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Rosemary smoked almonds y Ve

Marinated olives y Ve

Pork crackling with burnt apple y

Mr Johnson's sharing platter y y y y y y

Baked camembert y y y V

Chef's soup of the day - check with Chef y

Pan fried mushrooms y y V

Breaded brie bites y y y y V

Traditional Scotch Egg y y y

Hot & spicy chicken wings y y

Classic prawn cocktail y y y y y y V

10oz Rump steak y

10oz Sirloin steak y

8oz Fillet steak y

12oz Ribeye steak y

32oz Tomahawk steak y

10oz Gammon steak y

King prawns y y y V

Langoustines y y y V

Peppercorn sauce y y V

Blue cheese sauce y y V

Chimichurri sauce y V

Garlic butter y V

Homemade BBQ sauce y y y y y y V

George Johnson's ultimate mixed grill y y y y y y y

Classic mixed grill y y y y

Allergy information

We are aware of allergens requiring labelling. Menu descriptions do not list all ingredients. Please see below the key of how to interpret the data and inform your server every time you dine with us even if you have eaten the dish before as products can 

change and so that every precaution can be taken in our kitchen to prevent cross-contamination.

We take great care to prevent cross-contamination when preparing your order in our kitchen. However, due to the layout and operation of our kitchen we do not have specific allergen free zones and it is therefore not possible to fully guarantee 

separation of allergens. There is significant risk of cross-contamination on our self-service Carvery and in our deep fat fryers. If you would like further information on our cooking methods, don’t be afraid to ask. We cannot guarantee your order is 100% 

free from any allergenic ingredient. 

y      The allergen is present
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Allergy information

We are aware of allergens requiring labelling. Menu descriptions do not list all ingredients. Please see below the key of how to interpret the data and inform your server every time you dine with us even if you have eaten the dish before as products can 

change and so that every precaution can be taken in our kitchen to prevent cross-contamination.

We take great care to prevent cross-contamination when preparing your order in our kitchen. However, due to the layout and operation of our kitchen we do not have specific allergen free zones and it is therefore not possible to fully guarantee 

separation of allergens. There is significant risk of cross-contamination on our self-service Carvery and in our deep fat fryers. If you would like further information on our cooking methods, don’t be afraid to ask. We cannot guarantee your order is 100% 

free from any allergenic ingredient. 

y      The allergen is present

5oz Rump & Chicken y y

5oz Rump & 1/2 rack of baby back ribs y y y y y y y y

Chicken & 1/2 rack of baby back ribs y y y y y y y y

Steak burger y y y y

Buffalo burger y y y y

Venison burger y y y y

BBQ pulled pork burger y y y y y y y

Buttermilk breaded chicken burger y y y y y

Lentil quinoa burger y y y y y y V

Smoked bacon

Flat mushroom Ve

Grilled Halloumi y V

Edward Johnson's Ultimate burger y y y y y y y

Caesar salad y y y y y V

Classic club salad y V/ Ve

Classic Mixed salad y y V/ Ve

Chicken breast

5oz Rump steak

Crumbled blue cheese y V

Half rack of baby back ribs y y y y y y y y

Full rack of baby back ribs y y y y y y y y

Baked salmon y y V

BBQ Chicken melt y y y y y y y y

Butchers choice sausages & mash y y y y y

Mrs Johnson's pie of the day - check with Chef y y y y y y

Mediterranean vegetable lasagne y y y y

Beer battered onion rings y y

Homemade coleslaw y y y V

Corn on the cob y V

Hand cut fries / chips V



April 2023

C
el

er
y

C
er

ea
ls

 c
o

n
ta

in
in

g 
gl

u
te

n
 (

su
ch

 a
s 

b
ar

le
y 

an
d

 o
at

s)

C
ru

st
ac

ea
n

s 
(s

u
ch

 a
s 

p
ra

w
n

s,
 c

ra
b

s 
an

d
 

lo
b

st
er

)

Eg
gs

Fi
sh

Lu
p

in

M
ilk

M
o

llu
sc

s 
(s

u
ch

 a
s 

m
u

ss
el

s 
an

d
 o

ys
te

rs
)

M
u

st
ar

d

P
e

an
u

ts

Se
sa

m
e

So
y 

b
ea

n
s

Su
lp

h
u

r 
d

io
xi

d
e 

an
d

 s
u

lp
h

at
es

 (
at

 a
 

co
n

ce
n

tr
at

io
n

 o
f 

m
o

re
 t

h
an

 t
en

 p
ar

ts
 

p
er

 m
ill

io
n

)

Tr
ee

 n
u

ts
 (

su
ch

 a
s 

al
m

o
n

d
s,

 h
az

el
n

u
ts

, 

w
al

n
u

ts
, b

ra
zi

l n
u

ts
, c

as
h

ew
s,

 p
ec

an
s,

 

p
is

ta
ch

io
s 

&
 m

ac
ad

am
ia

 n
u

ts
)

V
eg

an
 (

V
e)

 /
 V

eg
et

ar
ia

n
 (

V
)

Allergy information

We are aware of allergens requiring labelling. Menu descriptions do not list all ingredients. Please see below the key of how to interpret the data and inform your server every time you dine with us even if you have eaten the dish before as products can 

change and so that every precaution can be taken in our kitchen to prevent cross-contamination.

We take great care to prevent cross-contamination when preparing your order in our kitchen. However, due to the layout and operation of our kitchen we do not have specific allergen free zones and it is therefore not possible to fully guarantee 

separation of allergens. There is significant risk of cross-contamination on our self-service Carvery and in our deep fat fryers. If you would like further information on our cooking methods, don’t be afraid to ask. We cannot guarantee your order is 100% 

free from any allergenic ingredient. 

y      The allergen is present

Baby potatoes y V

Mashed potato y V

Seasonal vegetables y V

Side salad y Ve

Garlic bread y y y V

Garlic bread with cheese y y y V

Mac n cheese y y y y V

Whole whitebait y y y y y y V

Beer battered cod and chips y y y y y y y V

Wholetail scampi and chips y y y y y y y V

Johnsons club sandwich y y y y y y

Cod goujon sandwich y y y y y y y V

Steak melt y y y y

Bacon, Brie & Cranberry Melt y y y V

Kids Cheeseburger sliders y y

Kids Cod goujons y y y y V

Kids Mac and cheese y y y y V

Kids Chicken bites y y y

Kids Tomato pasta & green pesto y y y V

Kids 5oz rump

Sunday Stuffing y y y

Sunday Yorkshire puddings y y y V

Sunday Roast potatoes

Sunday Root Veg Mash y y V

Sunday Honey glazed parsnip & carrots y V

Sunday Red cabbage y Ve

Sunday Cauli cheese y y y V

Sunday Leeks in cream y V

Sunday Broccoli Ve
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Allergy information

We are aware of allergens requiring labelling. Menu descriptions do not list all ingredients. Please see below the key of how to interpret the data and inform your server every time you dine with us even if you have eaten the dish before as products can 

change and so that every precaution can be taken in our kitchen to prevent cross-contamination.

We take great care to prevent cross-contamination when preparing your order in our kitchen. However, due to the layout and operation of our kitchen we do not have specific allergen free zones and it is therefore not possible to fully guarantee 

separation of allergens. There is significant risk of cross-contamination on our self-service Carvery and in our deep fat fryers. If you would like further information on our cooking methods, don’t be afraid to ask. We cannot guarantee your order is 100% 

free from any allergenic ingredient. 

y      The allergen is present

Horseradish y y y V

Apple Sauce y V

Mustard y y y V

Cranberry sauce y V

Warm chocolate brownie y y V

Sticky toffee pudding y y y V

Eton mess y y V

Waffle y y y y V

White chocolate & raspberry cheesecake y y V

British cheeseboard y y V

Chocolate sundae y y y V

Toffe cream sundae y y y V

Eton mess sundae y y V

Chef's crumble of the day - check with Chef y y V

Vanilla ice cream y V

Succulent strawberry ice cream y V

Chocolate heaven ice cream y y V

Cookie & cream ice cream y y V

Plant based salted caramel ice cream Ve

Vegan vanilla ice cream Ve

Lemon sorbet Ve

Raspberry sorbet Ve


