
 
 

If you have any allergies or dietary requirements, please speak to a member of our team who will be happy to assist you 

 

 
 

@princegeorgeinwatford   @princegeorgewatford    

The Smoky Prince at The Prince George 

Saturday Brunch, Prince George Style 

  

 

 

 

 

  

Family style sharing set brunch  

Something to start – shared on the table  

Freshly baked pastries & sour dough with conserves  

House smoked gin cured salmon, lemon crème fraiche  

Charcuterie platter with cured meats, sliced cheeses & olives  

 

The main event – choose one 

Eggs benedict or Royale or Florentine, Hollandaise sauce, rosti potato, slow roasted tomato 

Smoked haddock Kedgeree fishcakes, curried mayonnaise, sautéed spinach 

Vanilla infused French toast, smoked bacon, caramelised banana & walnuts, maple syrup 

 Chuck eye steak & fried eggs, smoky bacon, rosti potatoes, tomatoes & mushrooms   

 

Sweet endings – shared on the 

table 

White chocolate & raspberry cheesecake, red berry coulis, crushed meringue    

Gooey chocolate brownie, salted caramel sauce 

Churros, warm caramel churros 

£22 per person for three courses or £17.5 for two 

Enjoy free flowing bubbles for an extra £15 per person (90-minute limit per booking, can only be 

purchased with 3 course set brunch option, whole table needs to order the set menu, T&Cs apply) 

  

 

                                                            

 



 
 

If you have any allergies or dietary requirements, please speak to a member of our team who will be happy to assist you 
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The Smoky Prince at The Prince George – Brunch a la carte menu  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Something to start & light bites 

House smoked gin cured salmon, lemon crème fraiche, pickled cucumber £6 

Chefs’ soup of the day, rustic bread £5 

Macaroni & cheese bites, tomato relish £5.5 

Charcuterie platter with cured meats, sliced cheeses & olives £6.5 

Freshly baked pastries & sour dough with conserves £5.5 

 

 

Brunch classics 

Chuck eye steak & eggs, smoky bacon, rosti potatoes, tomatoes & mushrooms £16.5 

Eggs benedict or Royale or Florentine, Hollandaise sauce, rosti potato, slow roasted tomato £11 

Smoked haddock Kedgeree fishcakes, curried mayonnaise, sautéed spinach £12 

Vanilla infused French toast, smoked bacon, caramelised banana & walnuts, maple syrup £11 

Other stuff 

Donald Russell aged Angus beef chuck eye £16 or fillet steak £20.5 or Rib Eye £19 grill garnish 

Garlic butter, peppercorn or mushroom sauce to your steak £2  

The Smoky Prince beef Burger, smoked bacon, smoked Cheddar, relish, brioche bun £10.5 

Cajun marinated chicken burger, avocado, Cheddar cheese, smoked paprika mayo, brioche bun £10.5 

Marinated haloumi burger, avocado, watercress pesto, baby spinach, tomato, brioche bun £10 

Classic British beer battered fish & chips, buttered baby peas, tartare sauce, grilled lemon £11.5 

Extras: Chips, creamed mash, garden salad, seasonal greens, Kaleslaw £4 Each 

 

& 
Something for the smaller Princes and Princesses 

Something to start    

Soup of the day, toasted soldiers / Smashed avocado on 

toast / Chicken dippers, tomato relish £4 each  

The main event  

 Bangers & mash, gravy / Mini beef burger, cheese, 

chips / Fish goujons, chips, green peas / Macaroni & 

cheese croquets, tomato relish £6.5 each   

 

Sweet endings  

Individual white chocolate & raspberry cheesecake £5.5 

Gooey chocolate brownie, salted caramel 

sauce, Jude’s honeycomb ice-cream £6 

Jude’s ice-cream / sorbet selection, Vanilla, chocolate, strawberry, 

honeycomb, salted caramel, blood orange sorbet: one scoop £2, 

two scoops £3, three scoops £4 

 

 


