pie 
Rich maple fudge, toasted pecans, served  

with salted caramel ice cream (v)(ve)

Chocolate Yule log 
Chocolate sponge, rich chocolate fudge icing, morello 

cherries, madagascan vanilla ice cream

Banoffee roulade 
Rolled toffee meringue, crushed banana puree,  

peanut crunch ice cream 

Cheese plate 
Sussex Charmer & stilton plate,  

artisan crackers, fresh grapes, pear chutney 
Includes English Breakfast Tea & Coffee

C H R I S T M A S 
D AY  M E N U

T H R E E  C O U R S E S  £ 1 2 0
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