GEORGEINNNEWS2019

Welcome to-the first of owr Newsletters to-keep yow up to- i
date with develobmenty here: =

I bought 7he George in 2006. Although it hasy been o
free howse since awound 1715, I think of it as ‘@ new @A
build’ ! At the time T was running Simple Sumonw's (now s
The Pauwrot), the oldest pub- inv Canterbury.

I moved inv 2008 and, spent five yeaws ov repairs, restoration, and
making peace withv the resident ghosts! Inv 2013, I reopened,
furnishing it withv antiques, v keeping withv ity history. It always
suwrprises me how many people really appreciate ity authenticity,
describing it as ‘a proper pulr.
s GE I like to- think the huge inglenook fireplace, old
beams and woodenw and tiled floory create awv
atmosphere where people feel at home. I try to-make
surethere's avlog fure buwrning brightly inthe grate
B W A (o welcome yow, especially now the days have
B B . ned chilly.

The kitchew here iy ably run by chef, Richawd, supported powt-time
by Hide-Marie. Don't expect fast food! Customers need to be
prepawed to-rela; sit and chat while their choices awe cooked freshv
ow the premises. Ouwr food iy highly rated ow Trip Adviser and
Facebook so- increasingly, booking in advance iy advisable.
Richawrd, Hlde and I hawve planned our Chwistimas mesruts. They are
now onthe website, along with booking forms. We've priced thew as
last year and trust yow think they awre not only inwiting but also-
value for money. There iy a balance of vegetowrian, gluten free and
vegouwv options inv keeping withv dietawy changes.
We already hawe av number of bookings so-don't leawve it too-late to-
book your celebratory meal, pawty ov Chwistimas day lunch! We are
also-offering o brunch on Boxing Day this yeaw. So-maybe plow your
post-Christmas walk to-end up with usy at The George?

Hope to- see yow again soovn!

Michael




