
Home made pickles and Cobble Lane cured salami selection

             Mozzarella stuffed with stracciatella, topped with hazelnut red pesto

Tahini and pickled cucumber with rose harissa

PIZZA MENU & CHRISTMAS SPECIALS (PRE-ORDER)

DRINK RECOMMENDATIONS

MENU 2024
Whether friends, family or colleagues, why not bring your group 

to the G&V this Christmas and celebrate the festive season in style?

DESSERT

ENQUIRE AT THE BAR OR CONTACT US ON 020 7253 3988 | INFO@GEORGEANDVULTURE.COM

Allergens - please ask our staff for a comprehensive allergen list.

Service - a discretionary 12.5% service charge.

T&Cs - 25% deposit on booking, balance and drinks bill payable on the night.
Pre-order food details to be returned one week prior to booking.

£25 PER HEAD - MINIMUM 10 PEOPLE

Welcome glass of mulled wine

WHITE WINE
Tank 57 Gritto Appasimento

Gavi Di Gavi
Picpoul de Pinet

RED WINE
Laurent Perrachon Beaujolis

Baci Al Sole (organic)

SPARKLING
Bolney Brut English Sparkling Wine

Vino-Spumante Prosecco
Laurent Perrier Methuselah

CHRISTMAS BROWNIE & SALTED CARAMEL
Served as slices

LEMON POSSET
Served with rhubarb coulis

PRE-ORDER ADD ONS
House wine £25 per bottle / Prosecco £30 per bottle

24 bottles of Peroni and only pay for 20
Mulled wine/Cider £5 per person

PICKLES & CHARCUTERIE

CHRISTMAS BURRATA (n)

MIDDLE EAST MEZZE

SHARING BOARDS

Christmas

Tomato, mozzarella, roast chestnuts, smoked pancetta & spiced red cabbage 
             

Tomato, mozzarella, stilton, kale & roast chestnut

Roast beetroot, onion & pumpkin with Ginger Pig Italian sausage, mozzarella & tomato

RUDOLF

LA BEFANA

ST NICK


