
& charcuterie

PIZZA

DRINK RECOMMENDATIONS

RED WINE
Côtes du Rhône £38.50

Pinot noir bichit £36
Zeno a/f £30.50

SHARING MENU 2026
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 or to inform us of any dietary requirements.
Gluten free bases can be arranged at an extra charge of £2.50 per person.

Service - a discretionary 12.5% service charge.

T&Cs - 25% deposit on booking, balance and drinks bill payable on the night. 

£26 PER HEAD - MINIMUM 10 PEOPLE

WHITE WINE
Pinot Gris £36
Muscadet £39
Zeno a/f £35

SPARKLING
Bolney English champagne £75

“Bell” Prosecco magnum £63
“Wildlife” botanical sparkling £29

CHRISTMAS BROWNIE & SALTED CARAMEL
Served as slices

SODO TIRAMISU

PRE-ORDER ADD ONS
Pre-order any of our wines in advance and receive a

10% discount. 24 bottles of our house beer for the price of 20.
Peroni, Peroni GF and Zero %, mix or match.

PICKLED VEGETABLES

BURRATA 

TAHINI & PICKLED CUCUMBER

TO START

Christmas

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

Tomato, mozzarella, stilton, kale & cranberry

Roast beetroot, onion & pumpkin with speck, mozzarella & tomato

Tomato, mozzarella, pepperoni, nduja, mascarpone & chilli honey

Tomato, mozzarella, basil

RUDOLF

LA BEFANA

ST NICK

WICKERMAN

MARGHERITA

Served to share as they come fresh from the oven

w/ hazelnut red pesto

w/ lacto rose harissa
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