
R E S TA U R A N T

‘Now, my beloved friends,
let’s open another bottle of wine.

And then you can all tell me
who you’ve been having affairs with.’



EGGS
Poached eggs on brioche 
Norwegian w/ smoked salmon & Hollandaise sauce	  17½
Benedict w/ ham & Hollandaise sauce	 .....................17
Florentine w/ spinach & Hollandaise sauce	 ...............17
Avocado w/ Hollandaise sauce	  ...............................17

SANDWICHES Sourdough
Smoked mackerel
w/ horseradish & pickled red onion	..........................16
Steak sandwich
w/ thinly sliced steak, caramelised onions & Gruyère	 ......20
Avocado feta  
w/  pomegranate (optional w/ vegan feta )	  .............16  ½
 

CLUB w/ potato crisps
Classic
w/ chicken, bacon, egg, lettuce & tomato 	 ...................19½

CROQUES
Croque monsieur	 ..........................................15½  
Croque madame w/ pan-fried egg	 .....................16½

GEORGE   VEGGIES

Whether you’re vegetarian, vegan or ‘veggie curious’, you will find a number of carefully selected vegetarian and plant-based items on our menu. 
The vegetarian dishes speak for themselves in the description. Our plant-based dishes are marked with a . 

Any questions? Just ask our staff!

If by “clubbing” you mean eating club sandwiches, 
then yes, I love clubbing.



SALADS
Niçoise salad w/ seared tuna	 ............................25½
Caesar salad w/ chicken, anchovy & egg	 ............ 22
Kale - avocado salad w/ apple & yuzu dressing 	  ...18
add feta	 ..........................................................+3½
add chicken	 .....................................................+4½

SOUP
Bisque w/ Dutch shrimps, Gruyère & rouille	 ..........17

OYSTERS 
Cold 
Oysri nr.3 Irish (1 or 6 pcs.)	
w/ lemon & Mignonette	 ................................4½ / 26 

Oysri Bloody Mary (1 or 6 pcs.)	  
w/ Tomato juice, Vodka, Tabasco & Celery	  .........5 / 29

FRESH LOBSTER half or whole
Cold	
w/ homemade mayonnaise	 ............................ 32½ / 55
Hot ‘Thermidor’	
w/ creamy sauce of mustard, cognac & Gruyère	  ...... 35 / 60

If you have a food allergy, intolerance or sensitivity please ask your waiter about ingredients in our dishes before you order your meal.
Heeft u een voedsel allergie, -intolerantie of -overgevoeligheid? Vraag dan uw ober naar de ingrediënten in onze gerechten voordat u bestelt.

‘Let’s go for lunch, Daniel.
I’m unaccountably hungry today.’



STARTERS  
Pizza tuna	 ................................................... 19½
Tuna tartare w/ avocado	.................................. 19½
Gambas (5pcs) w/ shellfish butter	 ........................ 17
Carpaccio w/ rocket & Parmesan	 ........................ 17
Burrata w/ cherry tomato, olives and capers	��� ...... 17½
Whole globe artichoke*	 ............................... 17

CAVIAR
Osciètre caviar (30g)	 ..................................... 95
blini’s & condiments

PASTA
Spaghetti Carbonara	.................................... 20½
Truffle ravioli	.................................................. 25
Spaghetti gambas w/ lobster bisque sauce	�������������� 26

I don’t think it’s
tedious at all, quite the contrary.

It’s elegant and sumptuous.’

GEORGE   VEGGIES

Whether you’re vegetarian, vegan or ‘veggie curious’, you will find a number of carefully selected vegetarian and plant-based items on our menu. 
The vegetarian dishes speak for themselves in the description. Our plant-based dishes are marked with a . 

Any questions? Just ask our staff!



FISH  
Sliptong w/ remoulade sauce	  .............................. 25 
Red bass w/ cherry tomoatoes, olives & garlic ........... 26
Blackened tuna w/ soy foam	 .............................. 31 
Sole meunière*	 (± 500 gram) ............................. 59

MEAT  
Bistro burger w/ caramelised onion, pickle, 
cheese & bacon	 ................................................... 21
Steak frites w/ herb butter (180 gram)	 ............... 28
Tournedos w/ pepper sauce (200 gram)	............... 39½
Grilled chicken (½boneless chicken)	 .................... 26
Confit de canard w/ roast fennel & orange sauce 	������ 25

STEAK TARTARE prepare á table
Naturel	  ............................................................ 25
w/ poached egg	 ..............................................  + 1½
w/ oyster	 ........................................................ + 4½
w/ Hennessy VSOP de cognac	 .............................. + 5
w/ 10 gram Osciètre caviar	................................. + 40
w/ half lobster	 ................................................  + 30

MEATLESS
Vegetarian & plant-based  
Ratatouille 
w/ courgette, tomato & vegan feta	 ........................... 19
Grilled green asparagus 
w/ poached egg, black truffle, Hollandaise sauce & nuts..22

George W.P.A. uses fresh, seasonal products. Products marked * may be out of season.

MAINS



SIDES   
Haricots verts	 ................................................ 7½
Spinach sauteed w/ garlic	 .................................. 7½
Rocket Parmesan salad w/ balsamico	 .................. 9
Green salad w/ mustard dressing 	.................... 6½
French fries	 ....................................................... 7
Mashed potatoes	 .............................................. 7

KIDS MENU 
Pasta w/ tomato sauce	..........................................10
Mini hamburger w/ French fries	  .......................12
American pancakes w/ syrup	 .............................10

SMALL BITES 
French baguette & salted butter	.......................... 6½ 
Olives w/ anchovy	 ..............................................6
Nuts roasted & salted	 .........................................5½ 
Springrolls (8 pcs.)	 ..............................................8
Bitterballen (7 pcs.)	 ..........................................10 
Cheese croquette by Holtkamp (2 pcs.) w/ toast	 ......10 
Shrimp croquette by Holtkamp (2 pcs.) w/ toast	  ....13
Osciètre caviar (30g)	 ..................................... 95
blini’s & condiments
Oysri nr.3 Irish (1 or 6 pcs.)	
w/ lemon & Mignonette	 ................................4½ / 26 
Oysri Bloody Mary (1 or 6 pcs.)	  
w/ Tomato juice, Vodka, Tabasco & Celery	  .........5 / 29

No, seriously Thomas,
we want to be entertained.

Tell us something confidential
and obscene.

GEORGE   VEGGIES

Whether you’re vegetarian, vegan or ‘veggie curious’, you will find a number of carefully selected vegetarian and plant-based items on our menu. 
The vegetarian dishes speak for themselves in the description. Our plant-based dishes are marked with a . 

Any questions? Just ask our staff!



DESSERTS

Planche de fromage ... 17½

Scroppino prepare a table	 ....................................13½
Crème brûlée	.......................................................11½
Île flottante	 ......................................................12½
Tarte tatin	w/ vanilla ice cream ...........................11½
Chocolate gateau chaud w/ vanilla ice cream	 ...11½
Profiterole XL	to share or not ................................18
w/ vanilla ice cream, chocolate sauce & pistachio 	
A scoop of George ice cream	 ............................3½
vanilla, caramel-seasalt or lemon
Check out our new George Deli for more flavours.  

DESSERT WINES      
Moscatel 
Añejo, Bodegas De Muller, Tarragona, Spain............ 7 
Muscat de Rivesaltes 
Domaine Pouderoux, Roussillon, France	.................. 8 

PORT WINES
Portal White	 ......................................................... 7
Portal Tawny	 ....................................................... 8 
Portal 10 y.a. Tawny	.............................................. 9 
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